
 

 

 

 

 

 

 

 

 

 

Ingredients  

300g butter 

125g caster sugar 

125g brown sugar 

225g treacle or golden syrup 

725g plain flour 

2 tsp bicarbonate of soda 

3 tsp ground ginger 

1 tsp ground cinnamon 

 

“Glue” icing for the house 
2 egg whites 
500g icing sugar 
 
Icing for boy and girl 
500g icing sugar 
100ml water 
 
 
Method 
 

1. Preheat the oven to 180⁰C/Gas 4.  Line two baking 

trays with baking paper 

2. Melt the butter, caster sugar, brown sugar and 

treacle in a large saucepan 

3. Sift the flour, bicarbonate of soda, ginger and 

cinnamon together, add the melted butter and 

sugar mixture and stir well until it comes together 

like a sticky dough 

4. On a floured surface flatten the dough into a 2cm 

thick round, wrap in cling film and place in the 

fridge for 30 minutes 

 

 

 

 

 

 

 

Gingerbread boys and girls 

1. Roll the dough on a floured surface to 5mm thick 

2. Cut out 6 or 8 shapes using boy/girls cookie 

cutters, transfer to the prepared baking trays and 

bake in the oven for 12 minutes 

3. Remove from the oven and allow to cool on a wire 

rack 

 

Icing for boy and girl 

1. Sift the icing sugar into a bowl and add the water 

a little at a time, beat until you have a spreading 

consistency 

2. Using a palette knife dipped in hot water, spread 

the icing over the gingerbread shapes 

3. Spoon the icing into a small piping bag to add 

details such as faces or hair 

4. Leave to set 

5. Place a piece of parchment on a work surface dust 

with flour and roll out a quarter of the remaining 

dough to 5mm thick 

6. Place one of the paper templates on top and with 

a sharp knife cut around.  Repeat the process with 

the other templates using the remaining dough 

and rolling up the trimmings   

7. Carefully move the pieces on their baking 

parchment to baking trays and bake for 12 – 15 

minutes 

8. Remove the trays from the oven and allow to 

stand for a few minutes to firm up 

9. Cut out a door on the front wall and windows on 

the side walls and reserve the cut-out pieces for 

later 

10. Place on a wire rack for a few minutes, then turn 

over and peel off the paper and allow to cool 

completely 

 

“Glue” Icing 

1. Place the egg whites in a bowl and sift in the sugar 

2. Stir to make a thick smooth icing 

3. Spoon into a piping bag with a small star-shaped 

nozzle 


