
WHAT YOU’LL NEED
250g Spicy Fruit Mix
100g Dates - soaked in boiling water for 10 minutes 
100g Butter or dairy-free butter alternative
½ c Sugar (coconut or brown)
1 Egg
½ tsp Mixed Spice
1 tsp Ground Ginger

1 packet of royal icing (available in most supermarkets) 
Gluten free lollypops  - only needed if doing stain glass windows 

HOW TO MAKE
Drain dates and blend together in a food processor with the butter to form a smooth paste. 
Add the remaining ingredients and blend until it forms a dough. Chill in the fridge for 1hour.

Divide your dough into 3 or 4 portions and roll out to 5mm thick. Work with one portion at a 
time, roll out and cut your shapes. Place your shapes on a lined baking tray. Make sure you 
read the first three tips to get the perfect shapes. 

Bake for 15 minutes or until golden at 170 °C (not fan bake). Smaller shapes will take less time 
to cook so check regularly. Leave to cool slightly on the baking tray before transferring to wire 
rack to finish cooling.

Assemble your roof together first - see tip. To assemble the house - it can sometimes be 
easier to decorate the sides first while they are flat. To put the house together, on a flat plate 
or board pipe icing into the base shape.

Place your house sides, front and back onto the icing and use four cans to hold in place. 
Gently pipe icing into the corners to ‘glue’ altogether. Leave to set before trying to put the 
roof on - see tip 

When rolling out the dough, press down the 
rolling pin and rotate the dough a quarter turn 
a few times, repeating the same process each 
time, to form a rectangular shape. This will 
help form the dough into a nice, even 
rectangle when you roll it out and make it 
easier for you to cut out your shapes.

Use a ruler when cutting the shapes to ensure 
that they're perfectly straight - you'll want to 
make sure the walls and roof are perfectly 
straight, this will make putting together the 
gingerbread house much easier. And the end 
result will look more beautiful, too.

Use a knife to make slits for the windows, but 
leave them in place until after you've baked 
the shapes. When you remove the cookies 
from the oven, recut the shapes and pry them 
out with a knife. This will keep everything 
intact and help the edge crisp up and 
maintain their shape. 

Crush lollipops, keep them in separate 
colours and fill the "window" holes and bake 
them for a few minutes. They will melt and 
leave the illusion of coloured glass windows.

Use icing to fasten a folded piece of paper to 
the back of the roof. Then, place two bowls 
under each side of the roof and push them 
together to get the correct angle of the roof, 
leave them to dry. That will help the roof dry in 
the shape it'll eventually be in and prevent it 
from sliding when assembled. Just make sure 
it's super dry before you add it to your house.

Before you add the roof on, add an extra thick 
line of icing in the inside corners of the house 
to add extra strength, it won’t be seen. Now 
thin out the icing by adding a little water and 
have fun decorating the house.  

gluten free gingerbread house 

TIPS AND TRICKS



TEMPLATE IS TO SIZE WHEN PRINTED ON A4 AT FULL SIZE
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