
 

Peppermint Candy House 

 

 

Supplies: 

Template (following the recipe) or metal oven safe 
house cookie cutter 

Parchment baking paper 

1 aluminum loaf pan that can be tossed after use 

1/2 recipe of Royal icing or frosting of your choice 

Ingredients: 

Peppermint candies disks (hard candy) 

2-4 cups sugar 

 

Directions: 

Preheat oven to 250 degrees.  Line a baking cookie sheet pan with parchment paper.  If using oven safe 

cookie cutter to make the house spray the cutters with non-stick baking spray.   Lay the cutters evenly 

on the sheet pans and layout the mint hard candies within the cutters so the mints are touching each 

other.  Cut some mints to fill up the cutters.  Bake the mints in the oven for 12 minutes or until the mints 

begin to run together and fill up the shape of the cutter.  Take out of the oven and allow the mints to 

cool.  Remove the cutter while the mints are still warm but no longer very hot.  Reshape as needed with 

a flat knife or spoon sprayed with non-stick spray if needed.   

If using a template; trace the template onto the parchment paper.  Arrange the mints within the lines of 

the pattern and bake for 10 minutes.  Using a flat knife or spoons sprayed with non-stick spray pat down 

the mints to blend and shape the edges to the pattern (the mints will melt and run outside the lines of 

the pattern but can be reshaped while the mints are hot and pliable.) 

After all the pieces of the peppermint house are cooled they are ready to be assembled.  Melt sugar in 

the aluminum pan on medium heat until the sugar is melted and liquid.  Let sugar cool slightly so it is not 

bubbling but is still liquid but a little thicker.  Dip the edge of the side of the house in the sugar and 

adhere it to the front of the house.  Hold the pieces in place for a minute until the sugar forms a glue.  

Repeat this for the second side.  Once the sides are secured to the front of the house dip both opposite 

ends of the sides of the house in the sugar and attached to the back piece of the house.  Hold together 

for one minute. 

 



 

Place the house on a level surface.  Using a heat resistant spatula spread some melted sugar on the “A” 

side of the front and back pieces of the house and attach one side of the roof.  Hold in place and repeat 

for the other side of the roof. 

 

Attach the door to the opening cutout in the front of the house using the melted sugar. 

Pipe a decorative bead on all joints and enjoy your peppermint house. 

 

Recipe by “Help from Hayley” 

www.HelpfromHayley.com 

 



 



 

 



 



 


