
       Ginger Bread                 Serves 12 
 

Ingredients: 
 

½ cup unsweetened applesauce   ¼ teas. salt   

½ cup molasses*     2 teas. ground ginger  

¼ cup brown sugar (packed) or maple sugar  ½ teas. ground nutmeg 

1 egg or 2 Tbsp. egg mix + ¼ cup water  1 teas. ground cinnamon 

1 cup all purpose flour    1 cup fruit and nut mix, finely chopped (optional) 

1 cup whole wheat flour    1 cup low fat milk  

1 teas. baking soda      pan spray 
 

*For a more intense flavor, choose dark or full flavor molasses; for a mild flavor, choose light or mild 
flavor molasses. Light refers to flavor intensity, not reduced calorie.  When measuring the molasses, 
first spray the measuring cup with pan spray and it will slide out easier. 
 

Directions:  Cream together applesauce, molasses, brown sugar, and egg.  In a separate bowl, mix dry 

ingredients:  all purpose flour, whole wheat flour, baking soda, salt, ginger, nutmeg, cinnamon, and 

optional fruit and nut mix.  Add creamed ingredients to the dry ingredients, stir gently until mixed.  Pour 

in milk a little at a time; stir gently until well mixed.  Pour batter into an 8 X 8 pan that has been sprayed 

with pan spray.  Bake in a 350o preheated oven for 35 - 40 minutes until a knife inserted into the center 

comes out clean.  If desired, sprinkle 1 Tbsp. powdered sugar on top.  For an occasional treat, serve with 

lemon sauce or glaze. 
 

Lemon Sauce:  In a small heavy bottomed sauce pan, add 1 Tbsp. cornstarch and 3 Tbsp. lemon juice*; 

mix until there are no lumps.  Add ¾ cup water, 1/3 cup white sugar, ¼ teas. lemon extract, and the zest 

from 1 lemon (zest is optional but will provide more lemon flavor).  Stir continuously until sauce thickens.  

Drizzle a small amount over the pieces of gingerbread when serving. 

*If you are using a fresh lemon, it needs to be at room temperature or warmed slightly before juicing. 
 

Lemon Glaze:  Refer to the blueberry scone recipe in the “Commods” Cookbook for lemon glaze.  
 

Substitutions:  You may replace the brown or maple sugar with ¼ cup of maple syrup; decrease the milk 

by ¼ cup if you use syrup. 
 

Nutrition:  This recipe contains whole grains and has less sugar, fat, and sodium than most quick bread 

recipes.  To reduce the sodium further, eliminate the salt. 

 


