

125 ml shortening



2 ml salt

125 ml white sugar



10 ml baking soda 
165 ml molasses



15 ml ginger
65 ml warm water



625 to 750 ml white flour 
1) Preheat oven 375 F

2) Place parchment paper on baking sheets.

3) Mix the shortening and sugar. Add molasses slowly. Add ginger and salt. Cream the mixture.
4) In a measuring cup, mix baking soda and warm water until dissolved; add to mixture.
5) Add flour 250 ml at a time.

6) Knead dough until pliable and roll 3 cm thick onto a cleaned surface.

7) Put in a ziplock bag and place in fridge to set.
8) Lay pattern on top and trace/cut. Carefully lift onto baking pan and RE-CHECK the pattern piece. You may need to trim or reshape.
9) Bake for 15 min until firm.

10) Check pieces again and trim if necessary.

11) Let cool and pack up for next class. Put dough into labelled ziplock bag and in fridge.

12) When all the pieces are complete, make icing and glue it together!
