
 ginger pumpkin sandwich cookies 
BEAUTY, LOVE & GRUB 

 

MAKES ABOUT 24 SANDWICH COOKIES  

My beautiful sister’s baking inspired this creation. Every Christmas season, she makes a few varieties of 
cookies…and a ton of them! I’m fairly certain everyone counts the days to the holidays just for her cookies.  
She might be the best pastry chef I’ve ever met. One of my favorites are her ginger-molasses cookies. 
Fortunately, or unfortunately, I couldn’t wait until Christmas, so I created my own version and 
pumpkined-up these cookies to make them in-season a few months sooner. They are beyond delicious and 
incredibly simple to make. This recipe can also be halved to make 24 flat cookies and simply iced on top if 
you don’t want to sandwich them. 

 
For Cookies: 
 
1½  cups (3 sticks)       unsalted butter, melted  
 ½ cup dark molasses 
 2 cups granulated sugar 
 2 large eggs  
 4 cups all-purpose flour  
 4 teaspoons baking soda  
 2 teaspoons ground cinnamon 
 1 teaspoon ground ginger 
 1 teaspoon ground cloves 
  
For Filling:  
 
 1 pound cream cheese, softened, cut into pieces 
 6 tablespoons unsalted butter, softened, cut into pieces 
 2/3 cup pumpkin pie mix 
 5 cups  confectioner’s sugar 

With an electric mixer fitted with a wire whisk, combine butter, molasses, sugar, and eggs, and mix until 
creamy. In a separate bowl, combine flour, baking soda, cinnamon, ginger, and cloves. Add this dry 
mixture to the wet mixture, initially mixing on a low speed. Mix until blended and smooth. Refrigerate for 
at least 4 hours. (Fine to refrigerate overnight, as well.) 

With an electric mixer fitted with a wire whisk, blend cream cheese, butter, and pumpkin pie mix until 
smooth. Slowly add confectioner’s sugar, about one cup at a time, mixing continuously until smooth. 
Cover and refrigerate for at least 4 hours to thicken. (Can also refrigerate overnight.) 
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Once all have been sufficiently refrigerated, heat oven to 350 degrees. Using your hands, create balls 
about 1to 1¼ inch in diameter. Then roll the balls in granulated sugar. Place on a cookie sheet lined with 
parchment paper, at least two inches apart. (I typically make one dozen at a time—4 rows of 3 cookies 
each.) Bake for 8-9 minutes. Allow to rest on pan for 2 minutes. Cool completely on wire rack. 

Once cookies are completely cool, place one flat side up, spread filling, and top with a second cookie, flat 
side facing the icing. (Alternatively, you can simply ice the round side of one cookie if you prefer less 
cookie.) 

Store in refrigerator.  

 

 


