
GINGERBREAD RECIPE

First ly, you wil l  need…

 � 645 grams (approx. 5 cups) unsi f ted al l-purpose f lour
 � 2 ½ teaspoons ground ginger
 � 1 ¼ teaspoons ground cinnamon
 � 1 teaspoon baking soda
 � ½ teaspoon salt
 � 190 grams (approx. 1 cup) shortening
 � 195 grams (approx. 1 cup) granulated sugar
 � 1 egg
 � 250ml (approx. 1 cup) maple syrup
 � 2 tablespoons white vinegar 

 

and also a . . .

 � Your chosen Bitesize by Casey  s tenci ls cut out
 � Large bowl
 � Electr ic mixer with a paddle at tachment (optional)
 � Roll ing pin
 � Knife (with a long blade, i f  possible)
 � Baking tray
 � Reusable baking mat or baking paper
 � Reusable ziplock bag or plast ic wrap
 � Cake board or something similar to construct your design on
 � Piping bag
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Wait,  what about the glue? 

We use Royal Icing  as the glue to connect al l  the pieces together. We recommend 

keeping i t  s imple and get t ing a Royal Icing  packet mix - that’s what we do. However, 

i f  you want to make i t  yourself  you can f ind great recipes onl ine - more power to you!  

 

Al ternatives to Royal Icing  are melt ing chocolate or caramel which wil l  typical ly be 

quicker drying options. (We’ve put more info on the Royal Icing  thickness towards the 

end of the recipe.)



Ahhh, so you don’t have an electric mixer  
with a paddle at tachment? 

Neither does Casey’s brother, so he tr ied mixing i t  with a spoon and we know i t 

can be done! You are in for a bi t  of an arm workout so we would defini tely suggest 

sof tening your shortening before get t ing started i f  you are taking this path.

Now, le t ’s  make tha t  dough !

1. Mix f lour, ginger, cinnamon, baking soda and salt  together in a large bowl. Set 

aside.

2. Chop up the shortening into chunks then using an electr ic mixer with a paddle 

at tachment, mix the shortening with the sugar (medium speed) unt i l  well  combined. 

3. Add the egg and mix (medium to high speed) unt i l  l ight and f luf fy. Scrape down 

the sides of the bowl as needed

4. Add the maple syrup and vinegar. Mix well  (medium speed) and scrape down 

sides as needed.

5. Turn the electr ic mixer to a low speed and gradually add the f lour mixture unt i l 

well  combined.

6. Remove the dough and press l ight ly into a mound. Wrap t ight ly in plast ic wrap (we 

use resealable plast ic bags). Place in the refr igerator for a few hours (or into the 

freezer to keep for a longer t ime)

Pg.  2  / 4 Pg.  3  / 4

TIP!  I f  you remove the  dough f rom the  inner  s tenc i l  cu t s  (eg.  windows or  doors ,  label led 

“cu t  me out”  on your  Bi tes ize  by Casey  s tenc i l )  before  p lac ing the  dough in  the  oven,  you 

wi l l  ge t  puf f y  c loud- l ike  edges .

However ,  i f  you would l i ke  your  des ign to  have a cr i sp  sharp look then leave the  dough in 

p lace dur ing the  bak ing t ime and carefu l ly  cu t  them out  a f ter  you remove your  p ieces  f rom 

the  oven.  Make sure  you cu t  whi le  the  dough i s  s t i l l  warm and sof t !

4. Bake for approx. 10 minutes (or unt i l  l ight ly brown around the edges)

5. Once you remove the gingerbread from the oven, s l ide the baking sheet onto a 

f lat surface.

ANOTHER TIP!  Ins tead of  p ick ing up the  p ieces  one by one to  p lace them 

onto  your  bak ing t ray,  ro l l  and cu t  your  dough di rec t ly  on a  bak ing sheet ,  tha t 

way you can then s l ide  on to  your  bak ing t ray  in to  the  oven.  That  wi l l  save  

you f rom deformed shapes .

ONE MORE TIP!  Your  dough wi l l  l i ke ly  expand in  the  oven due to  di f fe ren t 

fac tors  (e .g .  amount  o f  leavening ingredien ts ,  th ickness  o f  dough)  so  i t  i s  a 

good idea to  check the  s ize  o f  your  p ieces  agains t  the  s tenc i l  a f ter  bak ing.  

 

A l i t t le  puf f ing up i s  f ine ,  bu t  i f  there  i s  a  dramat ic  s ize  di f fe rence you can cu t  the  

shape down to  s ize  whi le  the  dough i s  s t i l l  warm.  Other wise  you might  have  

some cons t ruc t ion  woes . 

T ime to  bake !

1. Preheat oven to 190°C (375°F)

2. Sprinkle f lour onto a baking sheet (we l ike to use reusable baking mats) and rol l 

out your chi l led dough evenly, approx. 3mm in depth

3. Lay your Bitesize by Casey  s tenci ls on the dough and cut around the edges of 

the stenci ls using a long knife. Remove the stenci ls and pul l  up the excess dough 

around your cut outs. 
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REMINDER! I f  you dec ided to  leave your  dough for  the  inner  s tenc i l  cu t s  in  p lace for  a 

sharp look,  use  your  kn i fe  to  recu t  a l l  o f  the  inner  s tenc i l  shapes  whi le  the  dough i s  s t i l l 

warm. 

The dough wi l l  harden s l igh t ly  as  i t  cools  and wi l l  become harder  to  cu t  la ter ,  so  we 

recommend get t ing th i s  done qu ick ly,  bu t ,  o f  course ,  care fu l ly ! 

6. Al low to cool completely and then hey, hey!  We are ready to start  decorating 

and assembling!

Le t ’s  ta lk  Royal  Ic ing !

We deal with three variat ions in the thickness’ of icing, each serving  

a dif ferent purpose:

1. GLUE

This is the thickest consistency that you wil l  work with and wil l  serve as the glue that 

holds your bi tesize pieces together. You know you have the r ight consistency when 

you can stand a spoon upright in the mixture.

2. DETAILS & LINES

This consistency wil l  serve you to create detai led let ter ing, f lowers, l ines etc. Add 

small  amounts of water to your glue mixture (we add less than half  a teaspoon at a 

t ime) and mix into a smooth paste. You know you have the r ight consistency when 

your mixture runs of f  your spoon l ike thick honey.

3. FLOODING

This is the thinnest consistency you wil l  work with and wil l  serve you to cover larger 

areas with beauti ful  smooth icing. Add small  amounts of water to your glue mixture 

as above and mix into a smooth f lowing paste. You wil l  know you have the r ight 

consistency when the mixture f lows of f  your spoon and smoothly melts into the puddle 

below.


