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Any Dessert Easily Pumps Us Up!')&�') Read this book for FREE on the Kindle Unlimited NOW ~

DOWNLOAD FREE eBook (PDF) included ILLUSTRATIONS of 100 Gingerbread Cookie

Recipes right after conclusion! ')&�')My idea of a perfect meal is made up of three parts, namely an

appetizer, main dishes, and dessert. I always look forward and get excited about eating

dessert. It changes things up, especially when I’m full and bored with the main dishes. Enjoying

a yummy and beautiful dessert is a great way to end any meal. Frozen delights and cakes

always come to mind when talking about desserts. So I created the big dessert series focusing

on frozen desserts and cakes that would complete a perfect meal with your loved ones. You are

handling the book "Hello! 100 Gingerbread Cookie Recipes: Best Gingerbread Cookie

Cookbook Ever For Beginners" with the following parts:100 Amazing Gingerbread Cookie

RecipesWith my unending love of dessert, I created the book series about desserts not just to

provide recipes but also share the lessons and experiences I gained after I began learning a

recipe for a cake or ice cream. Here’s hoping you’d find this book useful for your needs. This

dessert series is also made up of these subjects:Cake RecipesCandy RecipesCookie

RecipesCookie Dough CookbookCookie Dough Recipe BookCookie Jar

CookbookGingerbread House CookbookCookie Decorating CookbookGerman Cookies

CookbookEasy Homemade Cookie Cookbook...') Purchase the Print Edition & RECEIVE a

digital copy FREE via Kindle MatchBook ')Accept my thanks for selecting "Hello! 100

Gingerbread Cookie Recipes: Best Gingerbread Cookie Cookbook Ever For Beginners" and

reading up until the end. I hope it will stay with you in the kitchen as you learn to become a

better dessert maker. When you got the time, kindly tell me your favorite desserts and the story

behind it. Comment below!Enjoy life and spend it making your favorite desserts daily!
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FOR EVERY RECIPES! Introduction***Desserts pump me up!Hi all,Welcome to

MrandMsCooking.com—a website created by a community of cooking enthusiasts with the

goal of providing books for novice cooks featuring the best recipes, at the most affordable

prices, and valuable gifts.My idea of a perfect meal is made up of three parts, namely an

appetizer, main dish, and dessert. I always look forward to and get excited about eating

dessert. It changes things up, especially when I’m full and bored of the main dish. Enjoying a

yummy and beautiful dessert is a great way to end any meal. Frozen delights and cakes always

come to mind when talking about desserts. So I created this book series focusing on frozen

desserts and cakes that will complete a perfect meal with your loved ones. You are picking

“Hello! 100 Gingerbread Cookie Recipes”To me, writing about cakes in general and making

cakes in particular still seems complicated and strange for a lot of reasons. For one, before I

started baking I had never owned an oven nor used any oven to bake. I considered baking a

complex process that called for a great deal of investment and had a lot of risks. Also, I’m not a

stickler for the rules. I prefer flexibility over rigidity when it comes to cooking, I like to tweak the

portions, ingredients, components, and servings according to my taste. You don’t have to follow

the recipe as it is. I really liked desserts like cakes, but they’re expensive to buy in restaurants. I

thought that if I knew how to make a cake for my family and friends, that would be awesome.

And so, I decided to teach myself how to make cakes.Moreover, a very comprehensive

documentation would better help my own baking studies. Making cakes calls for more

thoroughness, accuracy, and care than cooking. It’s important to be particular about even the

smallest things, like the proportion of ingredients, the kneading of the dough, and the exact



oven temperature to use. So, if I document recipes in a detailed manner, I’m calling on the

cooking experts online to share with me some tips to avoid mistakes and make better cakes!
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cream that melts in the mouth is enough to escape the summer heat!With my unending love of

dessert, I created this book series about desserts not just to provide recipes but also share the

lessons and experiences I gained when I began learning on to make cakes and ice cream. I

am hoping you’d find this book useful for your needs. This dessert series is made up of these

subjects:• Cake Recipes• Candy Recipes• Cookie Recipes• ...Accept my thanks for selecting

“Hello! 100 Gingerbread Cookie Recipes” and reading to the end. I hope it will stay with you in

the kitchen as you learn to become a better dessert maker. When you get the time, kindly tell

me your favorite desserts and the story behind them in the comments below!Enjoy life and
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Gingerbread Cookie Recipes*** Basic Gingersnap Cookies"“Pepper is what gives this cookie

the snap! This cookie recipe is great.”"Serving: 36 | Prep: 15m | Ready in: 1h53mIngredients• 6

cups all-purpose flour• 1 tsp. baking soda• 1/2 tsp. baking powder• 1 1/2 tsps. salt• 4 tsps.

ground ginger• 4 tsps. ground cinnamon• 1 1/2 tsps. ground cloves• 1 tsp. ground black

pepper• 1 cup unsalted butter, softened• 1 cup packed brown sugar• 2 eggs• 1 cup unsulfured

molassesDirection• Sift together the baking powder, baking soda, flour, black pepper, salt,

ginger, cinnamon, and cloves; put aside. Cream together the sugar and butter in a big bowl, or

using a stand mixer attached with the paddle. Mix until smooth. Blend in the eggs one at a

time, then mix in the molasses. Blend in the sifted ingredients moderately. Split the dough into

three equal parts and use plastic wrap to wrap them. Leave in the fridge for at least 60

minutes.• Set the oven at 175 degrees C (350 degrees F) to preheat.• Lightly dust flour on a

flat surface to roll the dough out until it becomes 1/8 inch thick. Using cookie cutters, cut out

the dough into wanted shapes. Lay cookies 1 1/2 inches from each other onto baking

sheets.• Bake in the preheated oven to for 8 to 10 minutes, or until cookies are baked into a

light crisp. Transfer cookies onto wire racks to cool thoroughly. Decorated as you wish.Nutrition

Information• Calories: 176 calories;• Total Carbohydrate: 29.2 g• Cholesterol: 24 mg• Total Fat:

5.6 g• Protein: 2.6 g• Sodium: 147 mgBecel Anything Goes Cookie Dough Festive Gingerbread

Cookie Bars"Colorful and full of flavors cookie bars just for you!"Serving: 30 | Prep: 10m |

Ready in: 44mIngredients• 2 1/4 cups all-purpose flour• 1 tsp. baking soda• 1/2 tsp. salt• 1 cup

Becel® Buttery Taste or Original Margarine*• 1 cup firmly packed light brown sugar• 1/4 cup

granulated sugar• 2 large Naturegg™ Omega 3 eggs• 1 tsp. vanilla extract• 1 tsp. ground



cinnamon• 1 tsp. ground ginger• 3 tbsps. HERSHEY'S® Chipits® White Chocolate Baking

Chips• 1/2 cup dried cranberries• 1/2 cup toasted chopped pistachiosDirection• Heat oven to

375°F (190°C). Prepare the 13x19-in. (33cm x 23 cm) baking sheets by lining using the

parchment paper or foil with a 2-in. (5cm) overhang. Use cooking spray to grease sheets. Put

aside. In a medium size bowl, mix together the salt, flour and baking soda. Put aside.• In a big

bowl, whisk the sugar and Becel Buttery Taste margarine. Whisk in vanilla and eggs until

incorporated. Beat in the ginger and cinnamon. Spread mixture on the prepared baking sheet.

Mix together the pistachios, chips, and cranberries into a small sized bowl. Season cranberry

mixture over the dough, pressing slowly.• For 24 minutes, bake until the wooden stick poked at

the middle comes out clean. Transfer pan onto wire racks to cool for 10 minutes. Remove

cookies from pan by lifting out using the foil that is overhanging; completely cool. Slice to 30

pieces.Nutrition Information• Calories: 156 calories;• Total Carbohydrate: 19.3 g• Cholesterol:

13 mg• Total Fat: 8.2 g• Protein: 2 g• Sodium: 156 mgButterscotch Gingerbread

Cookies"Aromatic cookies perfect for all season!"Serving: about 2 dozen. | Prep: 15m | Ready

in: 25mIngredients• 1 cup butter, softened• 1 cup packed brown sugar• 2 large eggs• 3 cups all-

purpose flour• 2 packages (3-1/2 oz. each) cook-and-serve butterscotch pudding mix• 3 tsps.

ground ginger• 1 tsp. baking powder• 1 tsp. ground cinnamonDirection• Cream the brown sugar

and butter into a big bowl until fluffy and light. Whish in eggs. Mix the pudding mixes, baking

powder, ginger, cinnamon, and flour together and slowly pour into the creamed mixture.

Combine well. Keep in the refrigerator with cover until dough can be easily handled, 1

hour.• Roll dough out into 1/4 inch thick on the lightly floured flat working surface. Cut out

cookies using lightly floured cookie cutters. Put cut out cookies onto ungreased baking sheets,

1 inch apart.• On 350°, bake cookies until firm, 6 to 8 minutes. Transfer onto wire racks; cool.

Decorate cookies with your preference.Nutrition Information• Calories: 194 calories• Total

Carbohydrate: 29 g• Cholesterol: 38 mg• Total Fat: 8 g• Fiber: 1 g• Protein: 2 g• Sodium: 144

mgButterscotch Gingerbread Men"Tired of your usual cookie? Add butterscotch pudding for a

new flavor!"Serving: 1-1/2 dozen. | Prep: 20m | Ready in: 30mIngredients• 1/2 cup butter,

softened• 1/2 cup packed brown sugar• 1 package (3.4 oz.) instant butterscotch pudding mix• 1

egg• 1-1/2 cups all-purpose flour• 1-1/2 tsps. ground ginger• 1/2 tsp. baking soda• 1/2 tsp.

ground cinnamon• FROSTING:• 2 cups confectioners' sugar• 3 tbsps. milkDirection• Whisk the

brown sugar, pudding mix, and butter into a small sized bowl until fluffy and light. Stir in the

egg. Mix together the ginger, cinnamon, flour, and baking soda. Slowly pour into the butter

mixture, stirring well to combine. Keep in the refrigerator while covered, overnight.• Roll the

dough out into 1/8-inch thick on a lightly floured working surface. Using 5-inches gingerbread

man cutter, cut out shapes. Put on the ungreased baking pans, 1-inch apart. On 350° heat,

bake until edges turn golden, 8 to 10 minutes. Transfer onto wire racks; cool.• Mix together the

milk and confectioner’s sugar until the mixture is smooth. Use frosting to decorate the cookies

as preferred.Nutrition Information• Calories: 183 calories• Total Carbohydrate: 32

g• Cholesterol: 26 mg• Total Fat: 6 g• Fiber: 0 g• Protein: 2 g• Sodium: 177 mgChewy White

Chocolate Chip Gingerbread Cookies"Taste the chaos of flavors with this cookie recipe! Let’s

start the riot now."Serving: 24 | Prep: 20m | Ready in: 1h30mIngredients• 3/4 cup butter• 1 cup

white sugar• 1 beaten egg• 1/4 cup molasses• 2 cups all-purpose flour• 2 tsps. baking soda• 1

tsp. ground ginger• 1 tsp. ground cinnamon• 1/2 tsp. ground cloves• 1/2 tsp. nutmeg• 1/2 tsp.

salt• 1 (12 oz.) package white chocolate chips• 1/2 cup white sugar, for rollingDirection• Whisk

the butter and 1 cup sugar together into a mixing bowl until smooth. Beat in the molasses and

egg. Stir the baking soda, ginger, cloves, salt, flour, cinnamon, and nutmeg together into a

separate bowl. Combine into the molasses mixture half cupful at a time. Beat in white



chocolate chips. Keep the dough into the refrigerator, 1 hour.• Heat oven to 350°F

(175°C).• Spoon a large spoonful amount of dough and shape dough to form a ball. Roll the

dough ball over the sugar and put into the unprepared baking pans. Flatten the balls slightly.

Season a little amount of sugar on the cookies, if preferred. Do again with the remaining

cookies.• Place into the heated oven and bake until cookies turn to lightly brown for 10-15

minutes. Cool cookies on the baking pan, 1 minute. Transfer into the racks for complete

cooling.Nutrition Information• Calories: 231 calories;• Total Carbohydrate: 31.2 g• Cholesterol:

26 mg• Total Fat: 11.1 g• Protein: 2.4 g• Sodium: 214 mgChildren's Gingerbread

House"Colorful gingerbread house that will add up the merriness of your Christmas

Holiday!"Serving: 15Ingredients• 3/4 cup butter• 7/8 cup packed light brown sugar• 1 tsp. lemon

zest• 1 1/2 tbsps. lemon juice• 1/2 cup molasses• 2 eggs• 3 cups all-purpose flour• 2 tsps.

baking powder• 1 tbsp. ground ginger• 2 tsps. ground allspice• 6 egg whites• 4 (16 oz.)

packages confectioners' sugar, siftedDirection• First Template on thin cardboard: Cut out 4 1/2

by 8 inches for the side wall; 4 1/2 by 5 inches for the end wall; 4 1/2 by 3 by 3 inches for the

triangular gable; and 4 1/2 by 9 inches for the rectangle roof. Tape the end wall rectangle piece

into the gable triangle piece. Align 4 1/2 inches, the triangle’s long side into one of the end wall

sides, 4 1/2 inches.• Whisk sugar and butter into a big bowl until mixture is fluffy and light. Beat

in the lemon juice, molasses, and lemon zest. Slowly stir in 2 pieces of eggs. Sieve together the

baking powder, spices, and flour. Beat flour mixture into the butter mixture to form the dough.

Use parchment paper to wrap the dough and keep in the refrigerator, 1 hour.• On a lightly

floured working surface, roll the dough out to 6 pieces with the 2 pieces bigger than others. Roll

the 4 smaller pieces out on the lightly floured working surface into a size same with the side

and end wall using the gable patterns. Cut two of each out. Roll the rest of the dough out and

cut out to 2 pieces of roof rectangles. Place the pieces into the greased baking pans.• In

heated oven to 375°F (190°C), bake until gingerbread is crisp, 10 minutes. Allow gingerbread

to set for several minutes in the pan before transferring into the wire racks. Set aside overnight

to get hard.• Beat the 2 pieces of egg whites into a big bowl lightly. Gently stir in 5 cups of

confectioner’s sugar. Icing must be smooth and form firm peaks. On the cake board, pipe 9-

inch line using the icing and push in one piece of the side walls to firmly adhere and stands

vertically. Add a small amount of additional icing on both sides to strengthen it. Take the end

wall and ice of both side corners. On the board. Pipe a line using the icing at the right angle

from the first wall, pushing in the end wall into place. Do again the instructions with the

remaining 2 walls until all are in place. For 2 hours, let walls stand together until they harden.

Place over the roof. Pipe a thick line using the icing at each wall’s top, fixing pieces of the roof

in place. The roof must overlap walls to form eaves. Add a little amount of icing into the roof’s

crest to adhere the two pieces together, firmly. Set aside overnight to firm.• Prepare remaining

icing for decorations. Lightly beat four egg whites into a big bowl. Beat in the rest of

confectioner’s sugar. Add snow into the roof by using the prepared icing. Use also the icing to

adhere candies. Dust finely sieved confectioner’s sugar for finishing.Nutrition

Information• Calories: 736 calories;• Total Carbohydrate: 159.7 g• Cholesterol: 49 mg• Total Fat:

10.3 g• Protein: 5 g• Sodium: 172 mgChocolate Gingerbread Cookie Mix"“You can combine all

the ingredients inside the plastic bag and put them inside the cookie tin together with the

chocolate chips. Now you can give the cookie tins as presents to your family and friends this

Christmas. They can bake the cookies using the ingredients and style it up as

desired.”"Serving: 3 dozen. | Prep: 45m | Ready in: 55mIngredients• 2-1/2 cups all-purpose

flour• 2/3 cup sugar• 1 tsp. ground ginger• 1/2 tsp. baking soda• 1/4 tsp. salt• 1/4 tsp. ground

nutmeg• 1-1/2 cups semisweet chocolate chips• ADDITIONAL INGREDIENTS:• 1/2 cup butter,



cubed• 1/2 cup molasses• 1/4 cup waterDirection• Mix the first six ingredients in a large bowl.

Place the mixture inside the resealable plastic bag. In a separate bag, place the chocolate

chips. Put both bags inside the cookie tin. The ingredients can make 1 batch of gingerbread

cookies.• To make the cookies, mix water, butter, chocolate chips, and molasses in a large

saucepan. Cook the mixture over low heat, stirring constantly until both butter and chips are

melted. Remove the mixture from the heat. Add the dry ingredients and mix until soft dough

forms. Place the dough in a bowl, cover, and store it inside the fridge for 2 hours until easy to

handle.• Lightly dust the working surface with flour. Roll out dough into 1/4-inch thick. Dip the 3

1/2 gingerbread cookie cutter in flour and use it to cut the dough. Transfer the dough in an

ungreased baking pan, arranging them 2-inches apart from each other. Reroll any scraps. Set

the oven to 375°F and bake for 8-10 minutes until all set. Let the cookies cool on pans for 1-2

minutes before transferring on wire racks to cool completely.Nutrition Information• Calories: 115

calories• Total Carbohydrate: 18 g• Cholesterol: 7 mg• Total Fat: 5 g• Fiber: 1 g• Protein: 1

g• Sodium: 54 mgChocolate Gingerbread Cookies"“This recipe is so quick and simple to

prepare.”"Serving: 18Ingredients• 1/2 cup butter• 1/2 cup molasses• 2 (1 oz.) squares

unsweetened chocolate• 2 1/2 cups all-purpose flour• 2/3 cup white sugar• 1 tsp. baking

powder• 1/2 tsp. baking soda• 1 tsp. ground ginger• 1/4 tsp. salt• 1/4 cup milk• 1/3 cup

granulated sugar for decorationDirection• Mix unsweetened chocolate, molasses, and butter (or

margarine) on top of the double broiler. Heat and stir until the chocolate melts and the mixture

is smooth.• Sift flour, baking soda, salt, baking powder, 2/3 cup of sugar, and ginger together in

a bowl. Add milk and the melted chocolate. Whisk the mixture and chill until firm.• Form dough

into 1-inch balls and roll it over the sugar. Arrange the balls into the ungreased cookie

sheet.• Set the oven to 375°F or 190°C and bake the cookies inside for 10 minutes.Nutrition

Information• Calories: 196 calories;• Total Carbohydrate: 32.4 g• Cholesterol: 14 mg• Total Fat:

7 g• Protein: 2.4 g• Sodium: 137 mgChristmas Gingerbread House"Searching for the best

gingerbread house for Christmas? Well, here it is!"Serving: 30 | Prep: 1h | Ready in:

20h13mIngredients• 1 cup unsalted butter, softened• 1 cup white sugar• 3/4 cup molasses• 2

egg yolks• 4 cups all-purpose flour• 2 tsps. ground cloves• 2 tsps. ground ginger• 1 tsp. salt• 1

tsp. baking powder• 1 tsp. baking soda• 1 tsp. ground cinnamon• 1 tsp. ground

nutmeg• Icing:• 6 egg whites, divided• 15 cups sifted confectioners' sugar, divided• 1 cup

assorted candies, or as neededDirection• Using an electric mixer, whisk the sugar and butter

into a big bowl until creamy and smooth. Beat in the egg yolks and molasses. In another bowl,

mix together the salt, ginger, flour, cinnamon, cloves, baking powder, nutmeg, and baking soda.

Pour the flour mixture into the butter mixture, stirring until mixture turns to a smooth dough.

Mold the dough to balls. Using plastic wrap, wrap the balls and keep in the chiller, 1

hour.• Prepare the template for wall and roof by cutting out 2 rectangles for roofs and 4 wall

panels on a paper.• Heat oven to 350°F (175°C). Prepare the baking sheets by lining using the

parchment paper.• On a lightly floured working surface, roll out the chilled dough. Split to 6

pieces with 2 pieces bigger than the others. Roll the 4 small pieces out and using the 4 walls

template, cut out the walls panels. If preferred, cut the door and windows into walls. Roll the

rest of the dough pieces and using the 2 roof templates, cut out the roof panels.• Roll the extra

dough out. Using a Christmas shaped decoration cutters, cut out the decorative design from

the extra dough. Place all dough into the prepared baking sheets.• Place into the heated oven

and bake until crisp and heated through for 10 minutes. Take out from the oven. For 3-5

minutes, allow cooling in the baking sheet. Transfer onto wire racks, allowing to sit at room

temperature for 8 hours up to overnight.• Beat 2 egg whites into a big bowl lightly. Slowly stir in

5 cups confectioner’s sugar until mixture forms smooth icing and has firm peaks.• On a



wooden cutting board, outline a line using the icing having a length same with the one side wall

of the house. Push one side of the walls towards the icing to firmly adhere and stands up

straight. Use jars or can as support for the wall. Get the ice and end wall both side corners. On

the board, outline a line using the icing at the right angle to first wall, pushing end wall to the

position. Do again the process with the remaining 2 walls until all walls are in their

positions.• For 2 hours, let the walls set until hardened. Cover the leftover icing in the bowl

using a wet towel, laying a plate over, and keeping in the refrigerator to prevent from drying

out.• On top of all walls, add thick icing layer and fixing roof panels to their position. To create

eaves, roofs must overlap walls. Add a small amount of icing along the roof crest so that it will

firmly hold the two pieces together. For 8 hours up to overnight, allow the house to set and get

firm.• Beat the rest of the 4 egg whites into a big bowl lightly. Slowly mix in the rest of the 10

cups of confectioner’s sugar until the mixture turns into smooth icing and has firm peaks. Add

icing on the roof by piping to make snow. Add some candies for decorations. For finishing, add

sift a thin layer of confectioner’s sugar over the house.Nutrition Information• Calories: 448

calories;• Total Carbohydrate: 96.2 g• Cholesterol: 30 mg• Total Fat: 6.8 g• Protein: 2.7

g• Sodium: 156 mgCitrus Gingerbread Cookies"Feel refreshed with this combination of lemon

zest and orange flavor cookies."Serving: 6 dozen. | Prep: 40m | Ready in: 50mIngredients• 3/4

cup sugar• 1/2 cup honey• 1/2 cup molasses• 1/2 cup unsalted butter, cubed• 1 large

egg• 3-1/2 cups all-purpose flour• 1/4 cup ground almonds• 2 tsps. baking powder• 2 tsps.

grated lemon zest• 2 tsps. grated orange zest• 1 tsp. each ground cardamom, ginger, nutmeg,

cinnamon and cloves• GLAZE:• 1/2 cup honey• 2 tbsps. waterDirection• Mix together the

molasses, sugar, and honey into a big pot; boil. Set aside for 20 minutes. Beat in the butter and

set aside for an additional 20 minutes.• Whisk in the egg. Beat in the almonds, orange zest,

flour, baking powder, spices, and lemon zest into a separate bowl. Slowly whisk in the sugar

mixture. Keep in the refrigerator with cover for 8 hours to overnight.• Heat oven to 375°. Portion

the dough into 3 on the lightly floured working surface. Roll out each dough portion into 1/4 –

inch thick. Cut using the 2-inch floured tree-shape cookie cutter. Put into the baking pans

greased using a cooking spray, 2-inches apart.• For 7 to 8 minutes, bake until the color is

lightly brown. For a minute, cool cookies on pans. Transfer into wire racks from cooling

completely. Combine the glaze ingredients and paint over the cookies. Set aside to set.• Note:

The dough can be done 2 days ahead. Use plastic to wrap and put in the resealable plastic

bag; refrigerate.• Freeze alternative: Store the undecorated cookies inside freezer containers

and keep in the freezer. In the covered containers, thaw cookies before using. Decorate as

instructed.Nutrition Information• Calories: 66 calories• Total Carbohydrate: 12 g• Cholesterol: 6

mg• Total Fat: 2 g• Fiber: 0 g• Protein: 1 g• Sodium: 13 mgCream Cheese Frosted Gingerbread

Men"Add this spicy-sweet gingerbread cookie recipe on your Christmas treat menu! The

perfect combination of two flavors."Serving: about 3 dozen | Prep: 20m | Ready in:

35mIngredients• 1/2 cup butter, softened• 1/3 cup packed dark brown sugar• 1/3 cup

molasses• 1 large egg• 2 tsps. minced fresh gingerroot• 2 cups all-purpose flour• 1 tsp. ground

cinnamon• 1/2 tsp. ground nutmeg• 1/4 tsp. baking soda• 1/4 tsp. salt• 1/4 tsp. ground

cloves• Confectioners' sugar• FROSTING:• 1/2 cup butter, softened• 4 oz. cream cheese,

softened• 1 tsp. vanilla extract• 2 cups confectioners' sugarDirection• Combine brown sugar

and butter until mixture is fluffy and light. Stir in egg, ginger, and egg. Beat the following six

ingredients in a separate mixing bowl then slowly stir into the creamed mixture. Split the dough

into half and mold each into a disk. Use plastic to wrap the dough and keep in the refrigerator

for 1 hour until firm enough to handle.• Heat oven to 350°. Dust a working surface using

confectioner’s sugar and roll out each dough into 1/8 inch thick. Flour the cookie cutter and cut



out a 3-1/2-inch gingerbread man. Put on an ungreased baking sheet, 1 inch apart. For 15 to

18 minutes, bake until firm on edges. Transfer pan with cookies on wire racks to completely

cool.• Preparation of frosting: Whisk the vanilla, butter, and cream cheese. Stir in the

confectioner’ sugar. Pipe or spread the frosting on top of the cookies.Nutrition

Information• Calories: 127 calories• Total Carbohydrate: 16 g• Cholesterol: 22 mg• Total Fat: 6

g• Fiber: 0 g• Protein: 1 g• Sodium: 80 mgCrisp Gingerbread Cutouts"Have fun doing these

tasty cookies with your love ones!"Serving: 4-1/2 dozen. | Prep: 25m | Ready in: 35mIngredients

Hello 100 Gingerbread HelloFresh, Hello 100 Hello Neighbor, Hello 100 hello kitty, Hello 100

Hello Beautiful, Hello 100 hello world, Hello 100 hello wordle, Hello 100 hello bello

Hello! 365 Holiday Cookie Recipes: Best Holiday Cookie Cookbook Ever For Beginners

[Raspberry Cookbook, Dark Chocolate Cookbook, Macaroon Cookies Cookbook, Shortbread

Cookies Cookbook] [Book 1], Hello! 365 Drop Cookie Recipes: Best Drop Cookie Cookbook

Ever For Beginners [White Chocolate Cookbook, Macaroon Cookies Cookbook, Pumpkin

Dessert Cookbook, Peanut Butter Cookie Recipe] [Book 1], 365 Days of Cookie Recipes: A

Cookie Cookbook with Over 365 Recipes such as Top Delicious Thanksgiving, Christmas,

Easy Baking Holiday Cookies, Sugar Desserts and More, Hello! 365 Cookie Recipes: Best

Cookie Cookbook Ever For Beginners [Brown Sugar Cookbook, White Chocolate Cookbook,

Biscotti Recipe, Italian Cookie Recipes, Shortbread Cookie Recipe] [Book 1], Hello! 365 Cream

Cheese Recipes: Best Cream Cheese Cookbook Ever For Beginners [Apple Pie Cookbook,

Fruit Pie Cookbook, Italian Cake Recipes, Carrot Cake Recipe, Easy Cheesecake Recipe]

[Book 1], Perfect Pumpkin Recipes: A Charming Holiday Pumpkin Cookbook, Easy

Gingerbread Houses: Twenty-three No-Bake Gingerbread Houses for All Seasons, The

Gingerbread Book: 54 Cookie-Construction Projects for Party Centerpieces and Holiday

Decorations, 117 Full-Sized Patterns, Plans for 18 Structures, ... History, and Step-by-Step

How-To's, How To Make A Christmas Gingerbread House (Gingerbread In A Weekend Book

2), The Perfect Scoop, Revised and Updated: 200 Recipes for Ice Creams, Sorbets, Gelatos,

Granitas, and Sweet Accompaniments [A Cookbook], Jeni's Splendid Ice Creams at Home:

Regular Version, Mexican Ice Cream: Beloved Recipes and Stories [A Cookbook], The

Professional Chef, 9th Edition
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