Cut out the pastry shapes and place
on a baking tray.

D h . Al What you will need:
ust the worR surface with flour . .
and roll out the pistrg. I | Put the tray of gingerbread men in the oven. | flour, soft brown sugar, butter, egg, golden

| | | Syrup, bicarbonate of soda, ground ginger.

Put the ingredients into a bowl. Mix until |
they form a firm pastry.
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Put the butter, flour, ginger and bicarbonate
|  Once cooled, decorate the gingerbread men. | of soda into a mixing bowl. Mix everything |  Pre-heat the oven. |
together until it is crumbly.

| Dust the work surface with flour and |

Cut out the pastry shapes and place |
roll out the pastry.

Put the tray of gingerbread men in the oven. | them on a greased baking tray

| Add the sugar, syrup and egg. Mix until the | Once cooked, cool the gingerbread men

ingredients to form a firm pastry. on a cooling rack. | flour, soft brown sugar, butter, egg, golden |
| | | syrup, bicarbonate of soda, ground ginger. |

What you will need:

L - - - - - - - - - - 4 - - - - - - - - - - 4 - - - - - - - = = - d
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| Put the butter, flour, ginger and bicarbonate |

of soda into @ mixing bowl Mix until the ingredients form a firm pastry. | Add the sugar, syrup and egg.

What you will need:

|  Pre heat the oven. | flour, soft brown sugar, butter, egg, golden | Cut out the pastry shapes.
| | syrup, bicarbonate of soda, ground ginger. |

| Once cooked, cool the gingerbread men | Dust the work surface with flour and
on a cooling rack. roll out the pastry.

Place the cut-out gingerbread shapes . . . . I
| gng P | Put the tray of gingerbread men in the oven. | Mix everything together until it is crumbly. |
on a greased baking tray.
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Following Instructions

Answers

1 What ill need: fl th 3
w at you will need: flou, s?f rown sugas, Put the ingredients into a bowl. Mix until they
butter, egg, golden syrup, bicarbonate of soda, , Pre-heat the oven.
; form a firm pastry.
ground ginger.
4 Dust the work ith fl 5> Cut out the pastry sh d pl 6
ust the work surface with flour utou ) ¢ pastry shapes and place Put the tray of gingerbread men in the oven.
and roll out the pastry. on a baking tray.
7 8
Cool the gingerbread men on a cooling rack. Decorate the gingerbread men.
: T What you will need: flour, s?ft brown sugar, 2 Put the F)utter, ﬂ?u'r, ginger aru'i blcarbor’late 3 Add the sugar, syrup and egg Mix until the
butter, egg, golden syrup, bicarbonate of soda, of soda into a mixing bowl. Mix everything . . )
. I ingredients to form a firm pastry.
ground ginger. together until it is crumbly.
4 > Dust the work surface with flour and roll out 6 Cut out the pastry shapes and place
Pre-heat the oven. i
the pastry. them on a greased baking tray.
7 8 . 9
0 ked [ th bread
Put the tray of gingerbread men in the oven. fice COO, ec, coot the gingerbread men Once cooled, decorate the gingerbread men.
on a cooling rack.
What ill need: fl tbh
* 1 at you will need: flour, s?f rown sugan Put the butter, flour, ginger and bicarbonate of 3 ) ) o
* butter, egg, golden syrup, bicarbonate of soda, , - Mix everything together until it is crumbly.
* ; soda into a mixing bowl.
ground ginger.
4
Add the sugar, syrup and eqgq. Mix until the ingredients form a firm pastry. Pre-heat the oven.
7 Dust the work surface with flour and 8 9 Place the cutout gingerbread shapes on a
Cut out the pastry shapes. _
roll out the pastry. greased baking tray.
10 . . 11 Once cooked, cool the gingerbread men on a 12 .
Put the tray of gingerbread men in the oven. cooling rack Once cooled, decorate the gingerbread men.
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