READY IN
145 min.
( I
\DESSERTJ

Ingredients

I:‘ 0.5 cup brown sugar packed
I:‘ 0.3 cup shortening

I:‘ 0.8 cup blackstrap molasses
I:‘ 0.3 cup water cold

I:‘ 3.5 cups flour all-purpose
I:‘ 1 teaspoon baking soda

I:‘ 1 teaspoon ground ginger
I:‘ 0.5 teaspoon salt

I:‘ 0.5 teaspoon ground allspice
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0.5 teaspoon ground cloves

0.5 teaspoon ground cinnamon
1 serving m&m candies assorted
1.5 cups powdered sugar

0.3 cup butter softened

0.3 teaspoon vanilla

1 tablespoon milk

1 tablespoon blackstrap molasses

Equipment
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[]

bowl
frying pan

oven

Directions
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Heat oven to 350°F. Grease 9-inch square pan and 15x10x1-inch rectangular pan. In large
bowl, mix brown sugar, shortening and molasses until well blended. Stir in cold water. Stir in
remaining gingerbread ingredients except candies. Press one-third of dough into square pan;
press remaining dough into rectangular pan.

Bake 1 pan at a time about 15 minutes or until no indentation remains when touched in center.
Cool 5 minutes; turn upside down onto large cutting surface. Immediately cut house (and
windows if desired), supports, doors and fence. (See link below for diagram.) Cool completely,
about 25 minutes.

In medium bowl, mix 1 cup of the powdered sugar and remaining frosting ingredients until
smooth. Stir in enough remaining powdered sugar to make stiff frosting. (If frosting becomes

too stiff, stir in additional milk.)

Decorate front of house as desired using frosting and assorted candies and cookies. For
windows as shown in photo, cut yellow tissue paper slightly larger than outline of windows.

Brush paper with vegetable oil and "glue” to back side of windows, using frosting. Use frosting
to attach supports to back of house, sidewalk to front of house, door and sign to front of

house and fence to sidewalk. Complete decorating as desired.

Nutrition Facts



B rroTEIN 4.1% [l FAT 23.47% CARBS 72.43%

Properties
Glycemic Index:7.37, Glycemic Load:11.05, Inflammation Score:-2, Nutrition Score:3.7213043663651%

Nutrients (% of daily need)

Calories: 153.35kcal (7.67%), Fat: 4.03g (6.21%), Saturated Fat: 0.96g (5.99%), Carbohydrates: 28.02g (9.34%), Net
Carbohydrates: 27.56g (10.02%), Sugar: 16.6g (18.44%), Cholesterol: 0.14mg (0.05%), Sodium: 104.7mg (4.55%),
Alcohol: 0.01g (100%), Alcohol %: 0.03% (100%), Protein: 1.59g (3.17%), Manganese: 0.29mg (14.52%), Selenium:
6.69ug (9.56%), Vitamin B1: 0.12mg (7.95%), Folate: 26.78ug (6.7%), Magnesium: 26mg (6.5%), Iron: 1.17mg (6.47%),
Vitamin B3: 0.96mg (4.8%), Potassium: 156.92mg (4.48%), Vitamin B2: 0.08mg (4.43%), Vitamin B6: 0.07mg
(3.5%), Copper: 0.07mg (3.43%), Calcium: 26.84mg (2.68%), Phosphorus: 20.01mg (2%), Vitamin A: 92.5IU (1.85%),
Fiber: 0.45g (1.81%), Vitamin B5: 0.16mg (1.58%), Vitamin E: 0.2mg (1.3%)



