
Jason Pettit – Capital Radio Recipe 
 
 
 
 

 

 
 
Super easy Christmas Tree 
Gingerbread Decorations! 

This recipe is made in stages 
so is perfect for making with 

children! 
Makes multiple decorations depending  
on the size of cutters used. 
 

 
 
Ingredients 

 
100  gram   salted butter (cut into pieces) 

3  Tbsp   golden syrup 

100  gram   dark muscovado sugar 
½  Tsp   bicarbonate of soda 
1  Tbsp   ground ginger 

1  Tsp   ground cinnamon 
225  gram   all-purpose flour 
75  gram   icing sugar 

2 – 3  Tbsp   water 
   Glace cherries to decorate 
 

Stage 1 
 
Heat the butter, sugar and golden syrup together over a low heat until 

the sugar has melted. Stir occasionally whilst melting. 
Once melted, remove from the heat and set aside to cool slightly. 
 

Sieve the flour, bicarbonate of soda, ginger and cinnamon together into a 
large bowl. 
Pour in the cooled buttery syrup mix. 

Stir to combine and then use your hands to bring it together into a dough. 
The dough will be very soft at this point! 

 

Place the dough onto a sheet of baking parchment/paper and shape into a 
rough rectangle. 
Place another sheet of baking parchment/paper on top. 

Roll out carefully to an even thickness of approx. 5mm. 
Place rolled out dough onto a baking sheet and fridge for 1 hour. 
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Stage 2 
 

Preheat your oven to 190⁰C/170⁰C(fan oven) gas 5. 
 
Remove dough from the fridge and cut into star shapes or Christmas tree 

shapes with desired cutters. 
Arrange cut shapes onto baking parchment/paper placed on a baking 
sheet.  

Leave a gap between each shape of at least 20mm. 
Bake for approx. 10 minutes depending on size cutter used. 
Allow to cool completely once cooked. 

 
Stage 3 
 

Mix icing sugar with 2–3 Tbsp of water to form a thick pipeable icing. 
Decorate the gingerbread shapes with icing of choice by either putting 
into a piping bag with a thin nozzle or simply allowing it to trickle off a 

spoon. 
Add chopped/halved glace cherries to decorate. 
 

 
Notes from the chef: 
 

If you wish to hang the decorations from the tree, use a straw or similar to 
stamp out a hole before they are baked. 

 
You can increase the amount of ginger flavour by using stem ginger and 

replacing 1 Tbsp of golden syrup with grated stem ginger and syrup. 
 

If you do not have a piping bag, then there are multiple YouTube videos of how 
to make them using baking parchment/paper so have a go! 

 
You can use dried fruit such as mango or pineapple in place of glace cherries. 

 
If you wanted to make a gingerbread house, then roll the dough slightly thick – 

approx. 8 – 10mm as it will need to be stronger.  
You may need to double the recipe quantity depending on the size of house you 

wish to bake! 
 
 

 
Tbsp  - tablespoon 

Tsp - teaspoon 


