[image: image1.jpg]


Gingerbread House
House

1 stick of butter
¼ cup of molasses
1 tablespoon of ground ginger
2 teaspoons of ground cloves
1 teaspoon of baking soda
1 tablespoon of cinnamon
½ cup of brown sugar
½ cup of white sugar
1 tablespoon of allspice
2 cups of all-purpose flour
2 tablespoons of water
Note: You will also need a gingerbread house pattern. 
Start by preheating your oven to 375 degrees F. Next, cream together the butter, molasses, ginger, cloves, baking soda, cinnamon, brown sugar, white sugar and allspice until fully blended. Follow this by blending in the flour and the water. Allow the dough to chill for 25 to 30 minutes or until it is firm.

While the dough is chilling, cut out your pattern. Then, following this, take the chilled dough out, and roll it out on a rimless sheet. Put the cut-out pattern pieces on top of the dough. Using a sharp tool, cut around each piece and leave in place. Remove pattern pieces, and then bake the dough for 15 minutes or until it is firm. Retrace the lines of the earlier patterns, allow to cool and then remove pieces from the dough.

Use the royal icing to attach the walls and roof of your gingerbread house. Apply the icing to the corners of the bread, and let dry. It will only take a few minutes for the icing to bond with the bread. You can now decorate your gingerbread house with the icing and with the candies.

When it comes to gingerbread house designs, you can be as creative as you want. You can make the gingerbread house look like your own home or like a traditional gingerbread house. You can even play with the time of year and make a haunted house if it's near Halloween.

Glue – Icing (Edible)
1/2 cup white shortening
3-1/2 cups powered sugar
1 teaspoon vanilla (use clear vanilla to avoid discoloring frosting)
1/4 teaspoon almond or coconut extract
3-4 tablespoons milk or hot water

Beat shortening and flavoring for about one minute, then slowly add half of the sugar, mixing in well. Add half of the milk or water and mix well. Gradually beat in the rest of the sugar and just enough milk or water to reach the desired consistency, whether for piping or spreading.

