
Gingerbread Boys and Girls 
From Betty Crocker’s Cooky Book 

Makes 2 - 2½ dozen cookies, depending on size. 
 
⅓ cup shortening (Crisco) 
1 cup packed light brown sugar 
1½ cups molasses (Grandma’s Original) 
⅔ cup cold water 
7 cups all-purpose flour 
2 teaspoons soda 
1 teaspoon salt 
1  teaspoon allspice 
1 teaspoon ginger 
1 teaspoon cloves 
1 teaspoon cinnamon 
 Easy Creamy Icing, recipe below 
 
Mix shortening, brown sugar, and molasses thoroughly.  Stir in water.  Measure flour by dipping 
method.  Blend all dry ingredients; stir in.  Chill in the refrigerator. 
 
Heat oven to 350°F.  Roll dough ¼˝ thick on lightly floured surface.  Cut with gingerbread boy and 
girl cutter or other favorite shaped cutter.  Place far apart on baking sheets lined with parchment 
paper.  Bake 10 to 12 minutes, rotating pans in oven once or twice while baking, or until no imprint 
remains when touched lightly.  Let sit for 2 minutes then transfer to wire racks to cool completely. 
Transfer to a Tupperware container and use wax paper/foil/parchment paper as a liner in between 
layers and freeze until ready to frost with icing.   
 
 

Easy Creamy Icing 
Makes icing for 1 batch of gingerbread cookies. 

 
3 cups confectioners’ sugar 
¾  teaspoon salt 
1½ teaspoons vanilla extract 
Heavy cream and/or water, as needed 
 
Blend sugar, salt, and flavoring.  Add cream and/or water 1 Tbsp. at a time until creamy and easy to 
spread.  Transfer to an icing bag fit with couplers or a Ziploc bag with the tip snipped off. Remove 
cookies from freezer and place on sheets of wax paper or wire racks. First, outline the edge of the 
gingerbread men, then fill in the middle by dabbing on a few dots and then flooding the surface with 
a knife. Let dry and harden completely (this may take a few hours).  
 
Carefully transfer cookies back to Tupperware containers using wax paper as a liner in between 
layers and freeze. Thaw and serve. 
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