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Gingerbread and Royal Icing Recipe

Gingerbread Ingredients:

Yields: 2 mini-houses Yields: 3 mini-houses

2 3/4 cups flour 4 cups plus 2 Tosp flour
1/2 tsp salt 3/4 tsp salt

1 tsp ground ginger 1.5 tsp ground ginger
1/2 tsp ground cloves 3/4 tsp ground cloves
1 tsp cinnamon 1.5 sp cinnamon

1 tsp baking powder 1.5 tsp baking powder
1/4 cup water 1/3 cup water

1/2 cup oil 3/4 cup oil

2/3 cup molasses 1 cup molasses

1/3 cup packed brown sugar 1/2 cup packed brown sugar

Instructions:
1. Preheat oven to 350°F. Sift together dry ingredients (flour, salt, ginger, cloves, cinnamon,
baking powder) in a large bowl.

2. Inusing a hand mixer, cream together molasses, oil, and brown sugar. Slowly mix in water. Gradually add
dry ingredients to wet and mix thoroughly.

3. Line two baking trays with parchment paper. Roll dough to uniform thickness, until you have enough to cut
out all your house pieces.

4. Cut house pieces using cookie cutters or paper templates, ensuring you have enough pieces for all houses.
5. Place cut pieces on parchment-lined baking trays. Bake for 15 - 20 minutes.

6. Using a slotted spatula, lay pieces a cooling rack. Pieces should harden as they cool. (Do not attempt to
put house together while pieces are warm! They will melt the icing.)

Royal Icing Ingredients

Yields: icing for 2 houses Yields: icing for 3 houses

1/4 cup egg whites 1/3 cup egg whites

4 cups icing sugar, sifted 6 cups icing sugar, sifted
1 tsp vanilla extract 1.5 tsp vanilla extract
Instructions:

1. Inalarge bowl beat the egg whites until frothy.

2. Gradually add the powdered sugar, half of a cup at a time, making sure to scrape down the sides of the
bowl if necessary, until the icing becomes thick. You may need to add one or two tablespoons of water if
the icing is too thick.

3. Add the vanilla extract and beat until combined.
4. Place the prepared frosting into a ziploc bag and leave sealed at room temperature until ready to use. The
icing will dry very quickly if left uncovered.

5. Decorate as desired! Let the icing harden before attempting to transport.




