
1. Grease a baking sheet or line it with a baking
paper. Place the flour, bicarbonate of soda,
sugar, ginger and other spices, if using, in a
bowl. Stir together.
2. Tip in the butter and using your fingers rub it
in the dry ingredients. Soon you`ll have a bowl
full of something resembling breadcrumbs.
3. Pour the black treacle into a saucepan and
warm up gradually on a low heat stirring
frequently and making sure it doesn’t boil. It
should have a consistency of runny honey or
melted chocolate.
4. Pour about ¾ of the egg into the bowl and mix
together with a spoon or a spatula. Next carefully
pour the warm black treacle and mix again until
the mixture starts clumping together. Don’t worry
if it looks a bit lumpy to start with. Shape it into a
dough and knead it for a couple of minutes. This
will help the black treacle to blend in fully and
dye the dough brown. If the dough feels too
sticky add some flour, a tablespoon at a time. If
it’s too crumbly, gradually add the remaining
egg. The consistency you’re aiming for is a soft
playdough.
5. Preheat the oven to 180°C/160°C fan/gas
mark 4. Transfer the dough onto a floured
surface and pat it down flat. Dust your rolling pin
with some flour. Roll the dough out gently to the
thickness of a one-pound coin. Stamp out
shapes with biscuit cutters, mould the trimmings
into another lump of dough and roll out again.
6. Put the biscuits onto the baking sheet, about
2cm apart so they don’t stick together later on. 
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Traditional gingerbread recipe calls for black treacle which is
used to sweeten the dough as well as to give it a distinct, rich,
“earthy” flavour and colour. To decorate your gingerbread
creations you have two options - to keep it simple make a runny
icing and drizzle it over the biscuits and either leave them like
that or sprinkle with some hundreds and thousands or any other
sprinkles of your choice. Alternatively, use a piping bag with a
very thin nozzle (number 2) and trace the outline of each biscuit,
pipe on tiny dots, draw faces, buttons etc. Happy baking!
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Bake for 6-7 minutes. They may still appear soft and
slightly under-baked when you take them out of the
oven. Leave them to cool on the baking sheet, they
will soon firm up. To make the icing sift the icing
sugar into a bowl to remove any lumps. For the
thicker icing suitable for piping: add about 1 ½
tablespoons of water and mix well until you have a
smooth, thick paste. Transfer into the piping bag and
pipe onto the biscuits. Leave the biscuits out for a few
hours to allow the icing to set. For the runny glaze-
like icing: simply gradually add 2-3 tablespoons of
water until you have a consistency of runny honey.
This kind of icing sets very quickly once spread. If
you’re going for sprinkles, in order for them to stick to
the icing you will need to decorate your biscuits one
by one. Enjoy. 

180g plain flour
½ teaspoon bicarbonate of soda
1 ½ teaspoon ground ginger (for the plain ginger
flavour) 
Optional: 1 teaspoon cinnamon and ½ teaspoon
ground cloves (for a spicier version) 
50g caster sugar
50g unsalted butter at room temperature,
chopped
1 small egg, lightly beaten
3 tablespoons black treacle

140g icing sugar
A few tablespoons of water 
Sprinkles (optional)

Makes about 25-30 biscuits

 For the icing: 
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