
Gingerbread men 
Age: 5+   Recipe makes 6  
 Duration: 25 mins  
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Method 
Melt the butter, sugar and 
golden syrup in a pan, 
stirring occasionally. 
When melted take them 
off the heat. 
 Sieve the flour, baking 
powder and ginger into a 
mixing bowl. 
 Stir the melted mixture 
into the bowl with a fork 
until it forms dough. 
Break the dough 
into 6 balls. 
Use a little flour 
to dust the table 
and rolling pins. 
Roll each piece of dough 
until the gingerbread 
shape fits on it. Press the 
shape into the dough and 
pull away all the spare 
dough from around it. 

Preparation time: 20 mins 
Resources 

·  Greased baking trays 
·  50g  butter 
·  50g sugar 
·  3 dessert spoons golden syrup 
·  200g self raising flour =  extra for 

dusting 
·  ½ teaspoon baking powder 
·  1 rounded teaspoon ground 

ginger 
·  Currants, 
·  Icing (ready made in tubes) 
·   Oven preheated to gas mark 5, 

375º F (190ºC) 
·  Weighing scales 
·  Knife 
·  Large fork 
·  Rolling pins 
·  Gingerbread man cutters 
·  Mixing bowl 
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Use a palette knife to lift the gingerbread man onto a lightly 
greased baking tray. 

Use 2 currants to make eyes for the gingerbread man. 
 Put the gingerbread men into the oven and cook for 
about 8 or 10 minutes, until they are golden brown. 
 Let the biscuits cool on the baking tray and then put 

them on a cooling rack. 
 Decorate your gingerbread men. 
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