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The Worthington 

NINE-SIDED COOKIE TEMPLE 

To make a temple like this one, you will need: 

 One 18” circle of heavy cardboard for the base 

(cut it out of a box or buy one at a cake supply store). 

 One batch honey dough (recipe follows) 

 Two 16-ounce containers of readymade white      

  frosting 

 One plastic cup that is 6 ½” tall or a piece of 

    cardboard tubing of the same height. 

 

 One or more pastry bags with frosting tips. 

 Several tubes of ready-made colored frosting or       

 good food color to tint bits of the white frosting.  

 Assorted candies (sprinkles, lifesavers, gumdrops, candy canes etc)     

  to decorate the garden. 

PATTERNS 

The last 2 pages of these instructions contain several patterns. Print the pages out on letter paper (8 1/2 “ x 11”). 

Trace the nine-sided outline pattern onto the middle of the 18” cardboard circle. Put the plastic cup upside down 

in the center and glue it in place with real glue, adhere it with sticky tape or use dabs of frosting. The cup will 

support the roof.  Trace the other shapes onto stiff cardboard and cut them out in order to make patterns that you 

will use when working with the dough. 

HONEY DOUGH 

This recipe makes a good, pliable dough that is pretty easy to work with. After it is baked, it will last for several 

weeks and still be edible and quite fragrant, which means you can make the temple ahead of time and then take 

it later to a party to be eaten. We’ve even made it at Ayyam-i-Ha and then eaten it at Naw-Ruz (it’s not 

absolutely wonderfully delicious, but it’s not bad and kids adore the idea of eating it). 

 5 cups unbleached all-purpose flour 

 ½  tsp. salt 

 2 tsp. cinnamon 

 ½ tsp each cloves and allspice 

 1 cup solid white vegetable shortening (yes, it’s not so healthy, but it works the best) 

 ½ cup white granulated sugar 

 1 cup honey 

 1 egg 

 2 tblsp. water 

Sift flour and spices into a bowl. In another bowl beat shortening and sugar until fluffy. Add egg, honey and 

water and mix. Add the flour to make a stiff dough. Divide dough in half. Wrap each piece in plastic wrap and 

refrigerate for at least one hour – or overnight if you want to. 
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 When you’re ready to make the cookies, cover the insides of two 11/17” cookie sheets with parchment 

paper or aluminum foil. When dough is ready, roll out one lump on each cookie sheet, covering the sheet from 

side to side. It will be about 1/8” thick. 

 Using the cardboard patterns that you’ve made, take a sharp knife an trace around the patterns into the 

dough, cutting out 9 walls, 9 roof tiles and as many of the 9 fences as possible. Remove excess dough from 

around the cut-out pieces and leave the shapes in place on the pan. By doing it this way, the shape of the pieces 

won’t be disturbed. 

 Wrap up the scraps of extra dough and put them back in the refrigerator to chill. 

 Bake the first sheets at 350
o
F for 12 minutes or until the edges of the cookies are turning golden brown. 

While they bake, roll out the remaining scraps of dough on another sheet and cut out the rest of the fences plus 

some people and bake them, too. If you want to make pools for the garden, cut out 18 smallish circles of dough. 

Leave half of them as they are but cut the centers out of 9 of them. Later you will sandwich a bottom and a rim 

to make a pool. 

 When you take the cookie sheets out of the oven, DO NOT remove the cookies right away. Put the 

sheets aside to cool for 30 minutes so that the cookies will not change shape when they’re moved. 

 After everything is baked and cool, you’re ready to assemble. If you want to wait a day or two or three 

after the cookies are baked before you assemble them, that’s fine. 

 NOTE:  For stained glass windows, cut out a design in the center of each wall piece and fill the design 

with crushed pieces of clear hard candy (we use life savers that have been put in a plastic bag and whacked with 

a hammer). The candy will melt and form a window pane while the cookies bake. 

 

ASSEMBLY 

 

 Insert a leaf tip into a pastry bag and fill the bag with white frosting.  Put the temple sides together along 

the lines drawn on the cardboard base, using frosting as the glue. Attach the dome roof tiles one by one, resting 

the points on the plastic cup in the middle. The whole thing may have to be adjusted slightly as you work 

because each batch of dough cooks slightly differently. So fill in the gaps with frosting and overlap the roof tiles 

if needed.    

 If you want, attach licorice strips or candy sticks as pillars at the edges of the wall pieces and squeeze 

out some vines with green-tinted frosting.  Make grass by mixing ¾ cup of frosting with 3 drops of green food 

color. Spread this out around the cardboard base. For extra pizazz, sprinkle with green sugar crystals. Put 

frosting along the bottom of the fence pieces and set them in place to form nine gardens. Decorate the people 

and lay them flat to dry a bit while you work on the gardens. To make pools, spread a round cookie with blue 

frosting. Top it off with a centerless rim to make a “sandwich.” The gardens can be elaborate or simple.   
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This is the nine-sided outline for the temple. Trace it 

onto the middle of the 18” circle of cardboard.  
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Here are the shapes for the wall, roof tile, fence and people. You will cut out 9 

fence pieces, 9 roof tiles and 9 wall pieces. If you want to make windows in 

some of the walls, cut out a section of a wall and melt hard candy into it as it 

bakes. Cut as many people as you want. 


