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Welcome to the  
The Gingerbread Holiday Village 

Construction Manual  
 

This manual is designed to help you get started with 
your gingerbread house construction project.  
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Gingerbread Dough Recipe  
 
Ingredients  
1-1/2 cups whipping cream 
1 teaspoon vanilla 
2-1/2 cups firmly packed brown sugar 
2 tablespoons baking soda 
1 tablespoon ground ginger 
2 teaspoons ground cinnamon 
1-1/3 cups light or dark molasses 
9 cups all-purpose flour 
 
Instructions  
Whip cream and vanilla until cream holds soft peaks. In a large bowl, mix 
sugar, baking soda, ginger, and cinnamon. Stir in molasses and cream. 
Gradually add flour, mixing well.  
 
On a lightly floured board, roll out a portion of dough until it's flat but still thick 
enough to pick up easily without tearing. Place it on a greased and floured 12- 
by 15-inch rimless baking sheet. Finish rolling dough on pan, supporting the 
rolling pin on equally thick wooden strips placed along opposite edges of pan. 
Use about 2 cups dough for each 1/8-inch-thick slab, about 4 cups for each 
1/4-inch slab, and about 6 cups for each 3/8-inch slab.  
 
You can bake up to 2 pans of dough at a time in one oven. Bake dough until 
fairly firm when pressed in center . In a 300º oven, allow about 1 hour for 1/8-
inch-thick slabs; in a 275º oven, allow about 1-3/4 hours for 1/4-inch slabs and 
about 2-1/4 hours for 3/8-inch slabs.  
 
After 30 minutes, remove pans from oven and place pattern pieces close 
together on the dough. With a sharp knife, cut around pattern edges; lift off 
pattern and scraps. (Later, bake the scraps to eat.) Return both pans to oven, 
switching their positions, and finish baking. Meanwhile, roll out remaining 
dough to make other special features.  
 
When done, carefully loosen pieces with a spatula; cool on pan until firm, 
about 5 minutes. Transfer to a rack to cool. Decorate and assemble structure 
with icing cement or wrap pieces airtight and store up to 1 month. Makes about 
9 cups dough, or 4-1/2 slabs 1/8 inch thick, 2-1/2 slabs 1/4 inch thick, or 1-1/2 
slabs 3/8 inch thick. Each full slab is 10 by 15 inches.  
 
 
Source: Sunset Recipe Annual - 1988 Edition (Lane Publishing) 



Basic Gingerbread House Pattern  
 
Draw design for gingerbread house on paper. Then cut out the 
pattern and use the paper cutouts as a guide on slightly baked 
gingerbread. See the dough recipe on previous page for when to 
use pattern cutouts. 
 
Roof : 2 rectangles, 7” x 11” 
Side walls : 2 rectangles, 5" x 8" 
Front and Back : base 5", total height 9". Cut door from front. 

 
Tip: Hold onto the door and window cutouts. During decoration, 
prop door halfway open and cut window pieces in half to use as 
shutters. 

Royal Icing Recipe  
 
Ingredients 
1 lb. powdered (confectioner’s) sugar 
4 tablespoons meringue powder (available where cake decorating 
supplies are sold)  
1/2 tsp. cream of tartar 
7 tablespoons water  
 
Instructions 
Sift powdered sugar and cream of tartar. Combine all ingredients 
and whip 8 minutes at high speed in elective mixer. Keep bowl 
covered with a damp cloth to prevent icing from hardening while 
you work.  

 
 
 
 
 
 
 
 
 
 
 
          
     Front             Back  



Construction Tips  
 
 
· Prepare a base for your house. Use a piece of plywood 

covered with foil, a large heavy platter or baking tray. You will 
want to be able to move the entire structure easily. You can 
use a sheet of gingerbread on top of the base if you wish, but 
it's not necessary. 

· Maximum thickness for dough should be 3/8-inch. For houses 
larger than 6 inches square, use 1/4-inch thickness and for 
smaller houses, use 1/8-inch. Weight-bearing walls should be 
just slightly thicker.  

· To assure proper fit, check gingerbread pieces before 
assembling. If necessary, shave edges with a rasp (sold in 
hardware stores) or a sharp knife.  

· Check vertical angles of major pieces with a right triangle or 
carpenter’s square. 

· When assembling, apply a generous (but not dripping) amount 
of icing glue to one side of the joint. Press un-iced piece to the 
iced edge and hold until the icing sets. Let dry thoroughly, 
propping attached pieces with a sturdy small object. For extra 
stability, pipe icing along the inside seams as well. Allow to 
stand for an hour until the icing has completely dried before 
decoration. 

· For the icing decoration, use a pastry bag with various 
decorating tips or a knife. You can easily fill in gaps and 
smooth construction errors with icing and candy decorations. 
Wipe off smudges or drips with a clean, damp paper towel. 

· To apply candy decorations, dab a small amount of icing to the 
underside of the candy and hold in place until set. 

· You can use dough scraps to roll out added decorative cut-outs 
to be applied with icing glue. These cutouts can be impressed 
with designs before baking. 

 
Source: http://homecooking.about.com/library/weekly/
aa120797.htm 

 
Idea: You don't have to limit yourself to a plain box house. You can 
make virtually any shape, from igloo to Victorian to farmhouse.  



Favorite Candies for Gingerbread Decorating: 
 
· Red and black licorice bites, ropes and twists 

· Pretzel sticks, large and small (good for fences, log piles) 

· Candy Pebbles (great for chimney or accents on house) 

· Lifesavers (melt them, pour onto wax paper, let harden and put behind 
your windows for accent) 

· Hershey’s chocolate bars (break them into sections for shutters or 
walkways) 

· Chocolate chips 

· Round swirled red and white peppermint candies (use as accent 
around house or stack for a fence) 

· Ice cream cones (cover in frosting for trees or use as turrets in the 
house) 

· Crackers (for walkways or shutters) 

· Round cookies (use as wheels on a cart or as round window accents) 

· Flat almonds or other nuts (good as roof material) 

· Gum (cut into pieces for shingles or roofing material) 

· Shredded Wheat (build a porch, steps or walkway) 

· Silver Dragees (found in the cake decorating aisle of the grocery store) 

· Gum drops 

· M&M’s 

· Red Hots 

· Chiclets 

· Wafer candies 

· Marshmallows (for snow piles or snowmen) 

· Little candy fruits 

· Animal Crackers 
 

For more ideas, just walk through the grocery or ca ndy store and let 
your imagination run wild!  

 
Tip:  Decorate elaborate pieces flat before building the house.  
 



Book s 
Books available at the Boise Public Library 
 

· The Gingerbread Book  
 by A.D. Bragdon 
 
· Making and Baking Gingerbread Houses  
 by Lauren Jarrett 
 
· The Gingerbread Book  
 by Steven Stellingwerf 
 
· It’s a Gingerbread House: Bake It, Build It, Eat It!  
 by Vera B. Williams 
 
· Gingerbread: 24 Inspirational Houses and Decorative Gifts to Make 
 
· Gingerbread Houses: Baking and Building Memories  
 by Nonnie Cargas 
 
· Gingerbread Houses for Kids  
 by Jennifer A. Ericsson 
 
· Gingerbread Houses: A Complete Guide to Baking, Building, and 

Decorating  
 by Christa Currie 

Web sites 
 

· www.homecooking.about.com 
 

· www.familycrafts.about.com 
 
· www.gingerbreadlane.com 
 
· www.recipelink.com 

 
 
· www.dinnercoup.cs.cmu.edu 

 
· www.gingerbreadcottage.com 
 
· www.foodnetwork.com 

 
· www.allrecipes.com 

 
Idea: Need some additional tips and tricks for your gingerbread house? Use 
www.GoodSearch.com to search the Web for some more ideas on how to 

Other Resources  



Gingerbread House Examples 



Entry Rules  
 
 
 
· Design and bake a gingerbread creation to fit into one of these three categories: 
 

�  Gingerbread House 
�  Gingerbread Building 
�  Other Gingerbread Originals 

 
· 2009 gingerbread village theme is “Star Light, Star Bright” 
 
· All facades of the main display must be made of gingerbread. The house must be 90% 

edible, excluding the base upon which it is built.  
 
· Make sure the base is sturdy! Please use a board that measures 20” X 20”.  
 
· It is essential to be prompt with delivery of your display on set-up day. The coordinator will 

begin creation of the “village” at the conclusion of delivery time. Late arrivals will be 
displayed elsewhere. 

 
· Gingerbread entries will be auctioned off at the Gingerbread Dinner Gala on  Friday, 

November 13th. All proceeds from the sale of the gingerbread creations will benefit Family 
Advocates. 

 
· Entry forms are due to Family Advocates by Friday, October 23, 2009.  After we receive 

your entry, you will receive a postcard with detailed information about delivery. 
 
 
Contact Information 
 
Mail: Kara Lukoic,  
         Family Advocates 
 3010 West State Street 
 Boise, ID 83703 
 
Phone: 208-345-3344 ext. 1003 
 
Fax: 345-3700 (Attn. Kara) 
 

Email: KaraL@familyadvocate.org  

 



Gingerbread Holiday Village 2009 
Entry Form  

 
 
Name:             
 
House Entry Name:           
 
Address:             
 
City:        State:     Zip:     
 
Daytime Phone Number:          
 
E-mail Address:           
 
Please select one of the following: 
 
�� Adult (18 and over) 
�� Teen (13 to 17) 
�� Youth (12 and under)  
�� Professional (includes bakers, architects, engineer s, etc.)  

Entry forms due Friday, October 23, 2009 
 

After you complete the form, cut this page out of 
the Construction Manual, fold in half, staple 

shut, affix stamp and mail to: 
 

Kara Lukoic 
Family Advocate Program  

3010 W. State St. 
Boise, ID  83703 

 
Thank you for your support and good luck! 



Place 
Stamp 
Here 

Kara Lukoic 
Family Advocate Program 
3010 West State Street 
Boise, ID 83703 
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