
 

Christmas Recipes for Kids 

 
Baking with little ones during Christmas can be a magical activity. 

The goodies can be wrapped up and tied in a bow to make a wonderful gift 
that grandma and grandad won’t be able to resist! 

Read on for three super easy, child friendly recipes you and your little ones 
can make this Christmas. 

 

  



Christmas Gingerbread Men 
Prep time 
30 mins – 1 hour 
 
Cooking time 
10 to 30 mins 
 
Serves 
Makes 20 
 
 
 
 
 
 
 
 

Ingredients 

• 350g/12oz plain flour, plus extra for rolling out 
• 1 tsp bicarbonate of soda 
• 2 tsp ground ginger 
• 1 tsp ground cinnamon 
• 125g/4½oz butter 
• 175g/6oz light soft brown sugar 
• 1 free-range egg 
• 4 tbsp golden syrup 
• Icing 
• Cake decorations  

Method 
 
1. Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into the bowl of 

a food processor. Add the butter and blend until the mix looks like breadcrumbs. Stir in the 
sugar. 
 

2. Lightly beat the egg and golden syrup together, add to the food processor and pulse until 
the mixture clumps together. Tip the dough out, knead briefly until smooth, wrap in cling 
film and leave to chill in the fridge for 15 minutes. 
 

3. Preheat the oven to 180C/350F/Gas 4. Line two baking trays with greaseproof paper. 
 

4. Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using cutters, cut 
out the gingerbread men shapes and place on the baking tray, leaving a gap between 
them. For decorations, use a skewer to make a small hole in the top of each biscuit. 
 

5. Bake for 12-15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes and 
then move to a wire rack to finish cooling. When cooled decorate with the writing icing and 
cake decorations. 

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/bicarbonate_of_soda
https://www.bbc.co.uk/food/ginger_ground
https://www.bbc.co.uk/food/cinnamon
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/brown_sugar
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/golden_syrup


Christmas Cake Pops 
Prep time 
30 mins  
 
Cooking time 
No cooking required 
 
Serves 
Makes 12 

 

 
Christmas cake pops are super easy. You can turn regular shop bought Christmas cake into wonderful 
sugary treats. Equipment and preparation: for this recipe you will need 12 round lolly sticks. 

Ingredients 

• 400g/14oz Christmas cake 
• 100g/3½oz dark chocolate 
• 100g/3½oz white chocolate 
• sprinkles, to decorate 

Method 
 
1. Break the Christmas cake into pieces then blend in the food processor for a few minutes to 

turn into crumbs. 
 

2. Divide the mix into 12 and shape into balls. Place in the fridge for a couple of hours to firm 
up. 

 
3. Melt the chocolates in separate bowls, over pans of simmering water or in a microwave. 

 
4. Make a hole in each ball with a lolly stick, then dip the end of the stick in the melted 

chocolate and place back in the hole. Repeat with the other sticks and leave to set for about 
30 minutes. 

 
5. Re-melt the chocolate if necessary, then, using a teaspoon pour the chocolate over a cake 

pop, holding it over the bowl. Work quickly to get a smooth finish. Tap the cake pop on the 
side of the bowl to get rid of the excess chocolate, then stick into a piece of polystyrene or 
upturned colander while you coat the rest of the pops. 

 
6. Once the chocolate has set slightly, but is still sticky, coat in sprinkles then leave to set 

completely. 

 

https://www.bbc.co.uk/food/dark_chocolate
https://www.bbc.co.uk/food/white_chocolate


 

Christmas Rocky Road 
Prep time 
Less than 30 mins  
 
Cooking time 
10 to 30 mins 
 
Serves 
Makes 24 slices 

 

 
Ingredients 

• 250g/9oz dark chocolate, chopped 
• 150g/5oz milk chocolate, chopped 
• 175g/6oz butter, softened, plus extra for greasing 
• 4 tbsp golden syrup 
• 200g/7oz amaretti biscuits 
• 150g/5oz shelled Brazil nuts 
• 150g/5oz red glacé cherries 
• 125g/4oz mini marshmallows 
• 1 tbsp icing sugar 
• edible glitter, to decorate (optional) 

Method 
 
1. Place the dark and milk chocolate pieces into a heavy-based pan. Add the butter and golden 

syrup and cook over a low heat to melt and combine. 
 
2. Place the amaretti biscuits into a freezer bag and bash with a rolling pin to make crumbs of 

various sizes. 
 

3. Place the Brazil nuts into another freezer bag and bash in the same way. 
 

4. Take the pan of melted chocolate mixture off the heat and add the crushed biscuits and 
nuts. 
 

5. Add the glacé cherries and mini marshmallows. Fold the mixture carefully to coat all the 
solid ingredients with the syrupy chocolate mixture. 

 

6. Pour the mixture into a 25cm/10in x 30cm/12in greased and lined baking tray and smooth the 
surface as much as possible (although it will look bumpy). 

https://www.bbc.co.uk/food/dark_chocolate
https://www.bbc.co.uk/food/milk_chocolate
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/golden_syrup
https://www.bbc.co.uk/food/amaretti
https://www.bbc.co.uk/food/brazil_nut
https://www.bbc.co.uk/food/glace_cherries
https://www.bbc.co.uk/food/icing_sugar


 

7. Refrigerate for two hours, or until firm enough to cut. Dust with icing sugar, then sprinkle 
with edible glitter if you wish. 

 

8. Remove the block of rocky road from the tray and cut into 24 rectangles. 

 

 

 

 

 

 

 

 

 

 

 

 

 
For more recipes like these go to: 

 

https://www.bbc.co.uk/food/collections/kids_at_christmas 

 

If you try any of the recipes, please take some snaps of your goodies and share 
them with us via our social media! Tag us at @happylinenco on Facebook, 
Twitter or Instagram! Or email us on hello@happylinencompany.co.uk. 

https://www.bbc.co.uk/food/collections/kids_at_christmas
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