
RECIPE CARD

INGREDIENTS 

	 Roberts Gingerbread Mix 

	 300g Roberts Melting Buttons - Dark

	 Roberts Flavoured Oil – Optional

	 Roberts Rose Spirit

	 Roberts Rose Gold Crafting Dust

	 Chocolate Ganache 

	 White Chocolate Ganache

	 Edible Holly Decoration

MATERIALS 

	 5cm Round Cookie Cutter

	 Roberts Acetate Sheet

	 Roberts Chocolate Template - Circle

	 Roberts Icing Smoother

Plum Pudding Biscuits

STEP 1 - Gingerbread Biscuits

Refer to the back of the packet for 

detailed instructions of how to make 

the gingerbread dough. Cut and bake 

5cm round biscuits. These can be made 

ahead of time and stored in an airtight 

container.

STEP 2 - Pudding Toppers

On a flat tray, lay an Acetate Sheet on 

top of a large piece of baking paper. 

Lay the Chocolate Template on top. 

Create edible paint by mixing drops 

of Rose Spirit with ⅛ tsp of Crafting 

Dust. Splatter the paint onto the 

Acetate Sheet and leave to dry 

before pouring over melted buttons. 

STEP 3

Spread the melted buttons over the 

template using the Icing smoother. 

Place in the fridge for 15 minutes 

to set. 

STEP 4

Decorate the toppers with white 

Chocolate Ganache and Holly 

Decorations. Attach the Pudding 

Toppers to the biscuits using a small 

amount of Chocolate Ganache.

❉  Holds its shape, when baked  ❉  

GINGERBREAD

MIX

1kg NET
SERVING SUGGESTION

 TOP TIP:Flavour melted buttons with drops of Peppermint Oil.  

ACETATE
SHEETS

Contents: 3 x Acetate Sheets 
- Size: 25.5 x 33cms Product of USA

3 clear acetate sheets 
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Roberts Edible Craft
149 - 151 Atlantic Drive 
Keysborough VICTORIA 3173
Telephone: +61 3 9701 5500
www.ediblecraft.com.au

Pour melted chocolate in the centre of 
the Acetate Sheet. Spread in a fan like 
shape using Roberts Sculpting Tools.

Create amazing, 
chocolate metallic shapes 

 & more! 

Gather the Acetate Sheet to create 
folds and peg to secure.  
Place in the fridge to set. 

Remove pegs, and carefully peel 
the Acetate Sheet away from the 
chocolate sail.

Lay the chocolate sail (shiny side facing 
up) on the Acetate Sheet. Use a soft 
decorators brush to lightly dry dust with 
a Lustre Polish. We’ve used Roberts 
Lustre Polish Copper. 

How to make 
Chocolate Sails dusted 

with Copper Lustre Polish 

Create 
chocolate 

sails 

Acetate Sheets can be 
cut to any size & used 

as a cake collar or 
dessert collar!

https://www.facebook.com/Robertsconfectionery 
https://instagram.com/roberts_confectionery/
https://www.pinterest.com/rconfectionery/
http://www.robertsconfectionery.com.au
https://www.facebook.com/Robertsconfectionery 
https://instagram.com/roberts_confectionery/
https://www.pinterest.com/rconfectionery/
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