FIU CASE GINGERBREAD HOUSE INSTRUCTIONS
Inspired by a recipe from Food Network
Step 1: Design your gingerbread house
• Sketch out your ideal gingerbread house on paper. This will help you understand what
materials you need as you gather your ingredients.
• Once your design is finished, make cut-outs. Ensure that the baking sheet can
accommodate the size of your design.
• Need help? Please see our cut-outs which include ideas for a basic foundation, walls and
roof, along with some special FIU ideas too (like a gingerbread Roary!)
Step 2: Assemble Your Ingredients
For the gingerbread house:
As an engineer, think of this part as the foundation, walls and roof of your structure*
– 1 tablespoon of ground ginger
– A stick of butter
– 0.5 cup of light brown sugar
– ¼ cup of molasses
– Cinnamon (to taste)
– 1 teaspoon of cloves
– 1 teaspoon of baking soda
– 2 cups of flour
– 2 tablespoons of water
*Helpful building tip! Instead of creating full gingerbread walls, try cutting smaller pieces to be used as “bricks”.
More icing (see below) will be needed to place them together which means it could help make your structure stronger,
especially if it’s your first time making a gingerbread house.

For the icing:
The icing will serve as your concrete to join your pieces. It is important to use a royal icing recipe
like this instead of buttercream because it hardens as it dries, just like concrete. If you plan to
eat your gingerbread house, it may be best to use pasteurized egg whites from a carton as the
icing will not be cooked.
– 1 lb of confectioner’s sugar
– ½ cup of pasteurized egg whites
– ½ teaspoon of cream of tartar (first time hearing about this? The name can be deceiving.
This ingredient is powdery, not creamy you might think. Scientists call it something
different altogether: potassium bitartrate — see the connection?)
– A Flavored Extract (this is up to you! Examples include almond, vanilla or even lemon)
For decorating:
This is where personal taste can be applied! What’s your favorite candy or holiday treat? Can it
be used in the creation of your gingerbread house? Check out more ideas below:
– Hard Candies: Place on the icing or melted down to create stained glass windows!
(make sure all children are supervised by adults during this process)
– Gum Drops: Decorate the roof or throughout the yard - get creative!
– Chocolate: Be careful! Depending on how long your house will sit, this ingredient doesn’t
have the longevity of some other options.

FIU CASE GINGERBREAD HOUSE INSTRUCTIONS pt. 2
Inspired by a recipe from Food Network
Step 3: Start baking
• Pre-heat oven to 375F.
• Line baking sheets with wax paper and spray with vegetable cooking oil.
• First, cream together butter, brown sugar, molasses, cinnamon, ginger, cloves and baking
soda in a large bowl until smooth. Then, gradually add in flour and water to stiffen the
dough. Once mixed, place back in fridge for about 30 minutes or until firm. Hint: the
temperature will determine whether or not your cut outs hold their shape as they bake.
• Once chilled, place mixture on floured counter. Take rolling pin and flatten mixture
ensuring it is roughly ¼’’ thick.
• Cut desired shapes using cookie cutters, our guide or your own design.
• Place on greased baking sheets in oven for 15-20 minutes or until firm.
• Remove from baking tray and cover with a clean dish towel or paper towel.
• Let pieces sit overnight at room temperature. This will help them harden before you
start to decorate—something engineers and builders do too!
Step 4: Make the frosting
• Mix cream of tartar and egg whites first, then add powdered sugar slowly.
• Refrigerate covered overnight.
Step 5: Assembly
• Ready a tray that will serve as the base on which to build your house. A cutting board
can also be used. Be sure to line it with either wax paper or aluminum foil.
• Consult the blueprints you made the day before. Ensure that you have all your building
materials ready to go (your gingerbread, frosting and candy decorations).
• Start with your foundation first. Cover it with icing and place it on your chosen surface.
With that set in place, next are the walls. Set them at a 90 degree angle to create a
square. Connect them using your frosting. Make sure it is even distributed.
• Once the walls and roof are constructed, take a step back to review what you’ve built.
This is a very important step that engineers take out in the field. Is it structurally
sound? If it is “wobbly” try adding more frosting to connect pieces. Once you know the
house can stand on its own, start decorating!
Step 6: Decorate and share
• What’s the story you are telling with your gingerbread house? Have fun decorating, using
the frosting to help connect your candy flourishes to the house.
• How’d you do? Post your results and tag @FIUCASE. We’d love to see your take on this
kitchen science activity.

For more holiday fun, follow: casenews.fiu.edu/fiuhome.

