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CA K ES �

How to assemble your
GINGERBREAD HOUSETracing templates for your

GINGERBREAD HOUSE

ROOF ×2
h21cm x w17cm

SI DE WA L LS ×2
h6cm x w14cm

GA BL E EN DS ×2
h23cm x w17cm
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Decorating ideas 

� Trace these templates and use them as your 
guide for cutting out the gingerbread shapes      

� Make up the royal icing as directed on the pack 
– you will need the icing to be sti� .  If you don’t 
have a piping bag, use a clear plastic food bag 
and snip one corner to make a 1cm hole. Fill with 
half the icing. Pipe a line of icing along the base 
of a side wall and fi x upright on to a cake board.
� Pipe along the edge and base of a gable end
wall and fi x to the side wall. Continue with side 
and gable end walls to form a box. Hold for a few 
minutes until set.
� Mix a little of the icing with water to make 
a thinner consistency and place in a piping bag 
with a small fi ne nozzle, then pipe the icing tiles 
on the roof pieces. 
� Pipe a thick line of icing along top edges of the 
house. Press roof pieces in position until set. 
Pipe icicles, icing windows and a line for the 
heart bunting.

The most important thing is to have fun 
decorating your house. Play around with icing, 
festive biscuit cutters and sweets. Don't worry 
about getting everything perfect! To follow some 
of the ideas shown:
� Roll out the red and white sugar pastes thinly on a 
work surface dusted with icing sugar. Cut out a white 
plaque for over the door, little red hearts for the 
bunting and slighter larger red hearts for the door. 
� Colour 3tbsp royal icing red. Place in a small piping 
bag and snip the end. Use to pipe ‘2014’ on the plaque. 
Glue on the plaque and hearts for bunting and the 
door with white icing. Decorate the hearts on the door 
with white icing if liked. Glue on sweets and sugar 
balls – we added some to the roof and around the 
stained glass window.
� Dust the board with icing sugar, cut the candy 
canes to make a fence and glue in place with white 
icing.  Add a path (we used jelly beans) and lollipop 
trees if liked. Decorate gingerbread Christmas trees 
and snowmen and secure to the board with icing.
Dust the cake and board with icing sugar. Add
festive candles and fairy lights to create a magical 
Winter Wonderland!

COOK'S TIPS
� See chocolatebuttons.co.uk for candy canes and 
a great selection of festive sweets. 

TO GIVE YOUR HOUSE A WELCOME GLOW 
� Illuminate your house by placing a battery-
operated tealight inside so that the light 
shines through your melted-sweet stained-
glass window.


