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Molasses Gingerbread Recipe  
(good for making houses) 
Ingredients 
1 cup butter or margarine 
1 cup dark molasses 
1 cup brown sugar 
1 T. ground ginger 
1 T. ground cinnamon 
2 t. ground cloves 
1 t. ground allspice (optional) 
4 cups flour (more as necessary) 
1 t. baking soda 
 
Directions 
1. Make a template for the roof and walls of your gingerbread house by drawing the 

dimensions (see below) on a piece of paper or manilla folder. Cut out the shapes 
and set aside. You only need to cut out one triangle and one rectangle.  

2. Melt butter in a medium pan over low heat. Add the molasses, brown sugar, and 
spices. Stir until sugar is dissolved. Pour into a bowl and cool.  

3. Add flour and baking soda gradually, stirring after each addition.  
4. Knead dough on a floured board or marble slab, adding flour as you go to prevent 

sticking.  
5. Place the dough on a piece of parchment paper and roll it to about ¼” thickness. 
6. Place the cut-out shapes on the dough and cut around the edges. Remove excess 

dough. You will probably have to use 2 baking sheets to hole all 4 pieces. 
7. Transfer parchment paper with the gingerbread pieces on it to an ungreased baking 

sheet. Bake in 350 F oven about 7-8 minutes (depending on the size and thickness). 
8. While the gingerbread is still warm, carefully place the paper cut-outs back on the 

warm gingerbread and trim any excess gingerbread with a sharp knife. Cool 
completely before assembling.  

 
“A” Frame House Dimensions - measured in inches (”) 

1 house needs 2 triangle pieces and 2 rectangle pieces 
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Materials for Gingerbread  
2 sheets of paper  
Manilla folder (or thick paper) 
Ruler 
Pencil  
Scissors  
Platform to hold the finished house – a platter, plate, tray, or cardboard covered with foil   
Small saucepan 
Measuring cup for liquids 
Measuring cup for solid/dry ingredients  
Measuring spoons 
Whisk 
Large wooden or metal spoon 
Medium bowl 
Parchment paper  
Rolling pin(s) 
Paring knife (or any knife with straight edge, not serrated)    
Baking sheet 
 

Royal Icing Recipe  
 
Ingredients 
1 lb. confectionary sugar 
2 t. lemon juice or ¼ t. cream of tartar (the acid kills bacteria in egg whites, so you won’t 
get sick) 
3 egg whites 
 
Directions  

1. Separate the egg whites from the yolks.  
2. In a very clean bowl, beat the egg whites with an electric mixer until frothy.  
3. Add the confectioners’ sugar and lemon juice (or cream of tartar) and continue 

mixing on low speed.  
4. Turn to high speed and beat until stiff, glossy peaks form, about 5 minutes.  
5. Use the icing as glue or “mortar” to hold house pieces in place. Once the house 

is together, let it set for a while. Then decorate by applying a dab of “glue” to 
where you want anything to stick.  

 
Materials for Royal Icing  
2 small bowls for egg whites and yolks  
Medium bowl 
Measuring spoons  
Paring knife (if using lemon juice)  
Electric mixer   
Rubber spatula 
Ziplock bag or pastry bag for piping icing (or spread with a butter knife) 
Scissors 
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