This is a recipe in Japanese that you can use to make ginger bread cookies at Christmas time.  I used this with an elementary special needs class, but you could use it for any level, as an activity for an English club, etc.  
Just show the recipe to your JTE/Japanese teacher.  The only thing not included in the recipe is frosting.  We used powdered sugar and water, and just mixed until we got the right consistency.  We dyed the frosting with food coloring and decorated the cookies using chocolate chips, raisins, sprinkles, and those little silver balls.  Cookie cutters can be found at 100 yen shops (although most of them are pretty small).

Before we cut our cookies we talked about the shapes we were using and Christmas vocabulary, and while we were making them the Japanese teacher and I would ask “What’s this?”

The kids had a great time, and the cookies were yummy.  The whole school smelled like ginger bread cookies after we were done, and I told everyone “that’s the smell of Christmas!”

