
 
 

Gingerbread TARDIS 

What You’ll Need 

 Gingerbread dough (recipe on page 2) 
 Wax paper or other material for template 
 Cakeboard or a piece of sturdy cardboard covered in foil 
 Royal icing (recipe on page 3)—wait to make this until you are ready to assemble and 

decorate 
 Icing bag or Ziploc bag, plus decorating tips if desired 
 Candies for decoration 

 

The Templates 

Cut the following out of wax paper to use as guides when cutting your components: 

 1 wall template, 6×9 inches (use to make 4 wall pieces) 
 1 structural roof template, 7×7 inches (use to make 1 piece; if you decide to alter these 

measurements for your own TARDIS, ensure the width of each side of the roof is the 
width of the wall plus ½ inch to account for wall thickness) 

 1 supplemental roof template, 5×5 inches (use to make 1 piece) 

  



 
 

The Gingerbread 

Recipe adapted from Allrecipes 

 1⅛ cup (18 tablespoons) butter 
 1¼ cups packed light brown sugar 
 1½ teaspoons lemon zest 
 2 tablespoons lemon juice 
 ⅔ cup molasses 
 3 eggs 
 5 cups all-purpose flour, plus more as needed 
 1 tablespoon baking powder 
 1½ tablespoons ground ginger 
 1 tablespoon ground allspice 

1. Mix. In a large bowl, cream the butter and sugar until light and fluffy, then stir in the 
lemon zest, lemon juice, and molasses. Gradually beat in the eggs. Sift the flour, baking 
powder, and spices together and stir into the creamed mixture. Add additional flour ½ 
cup at a time until the dough holds its shape. Wrap the dough in plastic wrap and 
refrigerate for 1 hour. 

2. Roll and cut. After refrigerating, turn out the dough onto a lightly floured surface (like 
parchment). Roll out the dough and cut out pieces according to your template, cutting 4 
wall pieces and 1 of each roof piece. Remove the excess dough from around the shapes 
and transfer them onto greased baking trays (or transfer both gingerbread and 
parchment onto a baking sheet. if using parchment). 

3. Bake. In a preheated 375°F (190°C) oven, bake for 10 minutes or until crisp. When 
removing from the oven, leave the gingerbread on the baking trays for a few minutes to 
set, then transfer to wire racks. The dough is likely to spread a little in the oven as it 
bakes, so while it is still warm from the oven, use the template and a sharp knife to even 
the edges and ensure uniformity. 

Let the pieces cure at least a day before you try to assemble the TARDIS. It’s easier if they’re a 
little dry as they will be sturdier. 

  



 
 

The Royal Icing 

Recipe adapted from Allrecipes/Wilton 

 4 to 5 cups confectioners sugar 
 4 egg whites or 3 tablespoons Wilton meringue powder plus 5 tablespoons warm water 

If using egg whites, lightly whisk them in a large bowl, then gradually beat in the confectioner’s 
sugar. If using meringue powder, beat all ingredients together. In either case, start with 4 cups 
of sugar and add more until you reach the right consistency—the icing should be smooth and 
stand in firm peaks. 

Note: Royal icing sets up nice and hard and can also be used to sculpt decorations in advance, 
like flowers, but the key to using it like that is to ensure there is not a speck of grease anywhere 
on your instruments or bowl. My kitchen is never 100 percent grease free, so my royal icing 
decorations have never held up. However, for this recipe, you only need it for adhesive 
purposes and any detail edging, and you don’t need to stress about grease for these uses. 

Also, royal icing is not delicious. It’s fantastic for building and adhesive, and it is edible, but it’s 
not tasty as written above. If you’re looking for something you can eat (and enjoy), you can add 
flavorings such as vanilla or almond extract, and I strongly recommend that you do so if you 
plan to attempt consumption. You can also make a separate batch of your favorite tasty icing 
for decorating. If you decide to use the royal icing for adhesive/assembly only, you can halve 
the recipe as it is written. 

  



 
 

Making Your TARDIS 

1. Fill your icing bag or Ziploc bag with royal icing made using the recipe above. Cover the 
remaining icing in the bowl with a damp towel to prevent it from drying out while you 
work. 

2. Pipe the basic decoration design onto the pieces before assembling—it’s much easier do 
it on a flat surface than once the pieces are put together. After piping, let sit for a few 
minutes to harden. Don’t worry if it isn’t perfect; once it is assembled and decorated 
with candy, the overall effect of the whole will distract from small imperfections. 

3. Piping a line of icing onto your cakeboard that is the approximate length of the bottom 
edge of the TARDIS wall, then set one of the side walls upright in it. Allow to stand for a 
minute and set. 

4. Ice both edges of a second wall. Pipe a line of icing onto the board at a right angle to the 
first wall and press the end wall into position. Repeat this process with the other two 
walls until they are all in position. When positioning walls, take extra care to make sure 
the corners line up and don’t creep in while you’re positioning. Allow the walls to set for 
a few minutes, holding them in place if necessary. 

5. Pipe a line of icing along the top edges of the walls and put the first roof piece into 
place. 

6. Spread a thick layer of icing on the bottom of the second roof piece and set into place. 
Alternatively, you can wait until decorating and use candy pieces (like gumdrops or 
candy canes) to form a base for the second piece. In my TARDIS, I used candy canes. 

After assembling, allow the pieces to stand for a few minutes while the royal icing hardens. 
Once complete, use candy to decorate your TARDIS. The sky is the limit! Gumdrops, candy 
canes, silver decorator balls—use your imagination. Sprinkles are more challenging because 
royal icing is so hard that they don’t adhere well, but it’s not impossible. You can also purchase 
basic decorating sets from the grocery store that usually come with some basic decorator tips 
so you can do a little decorative icing as well. 

 

 

 


