Gingerbread Houses

(one batch of dough makes two houses)

250 mL
shortening

250 mL
sugar

2 eggs, lightly beaten

175 mL
fancy molasses *
125 mL
blackstrap or cooking molasses *
1.365 flour (= five 250 mL + 115 mL)
10 mL
ginger

5 mL
each baking soda, salt, cloves, cinnamon

(* When measuring molasses, spray liquid measuring cup with vegetable spray.  Molasses easily pours out.)

1. Preheat oven to 325 F.  Line cookie sheet with parchment paper (this prevents the bottom of the gingerbread pieces from getting dark on the bottom).  Fold the parchment paper so it fits perfectly on the cookie sheet.

2. In a large bowl and using wooden spoon, combine shortening with sugar until light; beat in eggs and both molasses.
3. In a separate bowl, stir together flour, ginger, baking soda, salt, cloves and cinnamon.  Using a wooden spoon, gradually stir dry ingredients into molasses mixture.  Mix well, working with hands if necessary.  The dough should have the consistency of fresh play-doh.

4. Divide dough into two discs; wrap in plastic wrap and refrigerate for 30 minutes (or up to a one week if making at home).
5. On a floured counter, roll out one disc to ¼ inch thickness.  Using tip of knife, trace pattern pieces and cut out shapes.
6. Transfer to parchment paper-lined baking sheets.  Reshape if need be.  One complete house is on one cookie sheet.  Bake for 12 to 15 minutes or until golden and firm to the touch.  Let cool completely.  Write your name in pencil on the parchment paper.
Royal Icing

(enough icing for two houses)
1 L icing sugar

1 mL cream of tartar
3 egg whites

a. In bowl, sift together icing sugar and cream of tartar.  Using electric mixer, beat in egg whites for 7 to 10 minutes or until icing is thick enough to hold its shape.  Makes about 625 mL.
b. Assemble:  using a knife or popsicle stick, coat bottom of base with icing so it sticks to plate or tray (the size of a toonie)

c. KEEP ICING COVERED WITH PLASTIC WRAP TO PREVENT IT DRYING.
d. Coat bottom and sides of front piece and one side pieces with icing; join together and stick onto base.
e. Repeat with back and remaining side pieces.  Let dry completely, about 20 minutes.
f. Coat top edges of walls with icing and attach roof piece.  Coat top edge of roof; attach remaining roof piece and let dry about 10 minutes.
g. Decorate with candies, attaching each with a dab of icing.

