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Tender Spiced Gingerbread Folk

The Heart of the Kitchen

My kitchen smells like a hug today. It smells like cinnamon and ginger.
These smells are warm and sweet. They fill the whole house with joy. |
am making my Tender Spiced Gingerbread Folk.

This recipe is very old. My own grandma taught it to me. | still laugh at
that. | was so small, | had to stand on a stool. Now, | share it with you.
Does your family have a special holiday cookie?

Mixing Up Memories

First, we mix the dry things. Flour, brown sugar, and spices go in the
processor. It whirs for just ten seconds. This mixes everything evenly.
That is the first secret. Every bite will taste the same.
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Then, we add the wet things. The melted butter, molasses, and milk.
The dough will look soft and crumbly. That is perfect. We knead it for
twenty seconds. This brings it all together. It feels wonderful in your

hands.

A Little Patience, Please

Now, the dough needs a nap. We wrap it and put it in the cold box. It
rests for thirty minutes. This matters so much. It lets the flavors get to
know each other. It also makes the dough easy to roll.

While we wait, we can clean up. Or we can dream of decorations. Will
your gingerbread person have a smile? Maybe a sprinkle for a button? |
always give mine raisin eyes. It makes them look friendly and wise.

Time to Roll and Cut

Heat your oven to 350 degrees. Now, the fun part. Roll the dough
between two sheets of parchment. No extra flour is needed. This keeps
the cookies very tender. Roll to a quarter-inch thick.

Press your cutter down firmly. Lift the little person out with a spatula.
Place them on your baking sheet. Fun fact: The first gingerbread shapes
were not people. They were animals and kings! Do you like classic
people shapes, or something else?

Watching Them Bake

Into the oven they go. For just nine to eleven minutes. Watch them
carefully. They are done when the edges look set. They will be slightly
puffy. Doesn’t that smell amazing?
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Let them cool on the sheet. Then move them to a rack. They must cool
all the way. This is the second secret. A warm cookie will melt your
glaze. Patience makes them perfect.

Giving Them Character

While they cool, make the glaze. Mix sugar, milk, and soft cream
cheese. The cream cheese adds a tiny tang. It cuts the sweetness just
right. Add a drop of food color if you like.

Now, decorate. This is where you tell a story. A smile here, some sugar
sparkles there. There is no wrong way. My grandson once made one
with a sprinkle beard. It made my whole year. What will you use for
decorations?

See also Creamy Pea Soup Christmas

Why This All Matters

These cookies are more than a treat. They are a tradition. Making them
connects us to the past. It also lets us create new joy. Sharing them is
an act of love.

The simple acts matter. Measuring, mixing, waiting. They teach us care.
They slow us down. In a busy world, that is a gift. | hope you make
some soon. Will you share them with friends or family?

Ingredients:

Ingredient Amount Notes

1Y% cups (7Y% For the gingerbread

All-purpose flour ounces/213 grams) dough
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Ingredient

Dark brown sugar
Ground cinnamon
Ground ginger
Baking soda
Table salt
Unsalted butter
Molasses

Milk
Confectioners’
(powdered) sugar
Milk

Cream cheese
Food coloring

Sanding sugar,
sprinkles, etc.
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Amount

Y% cup packed (3%
ounces/99 grams)

1Y teaspoons
1Y teaspoons
Y teaspoon
Y1 teaspoon
6 tablespoons

Y5 cup

1 tablespoon (Y-
ounce)

1Y cups (5%
ounces/151 grams)

2 tablespoons
1 tablespoon
1-2 drops

As desired

Notes

For the gingerbread
dough

For the gingerbread
dough

For the gingerbread
dough

For the gingerbread
dough

For the gingerbread
dough

Melted and cooled; for
the gingerbread dough

For the gingerbread
dough

For the gingerbread
dough

For the glaze

For the glaze
Softened; for the glaze
Optional; for the glaze

Optional; for decoration
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Tender Spiced Gingerbread Folk

Tender Spiced Gingerbread Folk

Hello, my dear. Come sit at the table. | want to tell you about my
gingerbread people. They are soft and chewy, not crunchy. They smell
like a hug from a warm spice cupboard. | learned this recipe from my
own grandma. | still laugh at that. She used to say they were “folk,” not
just cookies. Each one has its own little personality. Doesn’t that sound
fun? Let’'s make some together. We'll fill the kitchen with the best smell
in the world.

Instructions

Step 1: First, let’s mix our dry things. Put the flour, brown sugar,
cinnamon, ginger, baking soda, and salt in the food processor. Snap the
lid on tight. Give it a quick whir for about 10 seconds. It will look like
sandy dirt. That’'s perfect. (A little tip: pack that brown sugar tight into
the cup for the best flavor.)

Step 2: Now, stop the machine and take the lid off. Pour in the melted
butter, molasses, and that one tablespoon of milk. Put the lid back on.
Process it again until it looks like soft crumbs. This takes about 20
seconds. No streaks of flour should be left. Doesn’t that smell amazing
already?

Step 3: Time to be careful. Ask a grown-up to help remove the blade.
Scrape all that crumbly dough onto the counter. Use your hands to
knead it. Just push and fold for about 20 seconds. It will magically
become one soft ball. What other kitchen magic do you know? Share
below!

See also Yuletide Moussaka Bake
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Step 4: Lay out some plastic wrap. Put your dough ball in the middle.
Flatten it into a thick, 8-inch circle. Wrap it up tight like a present. It
needs a nap in the fridge. Leave it there for at least 30 minutes. You
can even leave it overnight. (If it chills over an hour, let it sit out for 15
minutes later. This makes rolling easier.)

Step 5: While the dough rests, get your oven ready. Move a rack to the
middle. Heat the oven to 350 degrees. Line your baking sheet with
parchment paper. This keeps our little folk from sticking. | always sing a
little song while | do this.

Step 6: Unwrap your dough. Place it between two new sheets of
parchment paper. Use your rolling pin to roll it out. Roll until it’'s about
Y4 inch thick and 11 inches wide. The paper keeps everything clean. No
extra flour needed!

Step 7: Peel off the top paper. Now for the best part! Press your cookie
cutter into the dough. Cut out as many people as you can. Use a spatula
to move them to your baking sheet. Give them a little space to breathe,
about ¥z inch apart.

Step 8: Gather all the dough scraps. Pile them up between parchment
sheets again. Roll and cut once more. You should get about 12 cookies
total. We have to say goodbye to the last tiny scraps. Toss them out.

Step 9: Carefully place the baking sheet in the hot oven. Bake for 9 to
11 minutes. They are done when the edges look just set. The cookies
will be slightly puffy. Your kitchen will smell like heaven.

Step 10: Oven mitts on! Ask an adult to help you take the sheet out.
Place it on a cooling rack. Let the cookies rest right there for 10
minutes. They are still soft and need to firm up.

Step 11: After 10 minutes, move the cookies to the cooling rack. Let
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them cool completely. This takes about 30 minutes. Patience is hard, |
know. But it's important for the glaze.

Step 12: While they cool, make the sweet glaze. In a bowl, mix the
powdered sugar, 2 tablespoons milk, and soft cream cheese. Add a drop
of food coloring if you like. Stir until it's perfectly smooth. This part is
like edible paint.

Step 13: Now, give your gingerbread folk their faces and clothes! Use
the glaze to draw on smiles, buttons, or swirls. Add sprinkles or sanding
sugar right away. Then let them dry for 30 minutes. Then, they are
ready for a story and a snack.

See also Festive Pear and Pecan Salad with Parmesan

Creative Twists

Make them “snowy” with a simple white glaze. Just leave out the
food coloring. Drizzle it from a spoon.

Add a tiny pinch of black pepper to the dough. It sounds odd, but
it makes the spices sing.

Use different shapes like stars, trees, or even cats! The same
dough works for all. Which one would you try first? Comment below!

Serving & Pairing ldeas

Serve these on a big platter with other cookies. A bowl of whipped
cream for dipping is lovely. For a cozy drink, warm some apple cider.
Add a cinnamon stick stirrer. For the grown-ups, a small glass of sherry
pairs nicely. It's sweet and spicy, just like the cookies. Which would you
choose tonight?
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Tender Spiced Gingerbread Folk

Keeping Your Gingerbread Folk Happy

Let’s talk about keeping these cookies tender. They stay fresh in a
sealed container for a week. You can freeze the baked cookies for three
months. Just wrap them tightly.

| love to make a double batch of dough. | roll and cut all the shapes at
once. Then | freeze them on a tray. Once frozen, | pop them into a bag.
This way, | can bake just a few fresh cookies anytime.

My first time, | left them out uncovered. They became as hard as little
boards! Now | always tuck them away. Storing them well means you
can share joy for days. Have you ever tried storing it this way?
Share below!

Fixing Common Gingerbread Hiccups

Is your dough too sticky? Just add a little more flour. Sprinkle it on while
you knead. The dough should feel soft, not stick to your fingers.

Do your cookies spread too much? Your dough might be too warm.
Chilling it firms the butter. This helps the cookies hold their cute shape.
| once forgot to chill the dough. My gingerbread people became
gingerbread blobs!

Are they too hard after baking? You might have baked them too long.
Take them out when the edges look set. They firm up as they cool.
Getting this right builds your baking confidence. It also makes for a
perfectly chewy treat. Which of these problems have you run into
before?
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Your Quick Questions, Answered

Q: Can | make these gluten-free? A: Yes! Use a good gluten-free
flour blend. Make sure it has xanthan gum in it.

Q: How far ahead can | make them? A: The dough chills for up to 24
hours. Baked cookies keep for a week. This is perfect for holiday
planning.

Q: What if I don’t have molasses? A: You can use dark corn syrup.
The flavor will be milder, but still sweet.

Q: Can | make a bigger batch? A: Absolutely. Just double all the
ingredients. You might need to bake in more batches.

Q: Are decorations necessary? A: Not at all! A simple glaze or just a
sprinkle of sugar is lovely. *Fun fact: Gingerbread has been shaped into
people since the 16th century!* Which tip will you try first?

From My Kitchen to Yours

| hope you have fun making these spiced friends. Baking is about the
joy you stir in. It is about the stories you tell while the oven warms the
kitchen.

| would love to hear about your baking day. Tell me about the shapes
you cut or the funny faces you drew. Have you tried this recipe?
Please share your story in the comments below. Happy cooking!

—Elowen Thorn.
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