
Gingerbread Dough 

 
Ingredients:  
5 to 5 1/2 cups flour 1 cup butter, softened  
1 tsp baking soda 1 cup packed light brown sugar 
1/2 tsp salt 1 egg, at room temperature  
2 tsp ginger 1 cup molasses 
1 tsp cinnamon 1 tsp vanilla extract 
1/2 tsp nutmeg 
1/2 tsp ground cloves 

 
1. Sift 3 cups of flour into a large bowl. Combine 2 more cups of flour with the baking soda, 

salt, ginger, cinnamon, nutmeg, and cloves, then sift the mixture into the bowl. Stir the 
ingredients, then set the bowl aside. 

2. In another large bowl, beat the butter, brown sugar, and egg until fluffy, about 2 minutes. 
Add the molasses and beat until evenly blended, about 1 1/2 minutes. Blend in the 
vanilla extract. 

3. Using a wooden spoon, stir the dry ingredients into the butter and sugar mixture 1 cup at 
a time. The dough should be firm; if it's not, gradually stir in up to 1/2 cup more flour. 

4. Divide the dough in half. Place each piece in a gallon-sized ziplock bag and flatten the 
dough into a thick rectangle with your hands. Seal the bags and refrigerate for at least 4 
hours, preferably overnight.  

5. Repeat steps 1 through 4 with a second batch of dough (if desired). 
6. Heat the oven to 350 degrees F. Working with one piece at a time, remove the dough 

from the refrigerator and set it on a generously floured cutting board or work surface. 
With a lightly dusted rolling pin, roll the dough to 1/4 inch thick, about a 10-13 inch 
rectangle. 

7. Measure and cut the pieces of your gingerbread creation.  
8. Line a large cookie sheet with aluminum foil, leaving some overhand on each end for 

easier handling. Dust it lightly with flour. 
9. Transfer the gingerbread pieces to the foil and bake them on the center oven rack until 

golden brown, about 15-17 minutes. Be careful not to overcook the gingerbread, or it will 
darken and shrink. Lift the foil to transfer the baked cookies to a rack. Allow the pieces to 
cool completely before taking them off the foil. Let the gingerbread firm up at room 
temperature for at least 2 hours (or overnight) before assembling.  

 



 

Royal Icing 
Ingredients 
2 Tbsp plus 2 tsp dried pasteurized egg whites, prepared according to the package 
directions (or 4 fresh egg whites) 
6 cups sifted confectioner's (powdered) sugar 
1/2 tsp cream of tartar 
 
Combine all of the ingredients in a large bowl. Beat the mixture on high speed until it's 
light and fluffy, about 5 or 6 minutes. Cover the bowl with plastic wrap until you're ready 
to use the icing. Makes 3 cups. 


