
 

 

Low Protein Gingerbread Bird House 
 
Prepara'on 'me: 3 hours 
Cooking 'me: 10 minutes 
 
Ingredients 
 
For the biscuits 

• 130g unsalted bu<er 
• 100g light brown sugar 
• 100g honey 
• 1 ½ tsp ground ginger 
• ½ tsp star anise, ground in a mortar 
• ½ tsp ground cinnamon 
• 300g low protein flour 
• ½ tsp bicarbonate of soda 

  
For the icing 

• 400g icing sugar 
• Lemon juice – juice of 1 lemon, may need to increase this if mixture too thick. 
• Gel food colouring (red, yellow and green) or could use ready to ice tubes 

To decorate 
• Chocolate bu<ons – dairy free variety are lower in protein 
• Mini eggs – op'onal depending on exchanges 

 
Method 

1.In a medium saucepan, melt the bu<er, sugar and honey, then add the ground 
spices. Add the low protein flour and bicarbonate of soda, then s'r together to form 
a soQ dough. Tip the dough out on to a large baking sheet lined with baking paper 
and roll out to 3-4mm thick. 
 
2. Cut out paper templates for the roof, sides, front sec'on and base of the bird box, 
then use these as a guide to cut out sec'ons from the dough. Remove any offcuts, 
then arrange your cut-outs so there is enough space between each one to allow for 
spreading. 
 
3. Bake at 190C (180C fan)/390F/gas 6 for 10 minutes, then remove from the oven. If 
the biscuits have spread, use the stencils as a guide to cut off any excess – be sure to 
do this while the biscuits are s'll warm, because they will become bri<le as they 
cool. 
 

 



 

 

4. To make the icing, combine icing sugar and lemon juice to a consistency you can 
pipe. Divide the icing equally into three bowls, colour each with a different food 
colouring, then put into piping bags. Use the icing to s'ck chocolate bu<ons to the 
roof sec'on (to act as 'les), pipe flowers on to the side and front sec'ons, then leave 
to dry. 
 
5. To assemble the box, pipe icing along the edges of the base, sides, front and back 
sec'ons, then s'ck together. Fill the inside of the box with the chocolate eggs 
(op'onal) or other suitable sweets before piping icing along the edges of the roof 
sec'ons and s'cking together. 

Recipe adapted from Tamal Ray's gingerbread bird box, The Guardian April 2019 


