Gingerbread Dough—Full Recipe
Yields about 31/2 lbs. of dough

1 cup vegetable shortening
1 cup sugar
2 tsp. baking powder
2 tsp. ground ginger
1 tsp. baking soda
1 tsp. salt
1 tsp. ground cinnamon
½ tsp. ground cloves
1 cup dark molasses
2 large eggs
2 tbsp. white vinegar
5 cups unbleached all-purpose flour

In the bowl of a large stand mixer fitted with a paddle
attachement, combine the shortening and sugar with an electric
mixer on medium-high speed until well combined
Add the baking powder, ginger, baking soda, salt, cinnamon, and
cloves and beat until incorporated.
Add the molasses, eggs, and vinegar and beat until smooth,
scraping down the sides of the bowl once or twice as necessary.
Add the flour, 1 cup at a time, and mix on low until smooth.
Scrape the dough onto a sheet of plastic wrap and press into a
rough square. Wrap tightly and refrigerate for at least 3 hours
and up to 3 days.

Gingerbread Dough—Half Recipe
Yields about 13/4 lbs. of dough

½ cup vegetable shortening
½ cup sugar
1 tsp. baking powder
1 tsp. ground ginger
½ tsp. baking soda
½ tsp. salt
½ tsp. ground cinnamon
¼ tsp. ground cloves
½ cup dark molasses
1 large egg
1 tbsp. white vinegar
2 ½ cups unbleached all-purpose flour

Proceed as for full recipe.

Royal Icing—Full Recipe
Yields about 6½ cups

3 tbsp. meringue powder
½ cup warm water
116-ounce package confectioners’ sugar (4½ cups)
1 tsp. pure vanilla extract

In a medium mixing bowl, combine the meringue powder and
water. With an electric mixer fitted with the whisk attachment,
beat the mixture on high speed until soft peaks form.
Add the confectioners’ sugar and vanilla and beat until the icing
is shiny, smooth, and increased in volume, 6 to 8 minutes. If the
icing is too stiff to pipe or spread, add 1 to 2 tbsp. water and
whip until the proper consistency is achieved. Use immediately
or cover the surface of the icing with plastic wrap (otherwise the
icing will begin to harden) and refrigerate the bowl for up to 1
day.

Royal Icing—Half Recipe
Yields about 31/2 cups

1 ½ tbsp. meringue powder
¼ cup warm water
2 ¼ cups confectioners’ sugar
½ tsp. pure vanilla extract

Proceed as for full recipe.

Working with Gingerbread Dough

This dough recipe is made with vegetable shortening for durability, molasses for rich
flavour and colour, and abundant ground ginger, cinnamon, and cloves for spice. It
has enough baking powder to lighten a little, but not so much that it will spread
significantly when baking.
Don’t be afraid to mix the dough until all the ingredients are well combined and
smooth. Under mixing may result in a crumbly dough. If this happens, you can return
your dough to the mixer (or bowl) or knead it by hand on a counter until it is silky
and workable.
Once mixed, the dough should be allowed to firm up in the refrigerator for a few
hours. It will keep, well wrapped in plastic, for up to three days. You can even make
the dough up to one month in advance, wrap it, freeze it, and defrost it overnight in
the refrigerator before rolling and baking. It is always good to have extra dough
just in case you need to redo that kitchen wall more than once, and that extra dough
can be used to create different landscaping elements!
As easy as the dough is to work with, you should still roll it directly onto parchment
paper, cut it into pieces, and then slide the paper, with the pieces, onto rimes baking
sheets. This way, there’s less of a risk of tearing or stretching the dough as you
transfer larger pieces!

