
Happy Holidays Gingerbread House

DESSERT

Ingredients
1 cup brown sugar  packed 

0.5 cup shortening

1.5 cups blackstrap molasses

0.7 cup water  cold 

7 cups flour  all-purpose 

2 teaspoons baking soda

2 teaspoons ground ginger

1 teaspoon salt

1 teaspoon ground allspice

READY IN

180 min.

SERVINGS

60

CALORIES

260 kcal

https://whatsheate.com


1 teaspoon ground cloves

1 teaspoon ground cinnamon

39 oz gourmet jelly beans

1 serving pretzel rods

1 serving m&m candies  assorted 

6 cups powdered sugar

1 cup shortening

0.3 cup plus  light 

0.3 cup milk

1 serving food coloring  green red yellow 

Equipment
bowl

frying pan

oven

aluminum foil

Directions
Heat oven to 350°F. Grease two 9-inch square pans and two 15x10x1-inch rectangular pans. In

large bowl, mix brown sugar, shortening and molasses until well blended. Stir in cold water. Stir

in flour, baking soda, ginger, salt, allspice, cloves and cinnamon until well blended. Divide

dough into 3 equal pieces. Press 1 piece in each rectangular pan. Divide remaining piece of

dough in half; press in square pans.

Bake one rectangular pan at a time, then both squares together, about 15 minutes or until no

indentation remains when touched in center. Cool 5 minutes; turn each pan upside down

onto large cutting surface.

Cut off any rough edges. Using the diagram as a guide, immediately cut 1 rectangle into back

and front pieces (including holes for windows and door), and cut other rectangle in half for

side pieces.

Cut 1 square into trim and shutters; cut extra square into gingerbread people, or save for

another use. (See link to diagram below.) Cool completely, about 25 minutes.



In medium bowl, beat all frosting ingredients except food colors until smooth enough to

spread, beating in additional milk if necessary. Leave most of frosting white; remove and tint

small amounts of frosting with food colors for decorating front of house

Cover cardboard or serving platter with foil. Use frosting to stand front piece of house on

cardboard. Attach 1 side to front, then 1 back to side, using frosting. Attach back pieces

together at center with frosting. Attach remaining side to house. Attach trim along roof of

house; attach door and shutters to door and window openings, using frosting. Fill any gaps

with frosting and small gingerbread pieces if desired. Decorate house using remaining

frosting, jelly beans, pretzel rods and assorted candies, as desired.

Nutrition Facts

 PROTEIN 2.39%
  FAT 18.45%

  CARBS 79.16%

Properties
Glycemic Index:4.65, Glycemic Load:11.13, Inflammation Score:-2, Nutrition Score:3.7700000061937%

Nutrients (% of daily need)
Calories: 260.31kcal (13.02%), Fat: 5.39g (8.29%), Saturated Fat: 1.36g (8.53%), Carbohydrates: 52.05g (17.35%),

Net Carbohydrates: 51.57g (18.75%), Sugar: 36.19g (40.21%), Cholesterol: 0.16mg (0.05%), Sodium: 91.54mg

(3.98%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.57g (3.14%), Manganese: 0.29mg (14.35%), Selenium:

6.84µg (9.77%), Vitamin B1: 0.12mg (8.11%), Folate: 26.79µg (6.7%), Iron: 1.16mg (6.45%), Magnesium: 24.76mg

(6.19%), Vitamin B3: 0.96mg (4.78%), Vitamin B2: 0.08mg (4.6%), Potassium: 153.84mg (4.4%), Copper: 0.07mg

(3.55%), Vitamin B6: 0.07mg (3.32%), Vitamin K: 2.83µg (2.7%), Calcium: 25.96mg (2.6%), Vitamin E: 0.33mg

(2.18%), Phosphorus: 20.5mg (2.05%), Fiber: 0.48g (1.93%), Vitamin B5: 0.18mg (1.77%), Zinc: 0.16mg (1.03%)


