RECIPES FOR GINGERBREAD HOUSES
· It is recommended that paper or cardboard stencils are prepared in advance and used to cut each sheet prior to baking and that the edges are trimmed after baking to achieve a thick flat surface that is easy to connect with other pieces.

· Dough can be made ahead of time and refrigerated.  Just put it into the microwave, ¼ of recipe at a time, for about 25 seconds (times will vary), until the dough is pliable and easy to work

1.
Mix the following ingredients in a mixing bowl and set aside:
6 ¾ cups Flour

1 Tablespoon Cinnamon

½ teaspoon Salt

2.
Melt margarine, syrup and sugar in a saucepan; over medium heat (be sure to stir

the sugar as it will scorch quickly if you do not).



1 cup margarine (2 sticks)

1 ½ cup corn syrup

1 ½ tsp Sugar

1 ¼ cup Brown Sugar

3.
Pour the melted butter & sugar into mixer bowl.

4.
Turn mixer on and add dry ingredients (from step 1) slowly until all mixed.

Once mixed, the dough will form a ball—let this cool. 

5.
Brush a thin coating of Flour onto the plastic cutting board (flat side).  Using ¼ of


the recipe at a time, roll the gingerbread into a sheet 1/8” to 1/4" thick.  Brush a


new thin coat of Flour on top of your rolled out dough.

6.
Place your paper/cardboard template(s) onto the dough and cut the gingerbread to


match this template.  Remove extra dough—recycle it back into the next ¼ of this


recipe.

7.
Slide/flip onto cookie sheet and cook at 350 degrees for 12-15 minutes (this time 


will expand if 1) your gingerbread is thicker, 2) your cookie sheet is starting at


room temperature or 3) there is more than one tray of gingerbread in the oven)
**check the oven temperature for accuracy with thermometer hanging inside the oven***
8.
Edges should become brown once gingerbread is completely cooked.  Remove the


finished gingerbread from the oven (use the rubber pot holders—they do work),

9.
Move your gingerbread pieces back to the cutting board, realign your template


and cut the edges again (slight expansion during cooking enlarges the pieces and


thins the edges).
· Wash all of the dishes, and tools—PLAN 20 MINUTES FOR CLEANING
· Turn off the oven

Icing Recipe (this icing will hold your gingerbread together)
1 egg white

1 ½ cup of 10x confectioner’s sugar

½ tsp cream of tartar (makes icing hard after a short time)

Beat the egg white for a short time and gradually add sugar and cream of tartar.  Continue to beat until a smooth texture is formed.  To delay the icing from setting too quickly, keep your icing bowl covered with a damp towel or saran wrap (highly recommended).  
· 4-5 batches may complete a standard size gingerbread house

Rock Candy Recipe (windows)
3 ¾ cup sugar

1 ½ cup light corn syrup

1 cup water

Mix well and heat to 310 degrees.  When boiling ceases add 1 teaspoon flavoring, and color to desired shade.  Pour on greased cookie sheet.  When hard, rub with confectionary sugar and break.  Store in airtight container.

Fruit Leather (color siding, etc)

1 cup chopped fruit, like strawberries, blueberries or raspberries
2 tablespoons honey

Preheat the oven to 140 degrees or lower. Cover top of cookie sheet with plastic wrap.  Put the chopped fruit and two tablespoons honey into a blender and blend for ten seconds or until it's smooth. Pour the fruit onto the cookie sheet and smooth it out with a spoon or spatula. Make sure that you spread it evenly. Cook for three hours or until the fruit is dry. 

*
It takes a long time for the fruit to cook in the oven. It won't save time if you turn up the heat. You'll just burn the fruit.

· Once the fruit is dry, take it out of the oven and set it aside to cool. When it is cool, just roll it up and it's ready to eat.


