
 

Old Fashioned  

Gingerbread 

2/3 cup packed light brown sugar 

1Tbsp Ginger 

1 tsp cinnamon 

1/2 teaspoon salt 

1/2 tsp ground cloves 

1/4 tsp white pepper 

2/3 cup treacle or golden syrup 

 2 teaspoons baking soda 

1 cup butter, cut in chunks 

3 3/4 cups of plain flour (all purpose) 

1 egg 

Preheat oven to 170⁰ C1 or 325⁰F 

In a biggish pan, combine sugar, syrup and spices .  

Treacle or molasses will give a darker more traditional flavour 
than golden syrup. 

Bring to boil, being careful not to burn  

Boil for 3 minutes, remove from heat.  

Add baking soda. It will all fizz up.  

Stir in chunks of butter, then beaten egg , flour and salt. 

Roll out while still warm and cut out with cutters 

Bake for 12 minutes 

 

For more information on 

managing your emotions  

& tricky situations 

07980 920 078 

help@nancyradford.com 

Mediation 
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Dispute Resolution  
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