
Ingredients

50g butter or margarine

100g brown or white sugar

250g plain flour

1 tsp bicarbonate of soda

1-2 tsp ginger or other spice

4 tbsp syrup or honey

1-2 tbsp milk

250g icing sugar mixed with 1 egg white

sprinkles, silver balls, sweets to decorate

Method

1. Pre heat the oven 190 C/ No. 5

2. Place butter, syrup and sugar in a saucepan 
and melt over a low heat, stirring with a 
wooden spoon

3. Remove from the heat and stir in the flour, 
bicarbonate of soda & spices. Add milk if 
needed to make a firm dough

4. Roll out the mixture and cut out shapes. Make 
a small hole in the top of each one. Place them 
evenly on a baking tray. 

5. Bake for 10-15 minutes until light golden

6. Leave on the tray for 1 minute, then cool on a 
wire rack.

7. Decorate with icing and silver balls

Hazard
• Use oven gloves
• Space biscuits evenly on the baking tray
• Time biscuits carefully so that they don’t burn

https://www.goodhousekeeping.com/uk/food/recipes/a56467
0/easy-gingerbread-recipe/






