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Dzecs:

DIRECTIONS

Cookies
In a bowl, combine the flour, ginger, boking soda,
cinnamon, nutmeq and salt. Set aside.

In another bowl, cream the butter, brown sugow and molasses with
on electric mixer for about & minutes. AdA the egq and stir well.
At low speed or with a. wooden spoon, stir in the drg ingredients

until smooth. Shape the dough into & discs. Cover with plastic
wrap and refrigerate for | hour.
With the rack in the middle position, preheat the oven to 37S°F
(190°C). Line two baking sheets with parchment poper.

On a lightly Soured surface, knead the dough with your hands for
obout | minute. Roll out +o an I/8-inch (3 mm) thick sheet. Cut out
cookies using the cookie cutters. Reuse any dough seraps. Place the
same size cookies on the same baK'mS sheet.

Boke one sheet at o time for about 10 minutes or until the
cookies are Iish’c|5 browned. Let cool comple’celﬁ.

Icing
In o bowl, whisk the eqq white and icing sugow
with an electric mixer until smooth.

With o pastry bog filled with the icing and fitted with o small plain tip,
pipe ic‘ms on the edges of the house pieces ond assemble it.

Let dr3 for a4 hours before decora’c’mg. Use ice pick to make a small

hole in the bottom of each treat, then insert a strow or stick.

gnjoy your Ll Woodzeez Holiday Tree Treats!
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