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HEALTH SCORE

C Gingerbread House )

@a Very Healthy

READY IN SERVINGS

@ ©!

CALORIES

©

345 min. 1 8889 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

1 teaspoon baking soda

6.3 cups cake flour

1 serving candy canes as needed for a lamp post outside the door,

3 cups confectioners' sugar as needed plus more

1 cup blackstrap molasses dark (not blackstrap)

2 egg whites

2 eggs

1 serving graham crackers to build a shed as needed
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|:| 1 serving granulated sugar as needed for snow drifts,

|:| 2 teaspoons ground cinnamon

|:| 0.5 teaspoon ground cloves

|:| 4 teaspoons ground ginger

|:| 1 serving hershey kisses white as needed for roof top spikes,
|:| 1.5 cups brown sugar light packed

|:| 3 large marshmallows for snow man

|:| 1 serving frosted mini-wheats shredded as needed for the roof,
|:| 1 serving necco wafers as needed for a cobblestone path,

|:| 1 serving pretzel sticks as needed for snowman arms,

|:| 0.5 teaspoon salt

|:| 1leaves snow caps white green red assorted

|:| 1 serving tootsie rolls mini as needed for a fence,

|:| 8 ounces butter unsalted softened (16 tablespoons or 2 sticks)

|:| 1 teaspoon vanilla extract pure

Equipment
|| baking sheet
|| oven

] whisk

|| blender

| | spatula

|:| pastry bag
Directions

|:| Watch how to make this recipe.

|:| Special equipment: Heavy cardboard base for the house Pastry bag with a medium plain tip

and a small plain tip

|:| In a mixer fitted with a paddle attachment, cream the butter until smooth.
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Add the sugar and mix until light and fluffy.
Add the eggs 1at a time until incorporated.

Add the molasses and vanilla and mix. Sift together the flour, ginger, cinnamon, baking soda,
cloves, and salt. Working in batches, and mixing after each addition just until combined, add
the flour mixture to the butter-sugar mixture. Shape the dough into a thick disk, wrap in
waxed paper, and refrigerate 1to 2 hours.

Preheat the oven to 350 degrees F and grease 2 cookie sheets.

On a lightly floured surface, divide the dough in half and roll each piece out into a large 1/4-
inch thick sheet.

Transfer the dough sheets to the sheet pans; then cut out the required shapes with your
templates (see Gingerbread House Templates below).

Bake until stiff and toast-y, about 10 to 15 minutes.
Let cool completely.

Make the Royal Icing: In a standing mixer fitted with the whisk attachment, whip the
confectioners' sugar and egg whites together.

Add more sugar, if necessary, to reach a spreadable consistency.

Assemble and Decorate the House: Glue the house walls together by setting them up on the
cardboard base, and piping the royal icing at the joints with a medium plain tip from the
inside. Prop the sides up with wine or soda bottles and let set for 30 minutes. Attach the roof

pieces, using the icing in the same way

Using a spatula to apply the icing, glue the frosted mini-wheats on the roof to look like
thatching. Attach the front door, with hinges made from icing (leave it open to be more
inviting). Decorate as you like, following the suggestions in the ingredient list, using the icing
as glue, if needed. Use a small plain tip for any filigree style decorative line work, you may
want. *RAW EGG WARNING Food Network Kitchens suggest caution in consuming raw and
lightly-cooked eggs due to the slight risk of Salmonella or other food-borne iliness. To reduce
this risk, we recommend you use only fresh, properly-refrigerated, clean, grade A or AA eggs
with intact shells, and avoid contact between the yolks or whites and the shell.

Brown paper bags, as needed
Two front and rear walls: 5 inches high by 8 inches long.
Cut out 2 windows from each wall, and 2 1/2 by 11/2-inch door in one.

Two side walls shaped like a house (triangle on a square): 5 inches high by 6 inches long, with
a triangle 7 inches high on top (cut all in 1 piece).



I:‘ Cut 1 window out of each side.
I:‘ Two overhanging roof pieces: 4 1/2 inches wide by 9 inches long.

I:‘ One door: 2 1/2 inches high by 11/2 inches wide.

Nutrition Facts
]

I prOTEIN 5.61% [ FAT 21.71% CARBS 72.68%

Properties
Glycemic Index:623.59, Glycemic Load:553.51, Inflammation Score:-10, Nutrition Score:74.691304751064%

Nutrients (% of daily need)

Calories: 8888.6kcal (444.43%), Fat: 216.43g (332.98%), Saturated Fat: 124.63g (778.92%), Carbohydrates:
1630.27g (543.42%), Net Carbohydrates: 1604.5g (583.45%), Sugar: 974.41g (1082.67%), Cholesterol: 817.68mg
(272.56%), Sodium: 3609.35mg (156.93%), Alcohol: 1.38g (100%), Alcohol %: 0.07% (100%), Protein: 125.9g
(251.81%), Manganese: 15.85mg (792.46%), Selenium: 423.92ug (605.6%), Magnesium: 1110.05mg (277.51%), Iron:
42.52mg (236.22%), Potassium: 6677.41mg (190.78%), Copper: 3.49mg (174.51%), Vitamin B6: 2.95mg (147.65%),
Calcium: 1308.24mg (130.82%), Vitamin A: 6208.161U (124.16%), Phosphorus: 1226.69mg (122.67%), Fiber: 25.78g
(103.1%), Folate: 377.93pg (94.48%), Vitamin B2: 1.48mg (86.8%), Vitamin B5: 8.44mg (84.4%), Vitamin B3: 14.97mg
(74.87%), Zinc: 10.36mg (69.04%), Vitamin B1: 1.0Img (67.09%), Vitamin E: 9.63mg (64.22%), Vitamin D: 5.16ug
(34.41%), Vitamin K: 22.09pg (21.04%), Vitamin B12: 1.23ug (20.47%), Vitamin C: 0.89mg (1.08%)



