
Classic Gingerbread Cookies
Makes: Approx 2 dozen    •    Cook Time: 20-25 minutes

Gingerbread: 
½ cup (115 g) unsalted butter, room temperature 
½ cup (100 g) packed light brown sugar 
1/4 cup (65 g) fancy molasses 
1/4 cup (60 mL) pure maple syrup 
1 large egg 
1 Tbsp (6 g) finely grated fresh ginger 
2 1/3 cups (350 g) all-purpose flour 
1 tsp ground ginger 
1 tsp ground cinnamon 
½ tsp baking soda 
½ tsp fine salt 
½ tsp ground allspice 
1/4 tsp ground cloves

Royal Icing:  
3 Tbsp (27 g) meringue powder 
4 cups (520 g) icing sugar, sifted 
6 Tbsp (90 mL) warm water 
 
 



and beat until the icing comes together and is fluffy, about 5 
minutes. Set aside some of the royal icing in a bowl with plastic 
wrap placed directly on the surface of the icing, at  
room temperature.

 7. To make a “flood” style of icing that spreads over the surface 
of the cookie, add just a little more water until it spreads on its 
own but completely covers the cookie (thicker than a glaze). To 
get the desired consistency, you can always add more water or 
icing sugar, as needed. Add food colour paste in small amounts, 
until you reached the colour intensity you want.

 8. Spoon the “flood” style icing into a piping bag fitted with a small 
plain tip. Pipe an outline on the cookie and then fill it in with 
icing, or pipe dots and use a toothpick to swirl the colours. Allow 
4 to 6 hours for the icing to dry. After drying, use the reserved 
royal icing to pipe additional details on top of the flooded layer 
then sprinkle with coloured sugars or dragées. Allow to dry for 
an additional 4 hours. 

The cookies will store for up to 2 weeks in an airtight container.

Directions 
 1. For the gingerbread, use an electric beater or a stand mixer 

fitted with the paddle attachment to beat the butter and brown 
sugar together at medium-high speed until fluffy, about 2 
minutes. Beat in the molasses and maple syrup until smooth. 
Add the egg and beat in the ground or grated ginger.

 2. In a separate bowl, sift the flour with the ginger, cinnamon, 
baking soda, salt, allspice and cloves. Add these dry ingredients 
all at once to the butter mixture and mix at low speed until 
combined. The dough will be soft. Wrap the dough in two discs 
and chill for at least 2 hours. The dough will be soft even when 
chilled, but it rolls easily and without cracking.

 3. Preheat the oven to 325°F (160°C) and line 2 baking trays with 
parchment paper.  Roll out the dough on a lightly floured surface 
to just under 1/4-inch (0.5 cm) thick.

 4. Use cookie cutters to cut out your desired shapes and sizes and 
transfer these to the baking trays, 1-inch (2.5 cm) apart. 

 5. Bake for 12 to 15 minutes, or until lightly browned at the edges 
(bake time may vary depending on the cookie size and shape).  
Transfer to a wire rack to cool completely before decorating.

 6. For the royal icing, place the icing sugar, meringue powder 
and water in the bowl of a stand mixer fitted with the paddle 
attachment or an electric beater. Beat on low speed until the 
icing sugar is incorporated. Increase the speed to medium 


