
 
 

 

….. a gingerbread house contest and display! 
 
We are the teen youth group, called GOYA, of St. Philip Greek 
Orthodox Church in Nashua, NH and we are organizing a charity 
event to benefit the Nashua Children’s Home. 
 

Homes for the Holidays  is a gingerbread house contest and display 

that will take place at the Nashua Holiday Stroll on Saturday, November 30th, 2013 from 4pm-9pm.  It 
will be located upstairs at Martha’s Exchange Restaurant, 187 Main St, Nashua, NH.  
 
Professional and non-professional bakers, kids to adults, are invited to use their creative baking and 
decorating skills to make and enter a gingerbread house.  Houses may be entered into one of six 
categories: Kids, Teen, Family, Group, Adult non-professional, and Adult/Business Professional.  1st, 2nd, 
and 3rd place ribbons will be awarded in each category by a panel of judges. The houses will be judged 
on creativity and execution. The top three winning houses in the professional/business category and the 
first place winning houses in all other categories will be prominently displayed in some of Nashua’s Main 
Street storefront windows/stores from Dec. 1st to Dec. 14th. 
 
Admission to the event is free. 
Raffle tickets will be sold at the event to win the houses that were generously donated to the raffle. 

 
Rules of Entry: #1. With the exception of the base, all houses/structures (including any interior 
supports), landscaping (grass, snow, walkways), out buildings, trees, fences, people, animals ect., must 
be completely edible.  #2. No interior lighting. #3. We request that no entry exceeds a maximum base 
size of 24”x 32”. #4.  All entrants are responsible for getting their house to Martha’s Exchange by the 
deadline of 7pm on Friday, November 29th, 2013. 
 
The drop-off hours for gingerbread houses are: 2 pm-7 pm, Friday, November 29th at Martha’s 
Exchange Restaurant, 187 Main St, Nashua, NH 03060. 
 
Please complete the attached entry form with your contact information and mail it to the address 
shown. Deadline for entry forms is November 18th, 2013. 
 
As you fill out your form, please strongly consider donating your house for the general raffle as this is our main 
source of fundraising.  Houses not included in the raffle must be picked up from Martha’s Exchange between the 
hours of 10:30am and 1:30pm Sunday, December 1

st
. 

 
For questions or additional information call (603) 674-4149, or e-mail gphilipon@charter.net 
 
Thank you for helping your community, and be creative with your gingerbread house! 
 

~ St. Philip GOYA 

  Thank you to our sponsors:  

     
 

mailto:gphilipon@charter.net


 

 

  

 Gingerbread House Entry Form 

            (please fill out one form per house) 
 
 

 

 

 

Name: ____________________________________________________________________________ 

Company: (for business/adult professional) _______________________________________________ 

Club Name: (for group entry ___________________________________________________________ 

Address: ___________________________________________________________________________ 

City: ________________________________        State:  _________           Zip:  _______________ 

Phone Number: _______________________    Email:  ____________________________________ 

 

Please select the one appropriate category from below 

 

House Category (Check One) House Category (Check One) 

 

Kids (individual 12 & under) 
 Group (18 & under i.e. scouts, 

school clubs) 
 

 

Teen (individual 13-18) 
 

  

Adult Non-professional 
 

 

Family 
 

 Business/ Adult Professional  

Suggested entry fee: by donation 
 

CHECK ONE: 

 

I want to donate my house to the raffle    _______            I want my house returned to me   _______ 

 

Mail entry form to: 

                GOYA 
     c/o St. Philip Church 
     500 W. Hollis Street 
      Nashua, NH 03062 
Attn: Gingerbread House Contest 

 
 



 

 

 
Tips for Making a Great Gingerbread House! 

 
 
Do an image search for gingerbread houses on Yahoo or Google to 
get your creative juices flowing. There are also many web sites with 
recipes, directions and tips for creating a gingerbread house. 
 

 Start planning early!  Whether you intend on making something elaborate or simple, give yourself 
plenty of time to design and execute it.  Remember, Rome wasn't built in a day and your 
gingerbread house doesn't have to be either!  

 

 If you are thinking about creating your own house, draw a pattern on paper to scale (a pattern for 
each side of your house and the roof) and then transfer it to sturdy cardboard or foam core and cut 
them out. Assemble your cardboard house to make sure it will be the right size and scale and adjust 
where needed. When you are happy with your cardboard version you are then ready to use these 
pieces to cut out your gingerbread.    

 

 Make sure your base is sturdy enough to support your house.  After all your hard work, you do not 
want the base to bow or collapse when you pick it up to move it. 

 

 Royal Icing is the glue that holds it all together. Look for a recipe that uses Meringue Powder as a 
substitute for the traditional raw egg whites, especially if baking with kids. If you want to color some 
of your icing, food coloring gels work better than the liquid drops. You can find things like coloring 
gels, disposable icing bags and metal or plastic icing tips at craft supply stores such as A.C. Moore 
and Michael's. 

 

 Remember, your gingerbread house must be completely edible!  That means your local grocery 
store will become your building supply warehouse.  Frosted mini-wheat cereals are a great roofing 
material for a cottage style house, while round thin candy wafers may be better suited to a 
Victorian. Candy sticks make great supports for porch roofs, while pretzel rods are just screaming 
LOG CABIN!! 

 

 It is easier to decorate the sides of your house before the house is assembled.   
 

 Don't forget your landscaping! White icing as snow; small sugar cones can be turned into trees; 
pretzel sticks can become fences or wood piles; flaked coconut tinted green can be grass.  The 
possibilities are endless.  
 

 Lastly, use your imagination and have fun! 
 

 P.S.  We have included a gingerbread recipe on the next page.  
 

 
 

  



 
Gingerbread Recipe 

 
1/2 cup butter or margarine, softened   1 teaspoon cinnamon 
½ cup brown sugar     1 teaspoon ginger (or more cinnamon) 
½ cup molasses      ½ teaspoon salt 
3 ½ cups all purpose flour    ¼ teaspoon cloves 
1 teaspoon baking soda     1/3 cup water 
 
 
 
Cream butter and sugar thoroughly with an electric mixer.  Beat in molasses.  Blend all dry 
ingredients in a large bowl.  Alternately add blended dry ingredients and water to the butter and 
sugar mixture.  Dough will be stiff, so you may need to add last dry addition by hand.  Work 
dough until smooth and if it sticks to your hands, dust them with flour.  When dough is easy to 
work, it is time to make your pieces.  If you are not going to use the dough right away, wrap it up 
and refrigerate.  Remove from fridge 3 hours prior to using. 
 
Rolling out the dough:  Place dough on parchment paper (this is the best for clean up) or directly 
on the back of a cookie sheet that has been lightly coated with vegetable oil.  Press to flatten.  
Roll out dough to ¼ inch thick.  As you roll, work the dough from the center.  Place pattern 
pieces on top of dough and cut out.  Remove pattern and excess dough.  Cut small round sample 
for testing.  Repeat with additional dough until all pieces are cut out.  Bake at 375 degrees for 8 
to 10 minutes.  Test the sample and if crispy through, the gingerbread is done.  Make sure it is 
done because if it is soft it will not hold up.  Cool for 10 minutes on cookie sheets.  While 
cooling, place your pattern on the pieces and trim excess or uneven edges. Remove and cool 
overnight on cooling rack. 
 
Note:  You will need at least 2 to 3 batches of this recipe for most houses. 
 
 

Royal Icing Recipe 
 
 
3 tablespoons Wilton Meringue Powder (available at craft stores) 
4 cups (1 pound) Powdered or Confectionary Sugar 
6 to 7 tablespoons water 
 
In large grease free glass or metal bowl beat all ingredients until stiff peaks form, about 7 to 10 
minutes.  Store icing in an airtight container.  Keep covered or this will dry out. Yields 3 cups.  
 
Alternate egg white recipe:  3 egg whites at room temperature, ½ teaspoon cream of tarter and 
1 pound sugar.  In a large bowl beat until stiff peaks form.  Make sure no egg yolk gets into the 
egg white or they will not beat to stiff peaks (hint: separate eggs, yolk from white, while cold. 


