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​ Gingerbread
Houses

Gingerbread
became widely available in the 18th century. The fairy tale of
Hansel and Gretel made the gingerbread house familiar to Americans
and Europeans. In Germany gingerbread is made in two forms: a soft
form called Lebkuchen (see recipe in the ginger cookie section) and
a harder form, particularly associated with carnivals and street
markets such as the Christmas markets that occur in many German
towns.

The hard
gingerbread is made into decorative shapes, which are then further
decorated with sweets and icing. The tradition of cutting
gingerbread into shapes takes many other forms, and exists in many
countries, a well-known example being the gingerbread man.
Traditionally, these were dunked in port wine.
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​ Instructions On How To
Make A Basic Gingerbread House

​Gingerbread
Recipe

Ingredients

400 ml
flour

10 ml ground
ginger

10 ml ground
cinnamon

5 ml salt

125 ml
margarine

225 ml soft
brown sugar

1 egg
(beaten)

Method

Combine the
flour, ginger, ground cinnamon, and salt together.

Rub in the
margarine.

Add the
sugar.

Beat in the
egg and blend well.

Refrigerate to
chill dough.

​ Roll And Cut Out The
Gingerbread House

Roll out the
dough on a floured board to a 3 cm thickness.

Bare in mind
you can only make your gingerbread house as big as your largest
baking sheet that fits in your oven. You need to bake it!

Cut out the
following shapes (2 of each).

Basic House -
Suggested size

Side walls -
(x2) - 17 cm X 13 cm

Roof - (x2)
-21 cm X 14,5 cm

Front and back
walls - (x2) - 15 cm X 13 cm X 10,5 cm
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You can make
impressions into the pieces such as bricks, doors and windows with
impressions mats. These impression mats are sold online or in any
cake decorating store.

Place the
gingerbread house pieces onto a greased baking sheet.

Bake at 190
degrees C for 8 to 10 minutes.

Remove from
the oven and place on a cooling rack.

Allow
gingerbread pieces to cool down totally.

​ Example
Of Impression Mats
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Bricks and
cobblestones

​Alternative To Making Your
Gingerbread House Pattern

If you don't
fancy cutting a pattern for your gingerbread house you can buy
readymade cookie cutters.

Gingerbread House
Cutters

Front and back
panel size is 5-1/2 x 6-inch

Side panel is
5-1/2 x 3-inch

Roof panel is
4-3/4 x 7 inch
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Gingerbread House Pan
Molds
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Press the
dough hard into the greased, gingerbread house pan mold.

Bake at 190
degrees C for 8 to 10 minutes.

Remove from
the oven.

Remove from
pan and place on a cooling rack.

Allow
gingerbread pieces to cool down totally.

​
Assemble Gingerbread House

Make royal
icing (this will be used as the "glue" for the house). It will also
be used to decorate the house.

​Royal Icing

Royal icing is
a great icing to use when decorating your gingerbread house. This
is an icing that hardens after it is set so it will help make your
gingerbread house sturdy. Use royal icing to ice the house
together.

Ingredients

750 ml icing
sugar

2 ml cream of
tartar

2 egg whites
(beaten)

Method

Sift the icing
sugar and cream of tartar together.

Add the egg
whites.

Beat with an
electric mixer for at least 10 minutes to get the desired
consistency.

The icing
should be thick, shiny, smooth and white.

Add the food
coloring a drop or two at a time.

​ Tips For
Using Royal Icing

1. Don't
refrigerate royal icing as it will harden and be unusable.

2. Royal icing
will start setting immediately and will be set within 50 to 60
minutes, therefore don't make it too long before the time.

3. You can
color royal icing by using food coloring, use gel food coloring as
this works best. The liquid and powder food colorings change the
consistency of the icing.

4. For a
stiffer icing just add more icing sugar.

5. Keep the
royal icing covered while using it.

Step 1

Note - you can
skip this step. You don't have to ice the walls of the gingerbread
house.

Thin down some
of the royal icing by adding water, a drop at a time. The
consistency must be runny enough to ice the sides.

Color the
royal icing with food coloring.

Spread the
thinned down royal icing on the individual gingerbread pieces.

Allow the
icing to dry before proceeding to assemble the house.

Step 2

Fill an icing
bag 1/2 full of royal icing (don't fill it too much or else it will
burst or break when you apply pressure to it.

Use an icing
nozzle such as a thick writing nozzle or a rosette nozzle.

You want to
make sure that enough royal icing is used so that the house is
sturdy and can withstand the weight of the decorations.

Glue the
pieces of the house together and paste onto a board

Allow the
pieces to dry.
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​ Decorating the Gingerbread
House

You have
various options, you can either use candy and readymade cake
decorations or you can make your own decorations.

​
Making Your Own decorations

You can make
use of fondant, marzipan or chocolate plastic to make models,
flowers or just about anything for your gingerbread house. I have
included a recipe for fondant, marzipan and white chocolate
plastic. Remember you can color these two mediums with gel food
coloring, so the only limit to your creations is your
imagination.

​Fondant Recipe

Ingredients

12,5 ml
gelatin

62,5 ml
water

5 ml almond
extract

125 ml corn
syrup

12,5 ml
glycerin

2 lb icing
sugar

3 ml
shortening

Method

Sprinkle the
gelatin over the water and allow resting for 2 minutes.

Place the
gelatin over a bowl of boiling water until the gelatin
dissolves.

Remove from
the boiling water.

Add the almond
extract, corn syrup and glycerin.

Sift the icing
sugar.

Combine 3/4 of
the icing sugar and the liquid mixture, stir with a wooden spoon
until the mixture becomes sticky.

Add the
remaining icing sugar by kneading it into the mixture.

Knead in as
much of the icing sugar as you can.

Knead until
the fondant is a smooth, pliable mass.

Rub the
shortening on your thumbs and knead it into the fondant.

Wrap the
fondant in plastic wrap and place it in a tightly sealed container
to prevent it from drying out.

​White
Chocolate Plastic

Ingredients

1 lb white
chocolate (finely chopped)

125 ml light
corn syrup

Food gel
coloring

Method

Melt the
chocolate over boiling water or in a double boiler.

Remove the
chocolate from the hot water and stir to cool slightly.

Stir in the
corn








​ Marzipan For Modelling
Decorations














​ Bought Decorations For
Your Gingerbread House


​Sugar Sheets


​
Edible Lustre Air Brush Colours



​Ginger Cookies

​Lebrucken








































​Ginger Snaps
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​ Chocolate
Ginger Cookies





















​Ginger Biscuits
















​Ginger Crunch





















​Ginger Orange
Cookies
























​Ginger Fridge
Cookies
























​Ginger Shortbread















​Ginger Wafers


















​Gingerbread Men










​To Make
Gingerbread Men
























​
To Decorate the Gingerbread Men






​Orange Icing








​Icing (to be used as glue and decorating the
gingerbread men)
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Royal icing
applied thickly
to make house
sturdy
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