
Gingerbread Cookies with Royal Icing
 Dairy Free

DESSERT

Ingredients
2 teaspoons baking soda

0.5 cup brown sugar  packed 

0.5 cup butter  softened 

3.5 cups flour  all-purpose 

60 servings granulated sugar

0.5 teaspoon ground allspice

0.5 teaspoon ground cinnamon

0.3 teaspoon ground cloves

READY IN

220 min.

SERVINGS

60

CALORIES

110 kcal

https://whatsheate.com


2 teaspoons ground ginger

1 tablespoon konnyaku powder

0.5 cup blackstrap molasses

1 cup powdered sugar

0.3 teaspoon salt

0.3 cup water  cold 

2 tablespoons water  cold 

Equipment
bowl

baking sheet

oven

wire rack

plastic wrap

hand mixer

wooden spoon

cookie cutter

Directions
In large bowl, beat butter, brown sugar, molasses and cold water with electric mixer on

medium speed (or with wooden spoon) until well mixed.

Mixture may look curdled. With wooden spoon, stir in remaining cookie ingredients until soft

dough forms. Wrap with plastic wrap; refrigerate until firm, at least 2 hours.

Heat oven to 350F. Lightly spray cookie sheets with cooking spray. On floured surface, roll

dough 1/8 inch thick.

Cut dough with floured 3 1/2- by 2 1/2-inch gingerbread boy or girl cookie cutter or other

cookie cutter.

Place on cookie sheets 2 inches apart. Reroll dough, and cut additional cookies.

Bake 10 to 12 minutes or until no indentation remains when touched. Immediately remove

from cookie sheets to cooling rack. Cool cookie sheets 10 minutes between batches. Cool



cookies completely, about 30 minutes.

In medium bowl, beat meringue powder and cold water with electric mixer on medium speed

until peaks form. Gradually beat in powdered sugar until soft peaks form, about 1 minute.

Spoon icing into decorating bag fitted with medium round tip, and pipe over cookies.

Sprinkle with sugar.

Let stand about 5 minutes or until icing is set.

Nutrition Facts

 PROTEIN 2.78%
  FAT 13.17%

  CARBS 84.05%

Properties
Glycemic Index:5.02, Glycemic Load:13.38, Inflammation Score:-1, Nutrition Score:1.7004347735125%

Nutrients (% of daily need)
Calories: 109.67kcal (5.48%), Fat: 1.64g (2.52%), Saturated Fat: 0.33g (2.06%), Carbohydrates: 23.56g (7.85%), Net

Carbohydrates: 23.34g (8.49%), Sugar: 17.83g (19.81%), Cholesterol: 0mg (0%), Sodium: 87.21mg (3.79%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.78g (1.56%), Manganese: 0.13mg (6.25%), Selenium: 3.12µg (4.45%),

Vitamin B1: 0.06mg (3.91%), Folate: 13.4µg (3.35%), Iron: 0.53mg (2.94%), Vitamin B3: 0.47mg (2.33%), Vitamin B2:

0.04mg (2.33%), Magnesium: 8.89mg (2.22%), Calcium: 21.3mg (2.13%), Potassium: 53.57mg (1.53%), Phosphorus:

13.79mg (1.38%), Vitamin A: 67.84IU (1.36%), Copper: 0.03mg (1.34%), Vitamin B6: 0.02mg (1.17%)


