Baking Bag
(Makes 12)
2959

You will need:
60g butter, 1/2 an egg, 2 tbsp. golden syrup

How to make and bake:
In a bowl add the contents of this bag and mix
well. Add the butter, beaten egg and golden
syrup and mix unfil it forms a dough. Knead
briefly until smooth. Roll the dough out to a 0.5cm
thickness on greaseproof paper. Using a cutter,
cut out the gingerbread men shapes and place
on the baking fray. Bake for 12-15 minutes at

180C/350F/Gas 4. Leave on the tray

for 10 minutes and then move to a wire

rack to finish cooling.

Ingredients: Plain flour, light brown sugar,
bicarbonate of soda, ground ginger,
ground cinnamon. Allergens:  Gluten,
may contain traces of nuts. Store in a
cool dry place. Hand packed in the UK.
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