how to make royal icing

How to Make Royal Icing: A Step-by-Step Guide for Perfect Cookie Decorating

how to make royal icing is a question that often pops up when bakers, both beginners and
seasoned alike, want to elevate their cookie decorating game. Royal icing is a classic frosting known
for its smooth texture and quick-drying properties, making it the go-to choice for detailed designs,
intricate piping, and gorgeous finishes on cakes and cookies. If you've ever admired beautifully
decorated sugar cookies or wedding cakes with flawless finishes, royal icing was likely involved. Let’s
dive into the process of making this versatile icing and explore tips and tricks to get it just right every
time.

What Is Royal Icing?

Royal icing is a type of hard-drying icing made primarily from powdered sugar, egg whites (or
meringue powder), and a bit of water. Unlike buttercream or cream cheese frostings, royal icing dries
to a firm, matte finish, which makes it perfect for decorating cookies that need to be stacked or
transported. Its ability to hold shapes and fine details is why it's favored for piping delicate lace
patterns, writing messages, or creating three-dimensional decorations.

Essential Ingredients for Royal Icing

Before you start mixing, it's important to understand the basic ingredients and their roles:

- **Powdered Sugar (Confectioners’ Sugar):** This provides sweetness and structure. The fine texture
helps create a smooth icing.

- **Egg Whites or Meringue Powder:** Egg whites help the icing dry hard and give it elasticity for
piping. Meringue powder is a safe alternative that is pasteurized and easier to work with.

- ¥*Water:** Adjusts the consistency of the icing, from thick for piping borders to thin for flooding
cookie surfaces.

- **Qptional Flavorings:** Vanilla extract, almond extract, or lemon juice can add subtle flavor without
compromising the icing’s texture.

Why Use Meringue Powder Instead of Raw Egg Whites?

While traditional royal icing recipes use raw egg whites, many bakers prefer meringue powder for
safety reasons. Meringue powder is pasteurized, eliminating the risk of salmonella, and it also offers a
more consistent texture. If using fresh egg whites, ensure they are very fresh and from a reliable
source.



Step-by-Step Process: How to Make Royal Icing

Making royal icing is straightforward once you have the right ingredients and tools. Here’s a detailed
walkthrough:

1. Gather Your Tools

Having the proper equipment makes the process smoother. You'll need:

- Mixing bowls (preferably glass or metal)
- Electric hand mixer or stand mixer

- Measuring cups and spoons

- Spatula

- Airtight containers or piping bags

2. Measure Your Ingredients Accurately

Precision is key when making royal icing. Too much water can make the icing runny; too little, and it
becomes stiff and difficult to pipe. A typical recipe calls for:

- 3 cups powdered sugar

- 2 tablespoons meringue powder (or 2 large egg whites)
- 6 tablespoons water (adjust as needed)

3. Combine Ingredients

In your mixing bowl, sift the powdered sugar to remove lumps. Add the meringue powder or egg
whites, then pour in about 4 tablespoons of water. Begin mixing on low speed, gradually increasing to
high as the mixture thickens.

4. Adjust Consistency

One of the secrets to mastering royal icing is getting the right consistency for your project:

- ¥*Stiff Peak Consistency:** Holds its shape firmly; perfect for piping borders and 3D decorations.
- **Flood Consistency:** Thinner and flows smoothly; ideal for filling in cookie surfaces.

To test, lift the beater from the icing—if a peak stands upright without drooping, it’s stiff. For flooding,
the icing should flow smoothly off the spoon and level out within 10-15 seconds.



5. Add Flavor and Color

Once the base icing is made, you can add flavor extracts for a subtle taste enhancement. To color the
icing, use gel food coloring, which won’t alter the consistency. Mix in small amounts until you reach
the desired shade.

Tips for Working with Royal Icing

How to Keep Royal Icing From Drying Out

Royal icing can dry out quickly when exposed to air. To prevent this, cover your bowl tightly with
plastic wrap or use an airtight container. When working with piping bags, cover the tip with a damp
cloth between uses.

Using Royal Icing for Cookie Decorating

When decorating cookies, start with piping outlines using stiff icing first. Then, use flood consistency
to fill in the outlined areas for a smooth finish. Allow the base layer to dry completely before adding
details on top to avoid colors bleeding into each other.

Storing and Stiffening Royal Icing

If your icing feels too runny, slowly add more powdered sugar a tablespoon at a time until the desired
thickness is achieved. Conversely, if it’s too stiff, add a few drops of water to loosen it. Leftover royal

icing can be stored in an airtight container in the refrigerator for up to two weeks. Before reuse, give

it a good stir and adjust the texture if needed.

Common Mistakes and How to Avoid Them

- **Too Much Water:** Adding excess water can result in icing that won’t set properly or is too runny
for detailed work.

- ¥*Qvermixing:** While mixing is necessary, overmixing can incorporate too much air, causing
bubbles in the icing.

- ¥**Using Incorrect Sugar:** Granulated sugar will not dissolve properly; always use powdered sugar
for the smoothest results.

- **Not Testing Consistency:** Skipping the consistency test can lead to frustrating decorating
experiences.



Creative Uses for Royal Icing

Beyond classic cookie decorating, royal icing can be used to make intricate flowers, snowflakes, and
other decorations that harden and can be stored or gifted. It can also be used as edible glue to
assemble gingerbread houses or sugar art pieces.

Experimenting with different consistencies opens up endless possibilities—from fine writing and
lacework to bold, colorful designs. The key is patience and practice, as royal icing can be a bit
temperamental but incredibly rewarding once mastered.

By understanding the basic principles and following these steps, you’ll be well on your way to creating
stunning and professional-looking baked goods. Whether it’s for a holiday batch of cookies, a birthday
cake, or just to impress friends, knowing how to make royal icing is a valuable skill that enhances any
baker’s toolkit.

Frequently Asked Questions

What ingredients do | need to make royal icing?

To make royal icing, you typically need powdered sugar, egg whites or meringue powder, and a small
amount of water or lemon juice.

Can | use meringue powder instead of egg whites for royal
icing?

Yes, meringue powder is a safe and convenient substitute for raw egg whites in royal icing, making it
suitable for those concerned about food safety.

How do | achieve the perfect consistency for royal icing?

Start by mixing powdered sugar with egg whites or meringue powder, then adjust with small amounts
of water until you reach the desired consistency—stiff for piping details, medium for outlining, and
thinner for flooding cookies.

How long does royal icing take to dry completely?

Royal icing usually takes about 4 to 6 hours to dry completely at room temperature, but thicker layers
may take up to 24 hours to harden fully.

How should | store royal icing if | want to use it later?

Store royal icing in an airtight container at room temperature. To prevent it from drying out, cover the
surface with plastic wrap before sealing the container. It can last for up to a week.



Additional Resources

Mastering the Art of Royal Icing: A Comprehensive
Guide

how to make royal icing is a question that frequently arises among professional bakers and home
enthusiasts alike, particularly those aiming to achieve that flawless, glossy finish on decorated
cookies, cakes, and other confections. Renowned for its smooth texture and quick-drying properties,
royal icing has become a staple in the world of decorative baking. However, creating the perfect royal
icing requires more than just mixing ingredients—it demands an understanding of precise ratios,
consistency, and techniques that influence the final result.

Understanding Royal Icing: What Makes It Unique?

Royal icing is primarily composed of powdered sugar, egg whites (or meringue powder), and a touch
of liquid such as water or lemon juice. Unlike buttercream or fondant, its defining characteristic is a
hard, smooth finish once dried, making it ideal for intricate piping work and detailed decorations. This
icing's ability to harden quickly yet remain smooth is critical for creating delicate designs that hold
their shape.

From a professional perspective, the choice between using raw egg whites and meringue powder is
significant. Raw egg whites provide a natural flavor and texture but carry a risk of salmonella
contamination if not handled properly. Meringue powder, a dehydrated egg white substitute, offers a
safer and more consistent alternative, especially favored in commercial settings. Each option
influences the icing's durability and taste, warranting consideration based on application and
audience.

Key Ingredients and Their Roles

* Powdered Sugar (Confectioners’ Sugar): The base of royal icing, providing sweetness and
structure.

e Egg Whites or Meringue Powder: Acting as the binding agent and contributing to the icing’s
drying properties.

e Liquid (Water or Lemon Juice): Adjusts consistency and adds a subtle flavor; lemon juice
also helps stabilize the egg whites.

» Optional Additives: Cream of tartar or corn syrup to enhance stability and sheen.



Step-by-Step Guide: How to Make Royal Icing

Creating royal icing involves precise measurement and methodical mixing. The balance between
powdered sugar, egg whites (or meringue powder), and liquid is crucial to achieving the desired
consistency—whether for flooding cookies or stiff piping.

1. Preparing Ingredients

Start with room temperature egg whites or properly rehydrated meringue powder. Sift powdered
sugar thoroughly to prevent lumps, which can affect the smoothness of your icing. Ensure all your
tools and bowls are clean and dry to avoid any contamination or premature thickening.

2. Mixing the Base

In a clean mixing bowl, combine the egg whites or meringue powder with a small amount of liquid.
Using a stand mixer or hand mixer, whip until frothy. Gradually add sifted powdered sugar while
mixing on low speed. This slow incorporation prevents the mixture from becoming grainy or overly
stiff too soon.

3. Achieving the Right Consistency

The consistency of royal icing varies depending on its intended use. Generally, there are three main
consistencies:

» Stiff Peak: For intricate piping and 3D decorations; holds its shape firmly.
* Medium/Flood Consistency: For filling cookie surfaces smoothly; flows slowly and levels out.

* Thin Consistency: For fine detailing or writing; flows quickly but remains opaque.

Adjust the thickness by adding small amounts of water to thin or powdered sugar to thicken. Testing
the icing on parchment paper can help determine if it's ready for application.

Professional Tips and Common Challenges

Ensuring Stability and Longevity

One of the main challenges when learning how to make royal icing is achieving an icing that not only



looks good but lasts. Royal icing is prone to cracking or becoming overly brittle if the sugar ratio is off
or if it dries too quickly in a low-humidity environment. Adding a small amount of corn syrup can
enhance flexibility and reduce cracking without compromising the drying speed.

Coloring and Flavoring Considerations

When tinting royal icing, gel food colors are preferred for their concentrated pigment and minimal
effect on consistency. Liquid colorings can thin the mixture, requiring adjustments. Flavor extracts
such as vanilla, almond, or lemon can be added sparingly; however, excessive liquid can destabilize
the icing. Balancing taste without sacrificing texture is an essential skill for decorators.

Storage and Shelf Life

Freshly made royal icing can be covered tightly and stored at room temperature for up to 24 hours.
For longer storage, refrigerate and then rewhip before use. However, exposure to humidity can
compromise the drying quality, so airtight containers are vital. When working on large projects,
preparing smaller batches to maintain freshness is advisable.

Comparing Royal Icing to Other Decorative Icing Types

To contextualize the value of royal icing, it's helpful to compare it with other icings such as
buttercream and fondant. Buttercream provides a creamy texture and rich flavor but lacks the
hardening ability required for detailed decorations. Fondant offers moldability and a smooth finish but
can be heavy and less suitable for intricate piping. Royal icing strikes a balance by offering a hard,
durable surface ideal for detailed and layered designs.

Pros and Cons of Royal Icing

e Pros: Hardens quickly, ideal for detailed work, long shelf life when dried, versatile in
consistency.

e Cons: Can be brittle, requires precision in mixing, raw egg whites pose food safety concerns
without pasteurization.

Conclusion

Understanding how to make royal icing is fundamental for anyone serious about decorative baking. Its
unique properties, driven by the delicate balance of powdered sugar, egg whites, and liquid, allow for



a wide range of applications, from simple cookie decoration to elaborate cake artistry. Mastery of
royal icing not only enhances the aesthetic appeal of baked goods but also elevates the overall
baking experience. With careful attention to ingredient quality, mixing techniques, and consistency
adjustments, bakers can achieve professional-grade royal icing that is both beautiful and functional.
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how to make royal icing: Kate's Cake Decorating Kate Sullivan, 2004 TECHNICS AND TIPS
FOR FUN AND FANCY CAKES BAKED WITH LOVE.

how to make royal icing: The Well-Decorated Cake Toba Garrett, 2004 Learn the decorating
secrets and luscious recipes of a master cake designer and instructor at the prestigious Institute of
Culinary Education in New York City.

how to make royal icing: Ices, and how to Make Them Charles Herman Senn, 1900

how to make royal icing: Food Preparation and Cooking , 1996 This book provides students
with the best teaching programme for NVQ Catering and Hospitality in food preparation and
cooking. Building on the proven success of the previous edition, it details the cookery units involved

how to make royal icing: Royal Icing Sheryl Berk, Carrie Berk, 2014-10-01 The sixth book in
this delicious series by New York Times bestselling author Sheryl Berk and her cupcake-obsessed
daughter, Carrie. The cupcake club goes international! The girls visit their advisor in London where
they face a royal cupcake dilemma. As the founder and president of Peace, Love, and Cupcakes,
Kylie's kept the club going through all kinds of sticky situations. But when PLC's advisor surprises
the group with an impromptu trip to London, the rest of the group jumps on board—without even
asking Kylie. All of a sudden, Kylie's noticing the club doesn't need their president nearly as much as
they used to. To top it off, the girls get an order for two thousand cupcakes from Lady Wakefield of
Wilshire herself—to be presented in the shape of the London Bridge! Talk about a royal challenge...
Can Kylie figure out her place in the club in time to prevent their London Bridge—and PLC—from
falling down? Kids and cupcakes are the perfect recipe!—Sophie and Katherine, stars of TLC's DC
Cupcakes

how to make royal icing: Cupcake Decorating Lab Bridget Thibeault, 2013-05-01 Discover
easy, accessible, and fun techniques for making beautifully decorated cupcakes with Cupcake
Decorating Lab! This inspiring guide starts out with basic techniques, such as frosting cupcakes with
an offset spatula; using a piping bag and tips; flooding cupcake tops with icing; frosting with
chocolate ganache; and tinting buttercream. The labs in the book cover a wide variety of exciting
decorating techniques, such as how to make sugared and candied fruit and flower garnishes;
stamping, stenciling, and piping on fondant; and scroll work, writing, and borders. You'll also find
fun ideas for children, weddings, holidays, entertaining, nature themes, and more. Plus, the author
includes all of her favorite cake and icing recipes! Create the most delicious and stylish cupcakes
imaginable with Cupcake Decorating Lab!

how to make royal icing: Stencil 201 Ed Roth, 2012-08-17 In this entirely original collection,
stencil maverick Ed Roth presents 25 brand-new stencil designs from retro-cool typewriters,
microphones, and roller skates to elegant leaves, birds, and abstract shapes. Ed also offers
step-by-step directions for more than 20 wildly creative projects that take stenciling to a whole new
level. With the help of creative friends such as Erica Domesek of P.S. - I made this and embroidery
queen Jenny Hart, Ed shows how to stencil on just about anything T-shirts, leather, mirrors, food,
and even hair using a variety of techniques like stitching, etching, and more.

how to make royal icing: Cookie Canvas Amber Spiegel, 2022-10-11 Create works of art
almost too good to eat! With just a few ingredients and the right equipment, you can design
mouthwatering masterpieces sure to please everyone at your next party. Whether you're making



https://www.americancontractorsorganization.org/archive-th-178/how-to-make-royal-icing.pdf

cookies for birthdays, holidays, weddings, graduations, or other events, you'll find the inspiration,
confidence-and expert guidance-you need in Cookie Canvas. Amber Spiegel of SweetAmbs has been
decorating cookies and teaching others her techniques for more than a decade. She'll show you the
essential basics you need to start decorating your own cookie designs, including how to ensure the
consistency of your royal icing, how to flood a cookie, and how to avoid and fix common problems
you might encounter. Cookie Canvas includes these cookie designs and recipes: Vanilla royal icing,
Coffee royal icing, Chocolate buttercream, White chocolate ganache, Orange & cardamom cookies,
Pumpkin spice cookies, Lemon & almond cookies, Gingerbread cookies, Maple cookies, Meringue
cookies, Wedding, Baby shower, Birthday, Spring: lanterns and stars, Summer: BBQ, Fall: pumpkins
and mums, Winter: plaid evergreen trees, Pizza, Bacon and eggs, Rainbow T-shirts Amber will also
share the decorating supplies and tools required, how to use food coloring and edible ink markers,
and the specific templates for all the featured designs. No matter your abilities, Cookie Canvas will
give you everything you need to get started decorating cookies for all your festivities!

how to make royal icing: French Classics Made Easy Richard Grausman, 2011-05-18 Classic
French food is hotter than ever. But one thing hasn’t changed—few of us have the time, the
patience, the technique, or the cream and butter allowance to tackle the classics as presented by
Julia Child’s Mastering the Art of French Cooking. The good news is—we don’t need to. For the past
40 years Richard Grausman, America’s premier culinary teacher, has been training American chefs
in a simpler, better way of French cooking, and in French Classics Made Easy—a refreshed and
updated edition of his original collection, At Home with the French Classics—he shares all of his
extraordinary innovations and techniques. Golden soufflés in ten minutes. A light and luscious
chocolate mousse that can be made as a cake, a chocolate roll, soufflé, or pudding. Plus Cassoulet,
Boeuf Bourguignon, Coq au Vin, Bouillabaisse, Poached Salmon with Beurre Blanc—in all, 250
impeccably clear, step-by-step recipes in range of anyone who knows how to boil water or dice an
onion. When a step isn’t critical, Grausman eliminates it. If something can be done in advance, he
does it. Plus he’s cut the amount of butter, cream, egg yolks, salt, and sugar; the result is
health-conscious recipes that don’t compromise the essential nature of the dish. Techniques are
illustrated throughout in line drawings. It’s the grandness of French cuisine, made accessible for
both entertaining and everyday meals.

how to make royal icing: Cake Decorating for Beginners Stephanie Weightman, 2019-08-01
The ultimate compendium of cake decorating techniques for avid amateur bakers everywhere. Cake
Decorating for Beginners combines nuggets of advice and popular projects from books in the
Modern Cake Decorator series. You are taken through the whole process from the initial bake to
icing your cake with those final embellishments. Expert cake decorators Christine Flinn, Sandra
Monger and Stephanie Weightman pool their knowledge to help you with stencilling, using cutters,
piping and painting. Includes printable templates for the eBook edition.

how to make royal icing: Baking and Pastry The Culinary Institute of America (CIA),
2015-02-25 Baking and Pastry, Third Edition continues its reputation as being a must-have guide for
all culinary and baking and pastry students and baking and pastry industry professionals. This new
edition improves upon the last with the addition of hundreds of new recipes and photographs, and
revised, up-to-date information on creating spectacular pastries, desserts, and breads. New content
includes sustainability and seasonality, new trends in plated desserts and wedding and special
occasion cakes, and more information on savory and breakfast pastries, volume production, and
decor techniques.

how to make royal icing: Cookie Swap Julia M. Usher, 2020-05-29 Recipes and presentation
and party ideas that will have you throwing incredible cookie swaps all year long. As a specialized
form of potluck, a cookie swap has all the same traits that make a potluck so effortless to host.
Guests share in the baking and cost burden by bringing their favorite recipes. Cookie Swap takes the
popular idea of the cookie exchange party to new heights and new directions. This elegant
entertaining book shows that the cookie swap is perfectly suited not only to holiday gatherings but
also to garden parties, showers, children's birthdays, summer get-togethers, and more. Themes and




events include: Affairs of the Heart (Valentine's Day, Anniversaries, Birthdays), Spring Fling, Vision
in White (Weddings), Fun in the Sun (Summer), Garden Parties, Deck the Halls (Christmas), and
even a theme for going back to school! Usher's suggestions for transporting cookies via vintage
lunch box or Christmas ornament box, and party ideas like dish towels imprinted with vintage
postcards, are easy and ingenious, sure to appeal to fans of the Barefoot Contessa and Martha
Stewart.— Publishers Weekly, starred review Filled to the brim with mouthwatering recipes and
delectable photographs, Cookie Swap is a sweet treat to savor and celebrate.—Nancy Wall Hopkins,
Deputy Food and Entertaining Editor, Better Homes and Gardens Magazine This creative book has
become my new gold-standard guide to cookie decorating. Talented baker Julia Usher provides
foolproof recipes and teaches us decorating techniques.— Tish Boyle, Editor, Dessert
Professional(formerly Chocolatier) and author of The Good Cookie and The Cake Book

how to make royal icing: Gingerbread: Timeless Recipes for Cakes, Cookies, Desserts, Ice
Cream, and Candy Jennifer Lindner McGlinn, 2010-07-01 Every season is gingerbread season!
Celebrate the Christmas comfort food all year long with recipes that highlight its spicy and sweet
old-fashioned appeal. Who says gingerbread is just for the holidays? This unique cookbook shows
how gingerbread can be enjoyed for breakfast or dessert year-round. Reflecting the wisdom and
creativity of a professional pastry chef and dedicated homecook, Gingerbread collects 60 traditional
and modern recipes. Start with simple, yummy treats like Gingerbread Rum Cake and Sticky Toffee
Gingerbread, then graduate to building your own gingerbread house for the holidays. Any way you
slice it, these gingery goodies are sure to be a hit on any day of the year! “A book full of gingery
recipes that will keep us baking all winter long . . . The recipes are exotic sounding and tasting, but
can be followed by even novice cooks.” —Seed to Pantry “Dedicated to all kinds of recipes that use
the spicy, molasses-rich ingredients that come together to make gingerbread . . . even though you
can make these all year round, the holidays are a perfect time to start cooking your way through a
book like this one.” —Baking Bites “The recipes in this wonderful cookbook cover every form of
gingerbread baking, from cakes, cookies, breads, pancakes, gingerbread houses, puddings, ice
cream, toffee, and more . . . Gingerbread does not have to be just for the holidays, but if you are
looking for a new dessert to try this year, you can’t lose with any of the recipes in this cookbook.”
—The Culinary Cellar

how to make royal icing: Creative Cookies Toba Garrett, 2005-03 A feast for the eyes as well
as the palate, this collection from media favorite Toba Garrett is available again. The
mouth-watering photos are enough to send you running to the store for baking equipment and
ingredients...[these are] gorgeous works of art. A wealth of photographs and illustrations ensures
that even novices will have success with their cookie-making marathons.--New York Daily News
Marvelous book...Superb photography shows the excellence of Ms. Garrett's work...A must for the
cookie aficionado.--American Cake Decoration Toba Garrett--master baker, critically lauded author,
and recent guest on Emeril Live--has devised cookies so delectable and exquisitely decorated that
home chefs will be searching for occasions to make more. The simple recipes range from
gingerbread to shortbread, from sugar cookies to chocolate. But what really makes these extra
special are Garrett's clever techniques for turning the cookies into works of art that delight the eye
as much as they please the palate. There are ruffled bibs in soft pastel hues for a baby shower, a
white chocolate rose with eight petals, and a 3D bride and groom for wedding and anniversary
celebrations. Anyone can create these effects with confidence thanks to the author's clarity and
creativity. .

how to make royal icing: Modern Cake Decorator: Piping on Cakes Flinn, 2015

how to make royal icing: Back in the Day Bakery Made with Love Cheryl Day, Griffith Day,
2015-03-24 Cheryl and Griffith Day, authors of the New York Times bestselling Back in the Day
Bakery Cookbook, are back with more recipes to make with love. Who needs store-bought when
baking things at home is so gratifying? In this follow-up to their smash-hit first book, the Days share
ways to lovingly craft not only desserts, but also breakfast pastries, breads, pizza, and condiments.
The book features more than 100 new recipes, including some of the bakery's most requested treats,



such as Star Brownies and the Cakette Party Cake, as well as savories like Chive
Parmigiano-Reggiano Popovers and Rosemary Focaccia. Cheryl and Griff share their baking
techniques and also show readers how to put together whimsical decorations, like a marshmallow
chandelier and a best-in-show banner. With pure delight woven throughout the pages, Back in the
Day Bakery Made with Love is sure to please Cheryl and Griff's fans nationwide.

how to make royal icing: The Nightmare Before Christmas: The Official Baking
Cookbook Sandy K Snugly, 2023-10-03 What's this? What's this? With over 55 recipes in Disney Tim
Burton's The Nightmare Before Christmas: The Official Baking Cookbook for bars, breads, cakes,
muffins and more inspired by Tim Burton's iconic film, fans can celebrate Christmas, Halloween, and
more alongside Sandy Claws, Dr. Finkelstein, and other nightmarish residents from Halloween Town
and Christmas Town!--

how to make royal icing: The New Pie Chris Taylor, Paul Arguin, 2019-03-12 Create 75
beautiful and unique pies using traditional techniques and modern tools from a couple who has
baked their way to the top. IACP AWARD FINALIST « NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY NPR AND FOOD52 Get ready for a new, fresh take on baking the ultimate feel-good
dessert: pie! In The New Pie, Chris Taylor and Paul Arguin—winners of more than 500 awards for
baking (including the Best of Show Award at the National Pie Championships)—re-examine the
wholesome world of pie. Through traditional time-honored techniques, modern cooking methods
(like sous vide), innovative flavors (birthday cake; Tahitian pineapple; and mocha mystery), and a
love for kitchen gadgets (like immersion circulators and silicone texture mats), these legendary
competition circuit pie experts reinvent the traditional pastime of pie-making. With step-by-step
instructions and playful photography, you'll learn to make groundbreaking creations, including a
magnificent Blueberry-Maple Pie with wood-grain lattice, the King Fluffernutter Pie, and a striped
chocolate Pie of the Tiger. Whether you are a pie voyeur, new baker, or baking enthusiast you will
find inspiration at every turn and pies to satisfy every craving.

how to make royal icing: A Year of Gingerbread Houses Kristine Samuell, 2025-09-09
Gingerbread houses seem to come straight from a beloved fairy tale with their fanciful piping and
bright candy decorations! Guided by, Kristine Samuell, you’ll see how to make the magic happen
right in your own kitchen. Delight everyone with six exquisite gingerbread house projects to take
you through and then beyond the traditional Christmas season: a Winter Wonderland, Haunted
Hideaway, Kari’'s Ski Cabin, Louisa’s Bakery, Sweet Retreat, and Birthday Picnic. Kristine offers
recipes and project templates; expert advice on planning, baking, and assembling a gingerbread
house; and invaluable tips about techniques and decorating, from roofs to landscaping.

how to make royal icing: Biscuit Miranda Gore Browne, 2012-04-27 'Miranda is the iced
biscuit queen.' Mary Berry Miranda Gore Browne was a finalist in the hugely successful Great
British Bake-Off series. She was a popular contestant throughout but it was her beautifully
decorated, delicious signature biscuits that won the hearts of the audience and wowed the judges. In
BISCUIT, Miranda presents the ultimate biscuit bible: a cookbook packed with more than 100 biscuit
recipes. Ranging from classic favourites such as Bourbons, jammy dodgers and Viennese whirls to
delicate pistachio macaroons, lemon drizzle biscuits and savoury nibbles, these are recipes that
celebrate the joy and simple pleasure of sitting down to a bickie and shows how easy it is to enjoy a
homebaked version. Miranda will also be revealing all her tips for how to decorate, wrap and box
your biscuits to turn them into the perfect gift. Beautifully packaged with a stunning design and
full-colour photography throughout, this is set to be a must for every baker's shelf. Move over
cupcakes and whoopies, it's time to celebrate one of life's greatest British pleasures - the biscuit!
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