Cookies
 Molasses-Spice Lemon 

· 2 cups all-purpose flour
· 2 tsp baking soda
· 1 tsp ground cinnamon
· 1 tsp ground ginger
· 3/4 tsp salt
· 1/4 tsp ground cloves
· 1-1/2 cups granulated sugar 
· + 1/2 cup for rolling cookies
· 1/4 cup dark molasses
· 1 large egg
· 3/4 cup unsalted butter, melted and cooled 
· Filling: 
· Pinch salt
· 3 tbsp unsalted butter, room temperature
· 3 tbsp fresh lemon juice
· 2 cups icing sugar
DIRECTIONS 
In medium bowl, whisk together flour, baking soda, cinnamon, ginger, salt and cloves.
In large bowl, blend 1-1/2 cups sugar, molasses, egg, and melted butter until combined. Add flour mixture to butter mixture in three batches, stirring after each. Cover bowl with plastic wrap. Refrigerate until dough is firm, 1 hour. 
Line 2 baking sheets with parchment paper. 
Place 1/2 cup sugar in small bowl. Shape dough into 3/4-inch balls. Roll balls in sugar.
Place on baking sheets 2 inches apart. Bake in 375F oven with racks in upper and lower middle positions until tops begin to crack, 8 to 10 minutes, switching and rotating the sheets halfway through baking time. Cool on baking sheets, 3 minutes. Transfer to wire rack to cool. Repeat with remaining dough, using cooled, freshly lined baking sheets.
For filling, in medium bowl, whisk together salt, 3 tablespoons softened butter and lemon juice. Whisk in icing sugar until smooth. 
Turn half of cooled cookies over (bottom side up) and spread each with 1 tsp of filling. Sandwich with another cookie. 

