
On the 10th day of Christmas create a gingerbread village or some gingerbread friends 
to eat or decorate with! Bonus: your home will smell wonderful and you’ll have some 
homemade gifts you can share as well. Who can resist homemade gingerbread? 
Tip: dip baked gingerbread into hot chocolate before eating -- so yummy!
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day ten

2/3 cup light brown sugar, packed
2/3 cup molasses

2 tsp ground cinnamon
2 tsp ground ginger
2 tsp baking soda

1 cup butter, at room temperature
1 large egg, beaten
2 tsp vanilla extract

4 cups flour, plus extra for dusting

1. Preheat oven to 325 degrees F. Be 
sure to spray baking sheets with non-

stick cooking spray

2. Place brown sugar, molasses, cinna-
mon, and ginger in a large saucepan 

over medium heat. Bring to a boil, stir-
ring frequently. Remove from heat and 

stir in baking soda. (It will foam up like 
crazy and get lighter in color; that is normal)

3. Stir in butter gradually, stirring well 
between additions, to combine.

4. Add egg and vanilla to 
sugar mixture.

5. Pour into large bowl and add flour 
gradually, stirring to combine.

6. Turn dough out onto a lightly 
floured work surface and knead 

until dough comes together and is 
no longer sticky, adding flour 

by the tablespoon if necessary.

7. Roll out half the dough on a floured 
work surface to 1/8-inch thick. Cut 

dough into desired shapes. Place on 
prepared baking sheet and bake until 
edges are slightly browned, about 10 

minutes.
9. Remove from heat. Let cookies cool 
on baking sheet for 5 minutes. Transfer 
to a wire rack to cool completely before 

decorating.

Classic Gingerbread
Makes 3 baking sheets of cookies 

or gingerbread house pieces
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2 large egg whites, 
at room temperature

3 cups powdered sugar
1/2 tsp cream of tartar

1. In a mixing bowl, whip egg 
whites until foamy, then add 

cream of tartar. Continue to mix 
for 30 seconds

2. Add in powdered sugar a little 
bit at a time, mixing well.

3. Once the powdered sugar is 
incorporated, turn mixer to high 
and continue beating until thick 

and the icing holds its shape 
(about 3-5 minutes).

4. Store well covered.

*To decorate gingerbread, put 
large spoonful of icing into a 

disposable decorating bag with a 
size 3 decorating tip for a thin line. 
Cut point off bag and squeeze to 

force tip into place. Fold down 
top of bag to keep icing from 

squeezing out the top, and 
have fun decorating!

Recipe from:
spendwithpennies.com/
gingerbread-house-icing

Royal Icing
for decorating gingerbread


