Gingerbread Dough
Ingredients

700g
Plain flour

2tbsp
Ground ginger

2tsp
Ground cinnamon

1tsp
Mixed spice

1pinch
Salt

2tsp
Bicarbonate of soda

350g
Unsalted butter

300g
Dark muscovado sugar

8tbsp
Golden syrup

Method

1. Sift eh flour, ginger, cinnamon, mixed spice, salt and bicarbonate of soda into a mixing bowl.
2. Put the butter, sugar and golden syrup into a saucepan large enough to hold all the ingredients. Set over a low heat and stir gently until everything is completely melted and smooth. Remove the pan from the heat and tip in the flour mixture. Mix well with a wooden spoon to make a firm dough.
3. Tip the dough out onto a lightly floured worktop and leave until cool enough to handle, then gently knead to make a neat ball. Leave until cold before rolling out. In warm weather, wrap the dough in cling film and chill for about 20 minutes until firm. The dough is now ready to use.
Makes 1 gingerbread cottage
