
Gingerbread Teddies (Vegan, Gluten-Free, Nut-
Free, Soy-Free*)

 Gluten Free

SIDE DISH

Ingredients
0.5 teaspoon bicarbonate of soda  (baking soda) 

0.8 cup brown sugar  packed soft 

1  glacé cherry

20 g soya cream cheese  (1 tablespoon + 1 teaspoon) 

30  currants

3.5 tablespoons dairy-free margarine  softened 

20 ml dairy-free milk  (1 tablespoon + 1 teaspoon) 

READY IN

35 min.

SERVINGS

6

CALORIES

294 kcal

https://whatsheate.com


2 tablespoons golden syrup  with molasses or corn syrup) 

1 teaspoon ground ginger

1.3 cups flour  plain gluten-free white 

Equipment
baking sheet

oven

baking pan

cookie cutter

Directions
Cream together the margarine, soya cream cheese, sugar, syrup and milk.Sift together the dry

ingredients and fold this into the creamed mixture a little at a time until you achieve a soft

dough.Turn the dough out onto a floured surface and knead it lightly to incorporate all the

ingredients.

Roll out the dough to a thickness of 1/2 cm [1/8 to 1/4-inch]. Stamp out teddy shapes with a

cookie cutter and transfer them carefully to a greased baking sheet.Halve the cherry and slice

off a small piece for each teddy’s mouth. Position two currants for its eyes and three more for

buttons.

Bake in a preheated oven for 12 minutes or until the teddies are well risen and a light golden

colour. Once they are cooked, leave the teddies on the baking tray for at least 10 minutes to

harden.After cooling completely, the cooked teddies can be stored in an airtight container for

a few days.

Nutrition Facts

 PROTEIN 4.28%
  FAT 21.77%

  CARBS 73.95%

Properties
Glycemic Index:28.4, Glycemic Load:4.69, Inflammation Score:-3, Nutrition Score:3.1630434614161%

Flavonoids
Cyanidin: 0.4mg, Cyanidin: 0.4mg, Cyanidin: 0.4mg, Cyanidin: 0.4mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg



Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg Quercetin: 0.03mg,

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 294.05kcal (14.7%), Fat: 7.43g (11.42%), Saturated Fat: 2.06g (12.85%), Carbohydrates: 56.74g (18.91%),

Net Carbohydrates: 53.71g (19.53%), Sugar: 36.9g (41%), Cholesterol: 3.37mg (1.12%), Sodium: 166.03mg (7.22%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.28g (6.57%), Fiber: 3.03g (12.11%), Vitamin E: 1.7mg (11.32%),

Manganese: 0.15mg (7.67%), Vitamin A: 374.32IU (7.49%), Iron: 1.35mg (7.48%), Calcium: 53.44mg (5.34%), Vitamin

K: 4.8µg (4.57%), Potassium: 94.16mg (2.69%), Vitamin B6: 0.04mg (1.92%), Copper: 0.03mg (1.75%), Magnesium:

5.43mg (1.36%), Vitamin B2: 0.02mg (1.32%), Selenium: 0.91µg (1.31%), Vitamin B3: 0.26mg (1.29%), Phosphorus:

10.78mg (1.08%)


