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The Gingerbread Architect: Building and
Decorating for Glory

Lesson Duration: 90 - 120 minutes (Flexible)

Universal Focus: Following Technical Instructions, Structural Engineering Basics, Creative Design and
Execution.

Materials Needed

¢ Gingerbread house kit (pre-baked pieces, basic icing mix, basic candies).

Sturdy cardboard or platter (base for the house).

Extra candies and decorations (gummies, sprinkles, chocolate chips, pretzels).
Tubes of colored icing/gel (for fine detail).

Mixing bowl and whisk/spoon (for icing).

Piping bags or sturdy Ziploc bags with a corner snipped off (for applying "mortar").
Paper towels, wet cloths.

Pencil and paper (for the blueprint).

Timer.

Introduction: The Engineering Challenge (10 minutes)

Hook:

Imagine you are a master builder, but instead of wood and bricks, you are using cookies and frosting! If
you don't build carefully, your roof might slide right off. What's the most important part of building
something strong?

Learning Objectives (We Will):

1. Follow multi-step written instructions carefully to build a sturdy 3D structure.
2. Learn how to use "icing mortar" correctly to hold walls together until they dry.
3. Design and decorate a gingerbread house based on a unique competition theme.

Success Criteria (How We Know We Are Ready):
By the end of this lesson, a successful gingerbread house will:

e Stand up on its own for at least 10 minutes without leaning or collapsing.

¢ Clearly show a unique, creative theme (e.g., a Superhero House, a Winter Wonderland, a Forest
Cabin).

¢ Be mostly covered in decorations, showing attention to detail.

The Lesson Body: Plan, Build, Decorate

December 7, 2025 - Page 1 of 4



Gingerbread Architect: STEM Engineering and Design Lesson / Lesson Planner / LearningCorner.co

Phase 1: Planning and Preparation (I Do) (15 minutes)

I Do (Modeling Blueprint Reading)

Educator Talk: Before we touch any cookie, we must read the technical manual (the kit instructions).
Architects always read the directions first! | will read the steps for assembling the walls and count how
many pieces we need for the structure.

¢ Step 1: Unboxing and Inventory. Lay out all the cookie pieces and check them against the kit
diagram. Are any broken? If yes, we need extra-strong icing glue!

e Step 2: Blueprint Design. Let’s decide on a competition theme. What story does your house
tell? On paper, draw a quick sketch of your house and how you want to decorate it (this is your
blueprint).

e Formative Check: Ask the learner to name the piece that supports the roof (the gable) and the
piece that forms the foundation (the base).

Phase 2: Mixing the Mortar and Assembly (We Do) (30 minutes)

We Do (Guided Structure Building)

Educator Talk: Icing is our cement! If it's too runny, the house will slide. If it's too stiff, we can't
squeeze it out. We must work quickly but patiently.

¢ Mix the Icing: Follow the kit instructions exactly for mixing the royal icing. Check the
consistency—it should hold a stiff peak. If it drips off the spoon, add more powdered sugar.

¢ The Corner Challenge: Together, we will apply a thick bead of icing to the edges of the walls.
Place the walls upright on the base. We must hold the corners firmly for 3-5 minutes while the
icing begins to set.

e Stabilization: We will use the timer. While the walls dry, talk about structural engineering. Why
does a pyramid stand up better than a tall, thin tower? (Gravity and weight distribution.)

¢ Transition: Once the walls are stable, place the roof pieces on top, again using thick icing at the
seams. Now, it's time to let the foundation completely harden for 15 minutes before decorating.

Phase 3: Creative Decoration (You Do) (45 minutes)

You Do (Independent Execution)

Educator Talk: The structure is stable; now the fun starts! Focus on your blueprint and theme. Think
about texture, color, and storytelling. Remember, every decoration piece needs a small dab of icing
glue.

Roofing: Use square cookies, chocolate chips, or overlapping cereal pieces to create realistic
shingles.

Landscaping: Use crushed cookies or green-tinted coconut flakes to create grass or paths
around the base.

Detail Work: Use the thin tubes of colored icing to draw doors, windows, wreaths, or signposts,
focusing on neat lines.

The Competition Element: Set a friendly competition constraint (e.g., "You must incorporate
something salty," or "You must use all three colors of icing provided").
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 Formative Check: Observe the learner's technigue. Are they applying too much icing (creating a
soggy mess) or too little (causing things to fall off)? Offer immediate feedback on application
technique.

Conclusion: The Grand Reveal and Recap (10 minutes)

Closure and Reflection

Time to step back and look at your amazing creation! We went from a box of cookies to a themed
architectural masterpiece.

The Judging Panel (Summative Assessment)

Use the Success Criteria to evaluate the house. The learner acts as the judge first, then the educator
provides feedback.

1. Stability Test: Does the house wobble when the table is gently bumped? (Did we use enough
‘mortar’?)

2. Theme Check: Does the decoration match the planned blueprint and theme?

3. Presentation: Is the house visually appealing and detailed?

Recap Question: What was the hardest part of this project: the planning, the building (structure), or
the decorating?

Key Takeaway Reinforcement: Building anything requires careful planning and a strong
foundation—whether it’s cookies or skyscrapers!

Differentiation and Adaptability

Scaffolding (For Learners Needing Support):

¢ Pre-Assembly: Pre-mix the icing to ensure perfect consistency, removing the frustration of
"soupy" glue.

e Structural Support: For very young learners or those struggling with stability, tape the four
cardboard wall panels together loosely before they start icing the edges.

e Simplification: Focus only on one area of decoration (e.g., only the roof and door) rather than
requiring a full, detailed landscape.

Extension (For Advanced Learners):

¢ Advanced Engineering: Challenge the learner to design and build an addition to the house (e.g.,
a chimney, a porch, or a separate garage) using extra cookie/cracker pieces not included in the
original kit.

¢ Custom Materials: Research how to make custom royal icing "stained glass" windows by melting
crushed hard candy into cut-out sections of the gingerbread walls before assembly.

e Thematic Depth: Write a short story or narrative about the family or character that lives inside
the themed house, explaining why they chose that specific decoration style.
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Adaptability Notes:

¢ Classroom: Groups can work on one house, assigning roles (The Engineer, The Decorator, The
Icing Mixer).

¢ Workplace/Training: This exercise can be adapted for teamwork training, focusing heavily on
the "Planning and Blueprint" phase and emphasizing resource management (using the limited
candy budget efficiently).
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