Making gingerbread men
Ingredients

60g brown sugar
300g self raising flour

2 teaspoons ginger

1 eqgg
1259 butter

90g golden syrup
Currants, cherries and
orange peel
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Making gingerbread men

Ingredients
60g brown sugar
300g self raising flour

2 teaspoons ginger

1 egg
1259 butter

90g golden syrup

Coloured icing
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Making gingerbread men

1.

Beat the sugar,
butter and syrup
together.
Then add eqg.
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Making gingerbread men
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2.

Sieve the flour and
ginger together.
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Making gingerbread men

3.

Mix the ingredients
in the bowl.
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Making gingerbread men

4.
Knead the mixture.
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Making gingerbread men

5.

Flatten dough and
cling-wrap. Then
put in fridge for

15-20 minutes.
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Making gingerbread men

6.
Roll dough between

greaseproof paper.
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Making gingerbread men

7.
Cut out the men.
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Making gingerbread men

3. A
Heat an oven to
180°C (350°F or
Gas Mark 4) and
bake for 8 minutes
until brown.
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Making gingerbread men

Q.

Decorate with
currants, cherries
and orange peel.

Eat before they

run away!
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Making gingerbread men

Q.

Decorate with

coloured icing
Eat before they

run away!

spal‘kleﬂox © Copyright 2007, SparkleBox Teacher Resources (www.sparklebox.co.uk)



(3{n"09°x0qapieds Mmm) s82in0say Jayoea | xogepeds 1ybuAdon @ xOﬂQ_J_LwQM

wea] xogayieds ay|
‘spiebau pury

i)l 8jerosidde am - sulis) asay) bunoadsad 1o noA yuey |

'S1ayoea) J0} $821n0sal 9al) Ajueulwopaid
aonpoud 0} Buinunuod woly sn jusAaid Adjewnn M 3 Ing ‘Me| ay) jsuiebe jI sI Ajluo JON
iSpuaLy 1noA 0} aynquiysip jou oqg

‘Wo)sAs |eaaual 1o abeloys uonewuojul Aue Aq 1o
‘Buipiooal ‘Buikdooojoyd Buipnoul ‘|eaiueydsw o 21UOJ}08|8 SapN[dul SIY |
SNVIIN ANV A9 10 NHOd ANV NI S18430 .10j padnpoadald aq ] ON Isnu }|

:924N0SaJ SIY} Y3IM Op JON 1snw nok jeym

i9SN UMO JNOA Joj s1 ) d3AINOYd
‘0}8 9sIp uo dn yoeq ‘saidooojoyd ayew ‘yuem noA se uayo se }l juld ued noA sueaw SIy |

ATNO @Sh NOO¥SSV19 10 TYNOSYId UMO JNOA Joy 31 9onpouidal Aew nop
:924N0S3aJ SIY} Y}IM op ued noA Jeypn

"xoge|yieds wolj seoinosal paseyoind [|e pue aainosal siy) o1 Ajdde suonipuoo essy] "mojaq Arewwns
Jollg e sI aiay) Ing ‘JWUIY UOPAJOD3N 00 X0gapieds MmM//-ally Je a|qe|ieAe ale suonendns 1ybuAdoo |iny eyl

"2Jnjn} 8y} Ul NOA Joj s824n0sal Buiyew snuijuod Ued am Jey) Ueaw ||IMm Il Se asay) Joadsal noA jey) yse
Alpuiy pjnom app “suonipuo) ybuAdon 0 108lgns aJe a)is 8y} uo s}npoud sy} ‘SPooyI|dAI| JNO }98)0.4d 0} 18pJo U]

{PEOJUMOP 0} SW)l [NJOSN BWOS puNnoy dABY NOA jey) 1snJi) 9pA “Aep yoes a)is 8y} 0} ppe 0} s8ainosal Bunesio
pue ylomue Bulubisap awi Jo Junowe abny e puads am ‘euibewl ued noA sy -xXogapieds bunisia Joj syueyy Auely

3ybuAdoo Jnoqe sapuiwala ajjod y

xXog9®
n"00'xogs|yleds@sauinbus :jlew3 | 8¥SHZS ¢vzL0 Xed | ND6 0519 ‘Weyus)ayd ‘800l X0g Od $salppy xm\_/ y m._

PoLlWI] §92J4n0S9Y Jayoea]l xogapiJdeds



http://www.sparklebox.co.uk
http://www.sparklebox.co.uk/copydon.html

