
ROYAL IC IN G 

REC IPE

In s t ruc t ion s :

1 .  Wi th  you r  wh i sk  a t t a chment ,  wh i sk  mer ingue  
powder  and  wa rm  wa te r  un t i l  f ro thy.

2 .  Sw i t ch  to  you r  p add le  a t t a chment  and  add  i n  
powdered  suga r  and  m ix  on  low  un t i l  i n co rpora t ed .

3 .  Add  v an i l l a ,  co rn  s y rup ,  wh i t e  ge l  co lo r ing  and  
g lyce r in*  and  m ix  un t i l  i n co rpora t ed .  Turn  to  
med ium/ low  and  m ix  fo r  approx ima te ly  4- 5  m inu te s .  
Be  c a r e fu l  no t  to  ove r  m ix  o r  i t  w i l l  c r e a t e  too  
many  bubb le s  and  no t  d ry.

4 .  Cove r  bowl  w i th  s a r an  wr ap  r i gh t  away  to  keep  
your  i c i ng  mo i s t .

I c i ng  Cons i s t enc i e s :

De t a i l  -   t oo thpa s t e  con s i s t ency
F lood  -  1 0- 1 5  s e cond  i c i ng  
Hybr id  -  20-2 5  s e cond  i c i ng

Royal Icing Recipe
Ingred ien t s :

2  l b s  powdered  suga r
3 /4  cup  wa rm  wa te r
5  t b sp  mer ingue  powder
1  t sp  l i gh t  co rn  s y rup
1  t sp  wh i t e  ge l  food  co lo r ing  *op t iona l
2  t sp  c l e a r  v an i l l a  e x t r a c t    
1  t sp  w i l ton  vege t ab le  g lyce r in  *op t iona l


