Reindeer Gingerbread Biscuits

Ingredients: Equipment:
- 125¢g butter (chopped up) - Large mixing bowl
«350g plain flour (plus extra - Small mixing bowl

for rolling out) . Sieve

- 1759 soft brown sugar - Wooden spoon or spatula

- 4 tablespoons golden syrup - Weighing scales

* 1 free range egg - Gingerbread person-shaped cutter

- 1teaspoon bicarbonate of soda - Two baking sheets

- 2 teaspoons ground ginger . Baking paper

- 1 teaspoon ground cinnamon , ,
- Wire cooling rack

- Tubes of icing for decoration

Makes 20

What to do
1. Sift the flour, bicarbonate of
soda, ginger and cinnamon
together in the large mixing
bowl.

2. Add the butter and rub it into
the dry ingredients until it looks like breadcrumbs.

3. Stir in the sugar.

w Page 1 of 2 visit twinkl.com




11.

12.

13.

14.

Reindeer Gingerbread Biscuits

In the small mixing bowl, beat the egg and golden syrup together. Stir
this mixture into the large mixing bowl until it forms a ball that looks like
dough.

Sprinkle some flour on to the work surface and tip the dough out. Knead
it for a few minutes, until it is smooth.

Then, wrap it in cling film and chill it in the fridge for 15 minutes.
Ask an adult to preheat the oven to 180°C (160°C for a fan oven).
Cover two baking sheets with baking paper.

Sprinkle some flour on to the work surface again and roll the dough out
until it is 0.5cm thick.

. Use the gingerbread people cutters to cut out 20 shapes. Then, place them

on to the baking sheets, leaving a gap between each shape.

Ask an adult to put the baking sheets into the oven and bake for 12 - 15
mins. An adult will need to remove the baking sheets from the oven as
they will be hot!

Leave the biscuits on the baking sheets for 10 minutes and then move
each one on to a wire rack to cool.

Turn the biscuits upside down so that they no longer look like people.
Instead, think of the legs as antlers and they become reindeer!

Decorate the reindeer with patterned antlers and reindeer faces, including
a red nose like Rudolph!
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