Little Gingerbread Men  
	Ingredients
	Decorating

	2/3 cup  firmly packed soft brown sugar

60g butter

4 tablespoons golden syrup

2 cups flour

1 teaspoon baking soda

1 teaspoon ground ginger 

1 teaspoon ground cinnamon

4 tablespoons of milk
	1 cup icing sugar

1 ½ tablespoons water 
Food colouring

Small sweets:
M&Ms, Smarties or Choc Buttons

Mini marshmallows or gum drops

100’s & 1000’s, chololate hail 




1 Have an adult heat the oven to 180°C

2 Place sugar, golden syrup and butter into a microvavable jug. Cover and microwave for 1 minute on medium (600watts). Remove from microwave and stir until contents have dissolved- mix will be HOT!
3 Place flour, soda, ginger and cinnamon in another bowl and stir with a fork until completely mixed. Add this mixture to the mixture from step two and stir until coarse crumbs form. Add milk, and using clean hands squeeze the mixture until a solid dough ball forms.

4 Turn out dough onto a lightly floured surface and roll it to a thinkness of 5mm. cover a baking sheet with baking paper. Cut out gingerbread men using a man-shaped cookie cutter and place them onto paper covered baking sheet. 

5 Have an adult help bake the gingerbread men for 8-10 minutes depending on the size of your gingerbread men. Once they have gotten slightly browner then the original dough, they are cooked.

6 Once cookies have completely cooled, mix icing sugar and water together slowly to form a stiff icing. Decorate with piped icing. Use the icing as glue to hold on any small candy you fancy.

