
Ingredients:

1 egg white
1 ½ cups of pure icing sugar
food colouring (optional)

Gingerbread Cookies

Royal Icing

Preparation Time: 1 hour
Total Cooking Time:  About 30 minutes
Makes about 16 cookies

Ingredients:

125g butter
½ cup lightly packed brown sugar
¹/  cup golden syrup
1 egg
2 cups plain �our
¹/  cup self raising �our
1 ½ teaspoons of ground ginger
½ teaspoon ground cinnamon
1 teaspoon bicarbonate soda

Method:

1. Line 2 or 3 oven trays with baking paper. Preheat oven to moderate 180ºC

2. Using electric beaters, beat the butter, sugar and syrup in a bowl until light and creamy. 
Add the egg and beat well.

3. Transfer the mixture to a large bowl. Sift in the �ours, ginger and soda. 
Use a knife to mix until just combined.

4. Use a well �oured hand to gather the dough into a ball. Knead gently on a well �oured surface
until smooth. Don’t over handle the dough or it will become tough.

5. Lay a sheet of baking paper over a large chopping board. Roll out the dough on the lined board
to a 5mm thickness.

6. Refrigerate the dough on the board for 15 minutes, or until it is �rm enough to cut.
Cut the dough into shapes using assorted gingerbread cutters. Press any remaining dough together.
Re-roll and cut into shapes.

7. Bake for 10 minutes or until lightly browned. Cool the biscuits on the trays, 
then decorate with icing.
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Method:

Whisk egg white in a small bowl with a fork; gradually whisk in 
sifted icing sugar, about 1 tablespoon
at a time, beat well between additions. Colour as desired. Pop 
icing into a zip lock bag. Squeeze the 
icing into the corner and snip a little of the corner off - just a tiny 
snip. Pipe icing onto gingerbread.


