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G I N G E R B R E A D

1  L B  B U T T E R

1 2  O Z  B R O W N  S U G A R

1  L B  M O L A S S E S

3  L B S ,  8  O Z  A L L  P U R P O S E  F L O U R

1  T B S P  +  1  T S P  C I N N A M O N

1  T B S P  +  1  T S P  G R O U N D  G I N G E R

1  T S P  G R O U N D  C L O V E S

2  T S P  S A LT

1 1  O Z  C O L D  WAT E R

Cream butter, brown sugar, spices, and salt until 

light and �uffy. Add and blend molasses. Add 

�our and mix to combine. Add cold water and 

blend. Refrigerate to set. Bake at 350 degrees 

until done, approximately 15-20 minutes.
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R OYA L  I C I N G

1  L B  P O W D E R E D  S U G A R

2  E G G  W H I T E S

1  T S P  C R E A M  O F  TA R TA R

Add egg whites to sugar and cream of tartar. 

Beat on high for 3-5 minutes until snow-white 

and �uffy. Keep covered with a damp towel to 

retain moisture and avoid hardening.

R OYA L  I C I N G  I S  T H E  B E S T  C H O I C E  F O R  A S S E M B L I N G  A N D  D E C O R AT I N G  G I N G E R B R E A D  H O U S E S .  M O S T  
O T H E R  I C I N G S  C O N TA I N  S H O R T E N I N G  O R  B U T T E R  T H AT  W I L L  E V E N T U A L LY  S O A K  I N T O  T H E  G I N G E R B R E A D  
A N D  C O U L D  C A U S E  YO U R  H O U S E  T O  S O F T E N  A N D  C O L L A P S E .
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PA S T I L L A G E

1  O Z  G E L AT I N

8  O Z  WAT E R

5  L B S  P O W D E R E D  S U G A R

Heat gelatin and water until the gelatin has 

dissolved. Add the powdered sugar, stir, and keep 

covered with a wet towel until ready to use.

PA S T I L L A G E ,  S I M I L A R  T O  S T I F F  P U T T Y ,  I S  S O M E T I M E S  R E F E R R E D  T O  A S  G U M  PA S T E .  PA S T I L L A G E  I S  
R O L L E D  F O N D A N T  W I T H O U T  A N Y  O F  T H E  S O F T E N I N G  I N G R E D I E N T S  ( G LYC E R I N ,  C O R N  S TA R C H ,  O R  
S H O R T E N I N G ) .  I T  D R I E S  B O N E - D R Y  A N D  C R U S T S  M O R E  Q U I C K LY  T H A N  F O N D A N T .
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 G I N G E R B R E A D  PA S T I L L A G E

4  G R A M S  O F  G E L AT I N  S H E E T

3 6  G R A M S  C O L D  WAT E R

1 2 5  G R A M S  G I N G E R B R E A D  F L O U R

9 0  G R A M S  P O W D E R E D  S U G A R

3 7  G R A M S  C O R N S TA R C H

Bloom the gelatin sheet in the cold water for ten 

minutes. Gently heat the mixture in the microwave (20 

seconds) and cool to 86 degrees. Sift the rest of the 

ingredients and add the 86 degree gel mixture to mass 

and knead until it feels like rolling fondant.

YO U  C A N  C H A N G E  T H E  C O L O R  O F  T H I S  PA S T I L L A G E  B Y  A D D I N G  M O L A S S E S ,  S P I N A C H  P O W D E R ,  B E E T  
P O W D E R ,  T U R M E R I C ,  PA P R I K A ,  E T C .  T H E N  R O L L  O U T  T O  D E S I R E D  S H A P E S  A N D  D R Y  F O R  AT  L E A S T  
T W E N T Y  F O U R  H O U R S .
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 G I N G E R B R E A D  ‘ P L AY ’  D O U G H

1  C U P  S A LT

1  C U P  WAT E R

2  T B S P  V E G E TA B L E  O I L

1  1 / 4  C U P S  B R E A D  F L O U R

1  3 / 4  C U P S  G I N G E R B R E A D  F L O U R

Sift the �ours together. Add salt to the water and oil. 

Knead the wet  and dry ingredients together. Adjust 

the stiffness with bread �our. For extendability and 

stretchiness add gum trac.
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S Y R U P
580 grams of granulated sugar 

580 grams of water 

290 grams of glucose

W H I T E  D O U G H
750 grams of light rye 

250 grams of buckwheat 

640 grams of syrup

B R O W N  D O U G H 

750 grams of light rye 

250 grams of buckwheat 

460 grams of syrup 

200 grams of molasses

  
S P E C K L E D  D O U G H 

750 grams of light rye 

250 grams of organic dark buckwheat 

640 grams of syrup

G R E E N  D O U G H 
700 grams of light rye 

225 grams of buckwheat flour 

75 grams spinach flour

690 grams of dead dough syrup

R E D  D O U G H   
700 grams of light rye

225 grams of buckwheat flour

75 grams of beet flour

690 grams of dead dough syrup

G I N G E R B R E A D  D E A D  D O U G H
700 grams of light rye

225 grams of buckwheat flour 

15 grams of gingerbread spice 

40 grams of molasses                    

690 grams of dead dough syrup

DECORATIVE DEAD DOUGH

DECORATIVE DEAD DOUGH
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