
 Gingy’s in a bag
Grannies

***

INGREDIENTS

METHOD
Preheat Oven at 185°C (165°C fan-forced).

100g golden syrup

You need to add:

75-100g water 

Small Chocolate Drops 100g

(add gradually until dough comes together)

Large Chocolate Drops 100g

125g butter/margarine

Included:

Gingerbread Mix  500g

for 1 minute. Scrape down followed by1 minute on second speed. 

Place on baking tray. Bake for 18-20  minutes

Add extra water gradually as required.

Using paddle mix together at low speed

Place all ingredients (only half of the water at this point) into mixing bowl. 

Roll out dough on a dusted bench into sheets and cut into desired shapes. 

All finished details are approximate.

Large Choc Drops
Ingredients: Milk Compound (Sugar, 

Vegetable Oil, Milk Solids (14.7%), 
Cocoa Powder (4.9%), Emulsifiers 

(Soy Lecithin 322, 476, 492), Flavour), 
Sugar, Corn Starch, Glazing Agents 
(414, 553, 903), Colours (171, 122,133, 

110, 104, 124)  

Contains: GLUTEN & MILK

Gingerbread Mix:

Small Choc Drops

CONTAINS MILK, SOY.

May be present due to shared 
equipment: tree nuts, egg, soy, 

sulphites &  sesame

Ingredients:  Milk Compound (Sugar, 
Vegetable Oil, Milk Solids (14.7%), 
Cocoa Powder (4.9%), Emulsifiers 

(Soy Lecithin 322, 476, 492), Flavour), 
Sugar, Corn Starch, Glazing Agents 
(414, 553, 903), Colours (171, 122,133, 

110, 104, 124)  

Ingredients: Wheat flour, sugar, 
ginger (2.5%), milk solids, spices, 

raising agents (450, 500, 541), malt 
extract

CONTAINS MILK, SOY.
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