Gingerbread Men
Ingredients

175g plain flour

½tsp baking soda

1 tsp ground ginger

50g butter

75g soft brown sugar

2 tablespoons golden syrup

1 small egg

Method

1. Set oven 180ºC.

2. Grease baking sheets with a little oil.

3. Sieve flour, baking soda and ginger into mixing bowl.

4. Rub butter into the dry ingredients until it resembles fine breadcrumbs.

5. Add sugar and stir well.

6. Heat 2 tablespoons of syrup gently until runny and remove from heat.

7. Beat up egg with a fork and add 2 tablespoons of the egg to the syrup.
8. Pour egg and syrup into the dry mixture and mix thoroughly.

9. Turn dough out onto a floured surface and knead well.

10. Roll out to 6mm thickness and cut with gingerbread cutters.

11. Lift figures onto greased baking sheet using palate knife. 

12. Bake for 10 – 15 minutes until golden brown.

13. Lift off baking sheet, using palate knife again, and place on wire cooling rack.

14. Decorate when cold.
