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Roll out the dough.
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Roll out the dough and
cut out the shapes.

AAAANQYQDKEP]] WeQj@gh Ig G



EEEEREPL,-ER A EEE,EEERN
ppes ramganlanaaal- EEE
-, PGOPIG -,

FAGGFGOGEz@RIGH GoH FA
F& ¢ G G FF@G GBGFGIGSGEEEYF,
a (OFGBGEG "aGIGGXGS FUF,
\ 1+ v/eGFFIGIGGRE 75F0
GEGUFU Y $XFFWG FEG%EFOF,
GEGUG8xG GF&G" | FON aFgF,
\ , Fy\ "aF0 F&FG=GLES" FFiFIFEFEF:
" Fp* $S%WOG82FOBY4QE 75F0 FBEGU G8>G FiIFFFDF,
| FO6GFUFEGFEF(G F1 7\Fa&p— a G "aFiF,
GEGGIGEBNFI8 F&-Bi GGFEFUFBIFFTFDO GF® FiFEFEF:
@( Fy4*F@ F&UF,
FUEF&#EFPFUE E 8 GFGBBERPMFEFOY8 FUQFOM&EOF!

AAAANQYQDKEP]] WoQi@ch Ig G »



--------------q

Tngredients

1259 (1/2) butter
2 +ablespoons golden syrup

1 cup suggr
1 e9p, beaton
21/2 cups flour
1 +easpoons baking powder
1/4 +easpoon sakt
2 teaspoons ground ginger
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¥ Place the bowl in the microwave
3 and cook for 30 secownds.
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Add the flour, saktbakingpowder
and ginger and mix again.
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and ginger and mix again.
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Roll out the dough and
cut out the shapes.
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Slide the gingerbread people
on 1o a trav.
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Cook thewm in the oven for
12 minutes.
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Decorate them with icing
when they are cool.

AAAANQYQDKEP]] WoQi@ch Ig G »



r--------------q

r-----

Now they are ready +o eat.
If you can catch them.
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