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Daphne plans to keep in touch with Stryder and hopefully meet up at 
some point with everyone. 
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Happy Snaps 



Gingerbread Recipe 

 

Ingredients 

150g butter 
100g brown sugar, firmly 
packed 

150g golden syrup 

1 egg yolk 

375g plain flour 
1tsp mixed spice 

1 tsp ground ginger (increase for stronger 
flavour) 
1 tsp bi-carb of soda 

Pinch of salt 
 

For decorating 

White icing pen or melted white  
chocolate 

Red & green M&Ms 

 

Instructions 

• Preheat oven 180°, line 2 baking trays 
with baking paper; 

• Electric beater to cream butter and 
brown sugar until pale & creamy; 

• Add golden syrup & egg yolk, beat un-
til combined; 

• Stir through plain floor, mixed spice, 
ground ginger, bi-carb & pinch of salt 

• Turn onto lightly floured board & 
knead into a ball. 

• Wrap in cling wrap & place in fridge 
for minimum 1hr; 

• Place dough between 2 sheets of baking 
paper roll out until 3-4mm thick.  Cut 
out into desired shapes and place onto 
prepared trays; 

• Bake for 8-10mins 

• Cool on trays for 10mins transfer to 
wire rack 

• Once fully cooled decorate 

• Store in airtight container for up to 1wk 
- Enjoy 

 

 

 

 

 

 

 

 

 

 

 


