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Dear GES Cairo Families, 
 

We are proud to announce our first ever family House competition! 

   

Family Winter House Competition: Gingerbread Sculpture 

 
Challenge: Create and decorate your own marvellous gingerbread sculpture.  
Deadline:  1st December, 2020 
Here are some ideas to get your imagination flowing: 
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Please fill in the entry form and send it to your class teacher via Google Classroom.  You will 

need to include: 
- your full name, class and House 
- a title for your masterpiece 
- photos of you involved in the making process  
- photos of your final sculpture 
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https://docs.google.com/document/d/1WoJNsLyL79kssoarlxa_r5qck2bTmB-OkvXDIwa-uwo/edit
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Winners will be asked to bring their sculpture for display at school, so no nibbling! 
The entries chosen by the teachers will go to the final round where Mrs. Mona and the Senior 

Leadership Team will award Golden House Point Certificates worth 10 House Points each to 

the winners.  This will be announced on Tuesday 15th December and the winning entries will be 

posted on our Social Media pages. 
We will be impressed by the most original and creative designs. 
You can use your own gingerbread recipe or the one below.   
YOU’LL NEED: 

 350g plain flour 
 1 tsp bicarbonate of soda 
 100g softened butter 
 2 tsps. powdered ginger 

 175g soft light brown sugar 

 1 egg 

 4 tbsps. golden syrup/ honey/ golden syrup 

 Dried fruit/ candies/ coloured icing sugar 

TO MAKE: 
 1. Ask an adult to pre-heat the oven to 190°c /gas mark 5. 

 2. Grease a large baking tray 

 3. Mix flour, bicarbonate of soda and ginger in a mixing bowl and rub in the butter. 

 4. Add sugar and syrup and stir in the egg to form a firm dough. 

 5. Roll out dough to ½ cm and cut out shapes that you will use for your sculpture. 

 6. Place shapes on the tray, leaving space between them for spreading while cooking. 

 7. Bake for 15 minutes until golden brown and ask an adult to remove the cookies from 

the oven. 

 8. Cool on a wire rack - they will be very hot! 

 9. When cool use icing sugar to join your shapes together (a bit like glue). 

 10. Decorate with currants, candies or piped icing 

(https://www.livewellbakeoften.com/easy-sugar-cookie-icing/). 

 

Kind regards, 

 

 

Claire Williams       Mona El Masry 

Primary Deputy Headteacher      School Director 
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