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9	Hints	and	Tips	for	Construction

Design quality
remember the materials used need to last in the exhibition 
for 17 days and be baked to the highest quality.  Melted 
sweets can make good windows – just crush them up and 
bake them with the gingerbread to seal them in, add them 
towards the end of the bake and check regularly to ensure they 
don’t burn.

Looking Tasty
Remember: all new developments to have the appearance of 
being entirely edible. The buildings should be primarily 
constructed from gingerbread, with edible detailing made 
from sweets, candy and icing encouraged. Buildings may use 
non-edible internal supports!

Built to last
Structural strength will be important so practicing with 
pre-made gingerbread kits could be a good way of 
experimenting and building your construction skills!
We encourage you to research and test your own recipes 
for creating your gingerbread pieces. As a guide the recipe 
overleaf should create a mix that is structurally strong.
The recipe for the walls should create hard biscuits. It should 
not be soft or cake-like. Avoid using baking soda in the 
recipe as this can make the biscuits softer and lighter.  
Three-dimensional shapes could perhaps be created by 
shaping biscuit mix around a mould before baking.

Unique
To develop the unique character of the City, all designs 
should be specific to the Gingerbread City and not 
plagiarised from elsewhere.  There will be awards for the 
most original, creative and interesting designs. We look 
forward to seeing some truly experimental designs!

Sweets melted into gaps can create effective windows
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10 A Gingerbread Recipe

A Recipe for Success

Method
1 Preheat the oven to 200C/400F/Gas 6 (fan 180C).
2 Melt the butter, sugar and syrup together in a large pan. Sieve the flour, 

bicarbonate of soda and ground ginger together into a large bowl and 
make a well in the center. Pour in the melted butter mixture, stir it in 
and, when cool enough to handle, knead to a stiff dough.

3 Roll your dough out on a sheet of greaseproof paper to ¾ cm/ 1/3 in 
thick. Lightly flour the dough and place any stencils you might wanty to 
use on top. Use a sharp knife to trace around them, cutting out openings 
for windows etc. Slide the dough and greaseproof paper onto the 
baking trays.

4 To create features such as an open door, you should cut out these 
pieces separately and place them onto separate baking trays.

5 Bake the gingerbread for 7-8 minutes.
6 Meanwhile, place the boiled sweets in a pestle and mortar and crush to 

a rough sand texture.
7 Remove the gingerbread from the oven. Trim the windows if the 

mixture has spread and sprinkle the crushed sweets into the windows. 
Return to the oven and continue to cook for 3-4 minutes, or until the 
sweets have melted and the gingerbread is firm. Remove from the oven 
and leave to cool for a few minutes, and then trim around the templates 
again to give clean, sharp edges. Leave to cool completely.

8 For the icing, whisk the egg whites in a large bowl until frothy. Using a 
wooden spoon or a hand-held electric mixer on slow speed, add the 
icing sugar a tablespoonful at a time. Stir in the lemon juice and beat 
the icing until it is very stiff and white and stands up in peaks. Cover the 
surface with a damp cloth if not using immediately.

9 Spoon six tablespoons of the icing over your base / cake board, which 
has been cut to fit within the sie of your pot, and using a palette knife 
spread the icing to cover the board to create a base to stick the house 
on to.

10 Pipe some icing along the wall edges of your building and join the 
house together on the iced cake board. Stick other features, such as a 
front door, in place with icing. Leave the icing to dry and harden for a 
minimum of four hours, but preferably overnight.

11 Cocktail sticks can be useful to help attach some pieces, such as roof 
sections. Cut the pointed ends of the cocktail sticks into 1cm/½in 
pieces. Push the blunt end of the cocktail stick pieces into the edges of 
the front and back of the house, leaving the pointed ends sticking out to 
act as peg supports to attach the roof. Pipe icing between the cocktail 
sticks and fix the roof panels onto the walls. (Remember to remove any 
cocktail sticks if the building is going to be eaten).

Preparation time
overnight

Cooking time
10 - 30 min

Serves
Makes 1 gingerbread house

Ingredients
�� 374g/ 13oz unsalted butter
�� 300g/10 1/2 oz dark muscovado sugar
�� 150g/5 1/2oz golden syrup
�� 900g/2lb plain flour
�� 1 tablespoon bicarbonate of soda
�� 2 tablespoons ground ginger

For the icing
�� 3 free-range egg whites
�� 675g/ 1 1/2lb icing sugar, sifted
�� 3 teaspoons lemon juice

For decoration and construction
�� boiled sweets
�� cake board (Note: To ensure all buildings 

fit together, this must be 15mm less 
along each side of your plot boundary - 
refer to Planning Policy in page 16).

�� cocktail sticks.

Recipe taken from:  
www.bbc.co.uk/food/recipes/mary_berrys_gingerbread_91126




