
Gingerbread Christmas House

When you say gingerbread cottage, you say
Christmas! Make 1 house, or an entire village!
With the explanation from Deleukstetaartenshop
it’s easy to make a gingerbread house.

Boodschappenlijstje

RD Essentials Edible Glue 25g

RD9345
€2.85

Patisse Parchment Paper Sheets
38x30cm pk/20
P01733
€3.85

FMM Straight frill cutters no. 3

CUTFRL3
€4.99

FunCakes Mix for Gingerbread 500 g

F11140
€4.99

FunCakes Sugar Paste Fire Red 250 g

F20120
€2.85

FunCakes Mix for Royal Icing 450 g

F10140
€4.95



Other neccesities

Scissors

Use the gingerbread cottage or the gingerbread dog house kit from Wilton to create this house. Put
the house together with the use of royal icing. You might have to put something against the sides to
prevent the house from collapsing. Start with the walls and let it dry, then put the roof on top. Knead
500 grams of red fondant and roll it out on surface covered with Magic Roll-Out powder. Use the
multi ribbon cutter to cut long strips and cut out the desired shape with the straight frill cutter.
Repeat this until you have enough to cover the roof. Use edible glue to stick the fondant to the roof,
starting at the bottom of the roof. Decorate the house with royal icing as you like. You can cut the
green candies in half to create leaves, you can use the coloured candies as flowers. Stick everything
to the roof with edible glue.


