
Follow the recipe to make gingerbread.

You could cut your gingerbread into different

shapes, circles, stars, men or something else!

Always be careful when using the oven and

microwave because it is hot, ask an adult

for help and use oven gloves.



Ingredients

175g dark soft brown sugar•

85g golden syrup•

100g unsalted butter•

2-3 teaspoons ground ginger•

350g plain flour•

1 teaspoon bicarbonate of soda•

1 large egg•



Gingerbread recipe

Find ingredients

Find baking tray, 2 bowls, rolling pin, cutters, sieve, scales and spoon

Heat the sugar, golden syrup and butter in microwave until melted

Sift the ground ginger and flour in a bowl and make a hole in the centre

Add the bicarbonate of soda to the melted mixture and stir – it will fizz a little



Pour melted mixture into the flour mixture

Break in the egg

Mix

Chill mixture in the fridge for an hour

Preheat oven to 190C / 170C fan/ gas 5

Sprinkle flour on the table



Put dough on floured table and knead

Roll using rolling pin

Cut shapes with cutters

Put on baking tray

Bake for 5 minutes - 10 minutes or until they are darker

Leave to cool before taking off the baking tray
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