
HORSE TEMPLATE

12oz plain flour
3.5oz butter5 1/2 teaspoons ground ginger1 1/2 teaspoons ground cinnamon1 teaspoon bicarbonate soda6oz light brown soft sugar4 tablespoons golden syrup1 medium egg

INGREDIENTS

A male horse is called a stallion.

A female horse is called a mare.
FUN FACT 11

MAKE & BAKE
GINGERBREAD HORSES

FOLLOW THE STEP-BY-STEP INSTRUCTIONS below To make your own Tasty gingerbread horses. 
have fun decorating them with icing and your favorite Candy.

 MAKES ABOUT 15-20 (DEPENDING ON CUTTER SIZE USED) PREPARATION TIME: 30 MINS • BAKING TIME 15 MINS

YOU WILL NEED A HORSE SHAPED PASTRY CUTTER, 
OR YOU CAN CUT OUT AND USE THE GUIDE WE HAVE  
INCLUDED BELOW. YOU CAN USE THIS AS A TEMPLATE  
FOR CUTTING YOUR GINGERBREAD HORSES BY SIMPLY  

LAYING IT ON THE DOUGH AND CAREFULLY CUTTING AROUND  
THE EDGES.
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STEP 2
using a rolling pin, roll the 

pastry so it’s about 5mm thick.
Make sure the surface and  
rolling pin are well dusted  
in flour to avoid it sticking.
Using either a store bought  
cutter or the one we have  

provided cut-out your  
gingerbread horses. 

STEP 1
Pre-heat the oven to 350F.

Put the flour, butter, ginger, 
cinnamon and bicarbonate of 

soda in a mixing bowl. Mix it all 
together with your fingertips 

until crumbly. Next add the egg, 
sugar and syrup and keep mixing 
until it’s a nice firm pastry mix.

STEP 4
Once your gingerbread horses 
are baked, carefully remove 
from the oven and allow  

to cool.
Once cooled, have fun  

spending time decorating  
your horses with icing and  

your favorite candy. 

STEP 3
Place your cut out gingerbread 

horses on a greased  
or non-stick baking tray 

and place in the middle of the  
pre-heated oven.

Bake for about 15 minutes  
until golden brown. COOKING 

TIMES MAY VARY DEPENDING  
ON YOUR OVEN.

SEE THE MOVIE

SCAN ME FOR MORE 
FUN STUFF!


