Ingredients

5009/ cups plain or all-purpose flour

I V2 tsp bicarbonate of soda

3 tsp 3rounc| ginger

1909//5 cup unsalted butter

1553/3/4 cup dark muscovado or molasses sugar
5 tbsp golden syrup or molasses

2 packets powdered egg white

(each subs‘htutmg | egg white)

5003/'—& cups icing sugar

209/3 thsp cocoa

‘+J'e||y sweets (e.g. fruit pash“es)

Y smallerje“y sweets (e.g. midget 3ems)
| |on9, flat sweet (sugar belt)

Shredded Wheat or bran, crushed

Preheot the oven to ISOOC/BSOOF/gas Y.

Equipment

- Templates (see poge yg)
-2 |ar3e mixing bowls

- Wooden spoon

= Saucepan

- Bakins paper or Parchment
- Ro||in9 pin

- Table or eating knife

- Cookie or baking sheets

- Sharp knife
- Sieve
= Piping bag and nozzle with |ar9e hole
= | board, tray or very flat plate
- Rectangular box (I5x10ecm/6x4’) —
o 6-e9g box should be perfect

Mix the ‘Floar, soc‘a and 9in9er in the mixin3 bowl.

Tip the buffer, sugar and syrup in the saucepan and heat 9enf|y.

Once melfed, pour the mix into the bowl. Mix everyfhing fogefher

un il you have a fough dough (add o drop of water if needed).

Put a large piece of baking paper onto a flat surface. Sprinkle flour onto the rolling

Pin and roll out half of the mixture until it is Smm/ W' thick. (You may need to do

this in two halves.)

P|ace fl’\e. back and two FOO‘F cut~outs on TOP O‘F fhe ro“ec'-ouf dough Wifh ot |easf

Scm/2" between the pieces. Cutr them out using the table knife. Put the spare dough to

one side. C:enﬂy slide the baking poper and dough Pieces onto the baking troys. Toke

O‘F‘F your femp|afes.

Repear with the other half of the dough. This time cut out the two sides and the two

manger pieces.

Put the dough pieces in the oven for 12 minutes ('For 3o|den syrup) or 4 minutes ('For

molasses). The Pieees should be dark and crisp.



Toke them out of the oven and leave to cool for a few minutes. Once cool, very
care‘Fu“y trim the e_dge_s with the sharp knife to make them neatr and crisp. Leave to
cool complefe|y. You should have enough lefr—over c'ough to moke spare pieces if you
have any breakases. You could use i+ to make a second stable if you like (buf you'“
Probably need extra icing and sweefs), or freeze the raw dough, or even use it to

moke some tree decorations (on pege 8).

Wash the mixin3 bowl anc' wooden spoon. Make up one egg white according to the
packef's instructions. Sieve 2503/2 cups icing sugar ond 109/ | V2 fbsp cocoa into the
bowl; then pour in the €99 white and mix well. Scrape it into the pipin9 bag (a-r'rach

the nozzle beforehandl).

S+ick the back Piece in place: Pipe a line of icing on the boarc‘, fowards the back.
Pipe o generous line of icin3 onto the bottom of the back piece. H’old it in P|a<e for 5

minutes.

Now stick the side pieces in place: pipe another 2 lines of icing on the board coming

away from the back piece. Genfly hold the back piece and pipe lines down each end
from top to bottom. On the side pieces, pipe icing on the bottom of one of the short

sides, and ot the edge of the long side along the bottom. Gently put these pieces in
Place and hold them for 5 minutes. Place the box between the pieces to hold them

in p|ace ond leave overnighf to c'ry.

Moke another batch of icins as you did yesferday, usin9 the re.mainin9 ingredienfs,

Remove the box.

Stick the manger in place. Pipe 2 lines of icin9 on the board in the middle of the
sfab|e for the manger. Pipe icing along the boffom of a |on5 side of bofh of the

manger pieces. Srick them down and hold them in p|ace for 5 minutes.

Now it's time for the roof. Pipe icing along the 4 top edges of the stable. Turn the
roof pieces over (you want to Pipe icing on the side that you will not see from the
fop). Pipe icing a|on3 one |on3 and one short edge of each Pie_ce. Turn them over and
stick them in place. Hold them 9en1'|y for 5 minutes. If there is a 9gop between the
roof pieces, pipe icing to cover it (you can sprinkle hay there later to hide i-r!). Leave

for ot least 4 hours to dry completely.

Me_anwhile_, while the icing in the bow| is still so{f, make_ your pe_op|e. Stick the
sweets on top of each other: 2 big ones first and the smaller one for the head. Cut
the flor sweer down to moke the scarf or hair and stick in place. Stick two small

sweets 1’ogefhe_r ‘FOI’ baby JCS(AS.

Once the stable is dry, put the crushed Shredded Wheat or bran around the stable
floor for the hay. Use it to cover oany gaps too. Put a bi9 hanc”ul into the manger.

Lay baby Jesus in the manger ond put the people either side for Mary ond Joseph.

Sfdnd back and admire a“ your hard work! Be sure to fake IOTS O‘F PhOfOS be‘{"ore

you eot il



