
how to make a gingerbread house
How to make a gingerbread house is a delightful holiday tradition that brings
families together to create a whimsical edible masterpiece. This enjoyable
activity not only fosters creativity but also provides an opportunity for
bonding over sweet treats. In this comprehensive guide, we’ll walk you
through the steps of making a gingerbread house, from crafting the
gingerbread itself to decorating it with festive embellishments.

Gathering Your Ingredients and Tools

Before diving into the fun of making your gingerbread house, it’s essential
to gather all the necessary ingredients and tools. Here’s what you’ll need:

Ingredients

3 cups all-purpose flour

1 tablespoon ground ginger

1 tablespoon ground cinnamon

1 teaspoon baking soda

1/2 teaspoon salt

3/4 cup unsalted butter, softened

1 cup brown sugar, packed

1 large egg

1/2 cup unsulfured molasses

Royal icing (for assembly and decoration)

Tools

Mixing bowls

Measuring cups and spoons



Rolling pin

Gingerbread house templates (you can make your own or find printable
ones online)

Baking sheets

Parchment paper

Decorative candies (gumdrops, candy canes, chocolate, etc.)

Plastic piping bags or zip-top bags (for icing)

Making the Gingerbread Dough

Once you have all your ingredients and tools ready, it's time to make the
gingerbread dough. Follow these steps to create a delicious base for your
house:

Step 1: Combine Dry Ingredients
In a mixing bowl, whisk together the flour, ground ginger, ground cinnamon,
baking soda, and salt. This combination creates the fragrant spice mix that
gives gingerbread its signature flavor.

Step 2: Cream Butter and Sugar
In a separate bowl, cream the softened butter and brown sugar together until
light and fluffy. This process incorporates air into the mixture, making your
gingerbread soft and chewy.

Step 3: Add Egg and Molasses
Beat in the egg and molasses until well combined. The molasses adds depth of
flavor and a rich color to your gingerbread.

Step 4: Combine Wet and Dry Ingredients
Gradually add the dry ingredients to the wet mixture, mixing until a dough
forms. If the dough is too sticky, add a little more flour until it reaches a
workable consistency.



Step 5: Chill the Dough
Wrap the dough in plastic wrap and refrigerate it for at least one hour.
Chilling the dough makes it easier to roll out and helps the shapes maintain
their form while baking.

Baking the Gingerbread Pieces

After chilling, it's time to roll out your dough and bake the gingerbread
pieces.

Step 1: Prepare Baking Sheets
Preheat your oven to 350°F (175°C). Line your baking sheets with parchment
paper to prevent sticking.

Step 2: Roll Out the Dough
On a lightly floured surface, roll out the chilled dough to about 1/4 inch
thick. Use your templates to cut out the pieces needed for your gingerbread
house.

Step 3: Bake the Gingerbread
Transfer the cut pieces to the prepared baking sheets and bake for 10-12
minutes or until the edges are firm. Let them cool completely on a wire rack
before assembling.

Assembling the Gingerbread House

Once your gingerbread pieces have cooled, it’s time to assemble your house.

Step 1: Prepare Royal Icing
Royal icing serves as both glue and decoration. To make royal icing, beat
together 2 egg whites and 4 cups of powdered sugar until stiff peaks form. If
you prefer, you can use meringue powder as a substitute for egg whites.

Step 2: Assemble the Walls
Using a piping bag, apply a generous amount of royal icing along the edge of
one of the walls and press it against the base. Hold it in place for a few



seconds until it sets. Repeat this process for the other walls.

Step 3: Attach the Roof
Once the walls are secure, pipe icing along the top edges of the walls and
place the roof pieces on top. Hold them in place until the icing starts to
set.

Step 4: Allow to Dry
Let the assembled house dry for several hours or overnight. This ensures that
everything is stable before you start decorating.

Decorating Your Gingerbread House

Now comes the most exciting part: decorating your gingerbread house! This is
where your creativity can shine.

Step 1: Gather Your Decorations
Collect an assortment of candies, sprinkles, and other decorative items.
Popular choices include:

Gumdrops

Candy canes

Chocolate chips

Mini marshmallows

Colored sugar

Licorice strings

Step 2: Pipe Icing for Decoration
Use royal icing to attach candies and create designs on your gingerbread
house. You can pipe windows, doors, and other decorative elements to enhance
the look of your house.



Step 3: Get Creative
Don’t hesitate to think outside the box! Use different candies to create
unique features like:

Frosted roofs (using powdered sugar)

Garden paths (with chocolate rocks or crushed cookies)

Snowy landscapes (using shredded coconut)

Step 4: Showcase Your Creation
Once you’re satisfied with your masterpiece, find a suitable spot to display
it. Consider placing it on a decorative platter or cake stand to elevate its
presentation.

Tips for a Successful Gingerbread House

To ensure your gingerbread house turns out perfectly, keep these tips in
mind:

Be patient and allow sufficient drying time for the royal icing.

Use a serrated knife to trim any uneven edges on your gingerbread pieces
before assembly.

Don’t rush the decorating process; enjoy it and let your creativity
flow!

Consider making a gingerbread house kit to simplify the process for
younger children.

Conclusion

Making a gingerbread house is a festive and enjoyable activity that can
become a cherished holiday tradition. With the right ingredients, tools, and
a sprinkle of creativity, you can craft a beautiful gingerbread house that
not only looks good but tastes delicious too. So gather your loved ones, roll
up your sleeves, and get ready to create a magical gingerbread masterpiece
that will delight everyone during the holiday season. Happy baking!



Frequently Asked Questions

What are the basic ingredients needed to make a
gingerbread house?
The basic ingredients for a gingerbread house include flour, ginger,
cinnamon, baking soda, sugar, butter, eggs, and molasses.

How do I ensure my gingerbread house stays sturdy?
To ensure your gingerbread house is sturdy, use a strong royal icing as glue
and allow the pieces to dry completely before assembling.

What tools do I need to decorate a gingerbread
house?
Essential tools for decorating a gingerbread house include piping bags,
various nozzles, spatulas, and a variety of candies for decoration.

Can I make gingerbread dough ahead of time?
Yes, you can make gingerbread dough ahead of time and refrigerate it for up
to a week or freeze it for several months.

How can I prevent my gingerbread house from getting
stale?
To prevent your gingerbread house from getting stale, keep it in an airtight
container or cover it with plastic wrap once it's fully decorated.

What are some creative ideas for decorating a
gingerbread house?
Creative ideas for decorating a gingerbread house include using colored icing
for roof shingles, edible glitter, candy canes for fences, and gumdrops for
landscaping.

How long does it take to make a gingerbread house
from scratch?
Making a gingerbread house from scratch typically takes about 2-3 hours,
including baking, cooling, and decorating time.
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