MUSTER DAY GINGERBREAD COOKIES
	Muster Day, or Training Day, Gingerbread is named for a New England tradition. Before the Civil War the first Tuesday of every June was set aside as Training Day for all men from ages eighteen to forty-five.  This military training began at nine o’clock in the morning, and the men were usually accompanied by wives, children, cousins, aunts, uncles, sisters, grandfathers, and friends.  It became, of course, an occasion for festivity, and this Gingerbread was one of the indispensable ingredients of the day.

	2/3 cup brown sugar, firmly packed
	3/4 tbs baking soda

	2/3 cup molasses
	2/3 cup of butter

	1 tsp ginger
	1 egg

	1 tsp cinnamon
	5 cups of all-purpose flour

	1/2 tsp cloves
	


Heat brown sugar, molasses, ginger, cinnamon and cloves to the boiling point.  Remove from heat, add baking soda, and pour over butter in a mixing bowl.  Stir until butter has melted, then stir in the egg and flour thoroughly.  Knead for a few minutes, and then gather dough into a ball.  Refrigerate dough until firm enough to roll easily, and then roll on a lightly floured board, and cut with fancy cookie cutters.  Place on a greased cookie sheet and bake in a preheated 325 degree oven for 8 to 10 minutes.
