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Gingerbread Recipe

Ingredients:

3509 plain flour, plus extra for dusting
1009 butter

1759 dark muscovado svugar

859 golden syrup

1¢tsp bicarbonate of soda

1tbsp ground ginger

1¢tsp ground cinnamon

1eg9

Ready-made writing icing

Melt sugar, golden syrup and butter in 2 saucepan, bubble for 1-2
mins, then leave to cool for 10 mins.

Put flour, bicarbonate of soda, ginger and cinnamon into a large
bowl. Add the warm syrup mixture and a beaten egg, stir everything
together, then gently knead in the bowl until smooth and
streak-free. The dough will firm up as it cools. Wrap in cling film
and place in fridge for 30 mins.

Remove the dough from the fridge, leave at room temperature until
softened. Heat the oven to 200C/180C fan/gas mark 6 and line two
baking trays with parchment.

Roll out the dough to the thickness of a £1 coin, then cut out
gingerbread people with a cutter. Re-roll the excess dough until it
is all used vp.

Place the biscuits onto trays and bake for 10-12 mins, swapping the
trays over halfway through cooking. Leave to cool on the trays for 5
mins, then transfer to a wire rack to cool completely.

Decorate with icing and enjoy!



How it Works

Happy Trailing!

This free prize draw is promoted by Milford Waterfront (which is part of Milford Haven Port
Authority). The competition starts on 29/11/2024 and closes on 03/01/2025 at 00:00. This
competition is open to entrants aged 16 and over. There is one prize of a Milford Waterfront
Christmas Hamper. The winner will be picked at random by the promoter and notified using
the email address provided on 06/01/2025. The winner must respond within 24 hours, or the
prize will be redrawn. The winner’s name will be used for publicity purposes by Milford Haven
Port Authority. Prizes are subject to availability and the promoter reserves the right to replace
prizes with alternatives of equal value. All information is correct at time of going to print. No
cash value, and no correspondence will be entered into. The promoter’s decision is final.

Information correct at time of going to print (November 2024).


















