Gingerbread Giant
Ingredients

12 oz
Plain flour

1 tsp
Bicarbonate of soda

2 tsp
Ground ginger
1 tsp
Ground cinnamon

4½ oz
Butter

6 oz 
Soft light brown sugar

1 
Egg

4 tbsp
Golden syrup

Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Sift flour, bicarbonate of soda, ginger and cinnamon into food processor. Add butter and blend until the mixture resembles breadcrumbs.
3. Stir in the sugar.
4. Mix the syrup and egg together. Add to processor and pulse until a dough forms.
5. Tip dough out, knead briefly and wrap in cling film. Chill for 15 minutes.
6. Roll to ¼” thick on floured, greaseproof paper. Cut out the giant shape. Move paper and giant onto a flat baking tray.
7. Cook for 12 minutes or until light golden. Leave on the tray for 15 minutes then move to a wire rack to cool.
8. Decorate and eat!
