
 

Ingredients 

350g (12oz)) plain flour 

100g (4oz) butter 

5 teaspoons ground ginger 

1 ½ teaspoons cinnamon 

1 teaspoon bicarbonate of soda 

175g (6oz) light brown sugar 

4 tablespoons golden syrup 

1 medium egg  

 

 

Method 

Put the flour, butter, ginger and cinnamon and 
bicarbonate of soda into a bowl and rub        
together with your fingers until crumbly. Add 
the sugar syrup and egg and mix together to 
form a firm pastry. Roll out on a lightly floured 
surface to about 5mm thick. Use gingerbread 
men cutters you will get between 10 and 15 
gingerbread men depending on the size of your 
cutters (any surplus pastry can be made into 
small biscuits). Bake in a preheated oven at 
180C, Gas mark 4, for 15 minutes or until   
golden.  

by Julia Jennings 

Carpet Capers Game Dice & Counters 

Cut out and make the dice, then cut out the   

tokens and stick the same colours back to back 

to make them double thickness. When the glue 

has died you are now ready to play the game on 

the centre pages. 
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