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Myrtle’s 
Ginger Snaps
Lorna Crozier is the 2020 Springsong Guest Author, the first to arrive on Pelee Island 

through the magic of the internet. “I wrote this recipe on a card when I was a kid, over 

50 years ago. I love it when a person’s name becomes attached to a particular recipe as 

the originator. Every time I bake these cookies and read her name on the card, I think of 

Myrtle. My mom and dad couldn’t afford the rent on the old two-storey house where I grew 

up in Swift Current, Saskatchewan, so on the first floor, they turned the dining room into 

a room for my brother (seven years old than me), and the living room into their bedroom 

with a cot for me. They rented out the second storey to an older woman, whom I ended up 

calling Grandma, and her three single adult daughters, all of whom moved in from their 

farm to our house every winter. The Andrews girls—as everyone called them though they 

were far from girlhood—were Winnie, Doris, and Myrtle, the oldest. Myrtle made ginger 

snaps at least once a week, and as soon as the smell drifted down the stairs,  

I was climbing up them. I waited by the stove as she slid the pan out of the oven and, when 

they’d cooled enough, passed one to me. They remain my favourite cookie, even more so 

than Patrick’s chocolate chips, although he perfected these in the last years of his life.” 

I N G R E D I E N T S 

 

1 CUP white sugar

3/4 CUP margarine or butter

1 beaten egg

1 TSP each of ground ginger, 
cinnamon, cloves

4 TBSP molasses

2 CUPS flour

2 LEVEL TSP baking soda

MAKES 2 DOZEN

M E T H O D

Preheat oven to 350ºF.

Mix in order given. Form into balls. Roll one side in sugar. (I put about an inch  
of sugar in a saucer.)

Place on ungreased pan, sugar-side up. Allow room to spread.

Bake in 350 oven for 12-15 minutes. (Now here’s the tricky part. I find the cookies 
most delicious—and remember I’ve been eating them for decades—if they are soft, 
not snappy. So I bake them for closer to 10 minutes, after they have spread flat but 
before they are completely done. That way they’ll stay soft and not harden. Trust 
me on this, you’ll be tempted to leave them in longer, but don’t.)

S P R I N G S O N G  /  P I B O  O N L I N E  G A L A  2 0 2 0


