
Gingerbread house
Decorating kit
You can find detailed photos to help you assemble your gingerbread house at 
https://www.ladentsucree.ca/la-maison-pain-depices

Ingredients
Cookies: butter, flour, brown sugar, molasses, egg, cinnamon, ginger, four spices, salt,
Icing: meringue powder, powdered sugar, coloring, corn syrup, vanilla

This kit includes everything you need to create your own gingerbread house : 
a board, several cookie-pieces, royal icing to build and decorate your house, 
candies and quality chocolate balls and coconut to create a snow effect.

Make sure you also have a spatula, a knife and paper towel.

Before you start
1. Assembling the gingerbread house requires some patience. If you are planning to decorate it with young children (0-5 

y.o.), you might want to assemble the house first.
2. Knead the icing mix in the pouches so that it is smooth and even (the icing can sometimes separate itself after resting)
3. Slightly cut the tip of the icing pouches (it is better to cut a small hole at first). If the hole you cut is too big, don’t panic, 

you can place the pouch in a Ziploc® bag and cut the corner of the bag )
4. We suggest you use one pouch to assemble the house (therefore cutting the tip wider) and one to decorate the house 

(cutting the tip of the pouch smaller).

Assemble the gingerbread house
• Take the back of the house (opening-free pentagon) and one side of the house (square), generously apply royal icing on 

the edges that will be pasted to the board and on the edges, to paste the walls together. Place them on the board and 
apply some more icing to reinforce the structure. Hold for about 30 seconds.

• Apply icing on the edge of the back cookie to which the second wall will be fixed, as well as on the bottom edge of the 
second wall. Lean the wall against the back of the house and hold for 30 seconds.

• Apply icing on the bottom edge of the front of the house (pentagon with an opening) and place it to finish forming the 
house. Generously apply icing to seal the house.

• Apply icing on three edges of the roof (rectangular cookies) and lightly press onto the top of the house. Repeat with the 
other part of the roof then apply icing on top of the roof.

• Finally, paste the edge of the door against the opening with icing so the door looks like it’s opened.

Decorate the gingerbread house
Give free rein to your imagination and create patterns with royal icing and pasting candies on your house!
For bigger candies, which are heavier, use more icing so that they don’t fall! Sprinkle coconut on the icing before it’s dry so 
that it will stick.

HAVE FUN!
And don’t forget to share your masterpieces with us!


