Gingerbread

Kelly Morrissey

Copyright: This work is licensed under a Creative Commons
license. You may reproduce and use it for any
non-commercial purpose. Please share alike while
attributing Kelly Morrissey. Download at
www.kellymorrissey.com.
Photos and illustrations used in this book are from Pixabay.com and other sources in the
public domain. To give feedback or to report a typo, you can contact me through the
website, my blog (https://joyofesl.blogspot.ca) or via Twitter @JOYofESL.
The recipe is adapted from Christmas Dough Crafts by Lorraine Bodger and is
reproduced here under U.S. Fair Use and Canadian Fair Dealing clauses of copyright
law in those countries respectively.

Teacher notes: A good follow-up to the baking activity that allows for recycling of new
terms is to take pictures of the students making the cookies in order to create from
those a Language Experience Approach (LEA) book.
I offer two free LEA book templates at http://www.kellymorrissey.com/literacy.html. You
can also make your own pretty quickly in MS Word or Google Slides (page setup - 8.5”
by 11” before you create, download as PDF after creation). Just provide blank lines
under the photos. Project the blank book in the classroom and elicit language from
students. As you fill in the master that is projected, students copy the sentences into
their copies of the booklet.
Stick to simple, repetitive sentences that will not be too challenging for learners to read
fluently after a few days’ practice.
There are many animated videos on YouTube that can help students understand the
folktale of the gingerbread man.
Happy teaching!
Kelly
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Vocabulary

¼, quarter
½, half
add
bake
baking sheet
baking soda
blend
bowl
brown sugar
butter
chill
cinnamon
cloves
cookie cutter
cool
dough

dry
egg, egg white
Fahrenheit (F)
flour
ginger
gingerbread
hand mixer
liquid
mix
molasses
oven mitt
roll out
salt
spices
sticky
teaspoon
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Write the correct word under each picture.
One word does not belong!

1
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butter
molasses

salt
flour

brown sugar
spices

baking soda
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MEASURING SPOONS and DRY CUPS
Match the word to the picture.

1 Tablespoon
½ Tablespoon
1 teaspoon
½ teaspoon
¼ teaspoon
1 cup
½ cup
⅓ cup
¼ cup
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You will need
½ cup butter
½ cup brown sugar
½ cup molasses
1 egg
2 ½ to 3 cups of flour

1 ½ teaspoon baking soda
½ teaspoon salt
1 ½ teaspoon cinnamon
1 teaspoon ginger
½ teaspoon ground cloves

Directions
Put the butter, sugar, and molasses in a big bowl.
Beat until smooth. Add the egg. Mix well.
In another bowl, mix together 2 ½ cups of the
flour, the baking soda, and the spices. Add this to
the first bowl. Mix well.
If the dough is sticky, add more flour. Cut the ball
of dough in half. Wrap each half in plastic. Put
the dough in the fridge for 2 hours.
Put some flour on a clean counter. Roll out the
dough. Use the cookie cutters. Bake at 350° F for
8-10 minutes. Cool and decorate.
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Listen to your teacher. Label the items.
Need help spelling? Unscramble the clues.

2
1

3

4

5

eovn mtit

blow
ckoioe ucrett

bkagni hsete

orllngi nip
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Sentence Unscramble
1. butter the bowl a in Put big .
2. egg Add the .
3. out Roll dough the .
4. dough Put the fridge the in 2 hours for.
5. shapes out
6. at 350° F
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Cut .

Bake

for 8-10 minutes .
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Read and Decide
Read the recipe. Show with your pencil how much you will
need. (Circle, shade, or mark.)
1. BUTTER

2. MOLASSES

3. BAKING SODA

5. BROWN SUGAR

4. SALT
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Spelling Test / Retrieval Practice
Directions: Listen as the teacher dictates each word. After taking up
the answers as a class, fold your paper on the dotted line. Can you
remember how to spell the words you missed without looking back
at the left side of the paper? Study for a few minutes before trying.
1)
2)
3)
4)
5)
6)
7)
8)
9)
10)
11)
12)
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Name:____________________________

Date:________________________

FREE

brown
sugar
molasses
bowl
mix
flour
dough
½ teaspoon

¼ cup
spices
baking
soda
salt
cookie
cutter
rolling pin
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bake
350० F
cool
chill
gingerbread
butter
oven
mitt
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Gingerbread
1
2
3

4

5

6
7
9

8

10

Across
5. Add ½ ___________ salt.
8. We know how to bake _____.
10. You will need two _______.
Down
1. Don’t burn your hand. Use an
oven _____.
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2. Put ½ ___ butter in a bowl.
3. ____ for 8-10 minutes.
4. You need ½ cup _____.
6. Cinnamon and ginger are ___.
7. Before baking, we wash our
_____.
9. Use a _____ pin.
10. Add ½ cup _____ sugar.
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LIQUID MEASURES
Cut out and practice matching.

¼ cup

one quarter
cup

½ cup

one half
cup

¾ cup

three
quarters
cup

1 cup

one cup
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Answers
Page 2
1. baking soda
2. spices
3. brown sugar

Page 5
1. rolling pin
2. bowl
3. cookie cutter
4. oven mitt
5. baking sheet.

4. molasses
5. salt
6. butter
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Measurements are already in
descending order. Lines will cross to
match words with cups and spoons
arranged in ascending order.
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1. Put the butter in a big bowl.
2. Add the egg.
3. Roll out the dough.
4. Put the dough in the fridge for 2 hours.
5. Cut out shapes.
6. Bake at 350 F for 8-10 minutes.
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1. BUTTER

2. MOLASSES

4. SALT

3. BAKING SODA

5. BROWN SUGAR
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ACROSS: 5. teaspoon, 8. gingerbread, 10. bowls; DOWN: 2. cup, 3. bake,
4. molasses, 6. spices, 7. hands, 9. rolling, 10. brown
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