how to make royal icing

How to make royal icing is a skill that can elevate your baking and decorating game,
making your cookies, cakes, and other confections not only tasty but visually stunning.
Royal icing is a thick, glossy icing made from egg whites or meringue powder, sugar, and
water. It dries hard, which makes it perfect for intricate designs that need to hold their
shape. This article will guide you through the steps necessary to create perfect royal icing,
explore its various uses, and provide tips for achieving the best results.

Ingredients for Royal Icing

To make royal icing, you'll need a few simple ingredients. Here’'s what you’'ll need:

2 large egg whites (or 5 tablespoons of meringue powder)

4 cups powdered sugar (also known as confectioners' sugar)

1 teaspoon lemon juice or vanilla extract (optional)

Water (for consistency adjustment)

Equipment Required

Before you start, gather the necessary equipment to ensure a smooth process:

Mixing bowl

Electric mixer (stand or handheld)

Spatula

Measuring cups and spoons

Piping bags and tips (if decorating cookies)

Food coloring (optional)

Plastic wrap or airtight container (for storage)



Step-by-Step Instructions to Make Royal Icing

Step 1: Prepare Your Ingredients

Begin by measuring out all the ingredients. If you're using egg whites, ensure they are at
room temperature for better mixing. If you prefer using meringue powder, mix it with water
according to the package instructions to ensure you have the equivalent of two egg whites.

Step 2: Whip the Egg Whites or Meringue

If you're using egg whites, place them in a clean mixing bowl. Using an electric mixer, beat
the egg whites on medium speed until they become frothy. This should take about 1-2
minutes.

If you're using meringue powder, mix it with water in the bowl and beat it until it becomes
frothy.

Step 3: Add Powdered Sugar

Gradually add the powdered sugar to the whipped egg whites or meringue mixture. It's
crucial to add the sugar slowly to prevent the mixture from becoming lumpy. Continue
beating on low speed until all the sugar is incorporated.

Step 4: Beat Until Stiff Peaks Form

Increase the mixer speed to medium-high and beat the icing for about 5-7 minutes. The
royal icing should become thick and glossy, forming stiff peaks that hold their shape. This is
the desired consistency for piping decorations.

Step 5: Add Flavor and Color (Optional)

If you want to add a flavoring or color to your royal icing, now is the time. Mix in a teaspoon
of lemon juice or vanilla extract for flavor. If you want colored icing, add a few drops of food
coloring and mix until the desired shade is achieved.

Step 6: Adjusting Consistency

Royal icing can be used for various applications, and its consistency may need to be
adjusted accordingly:



- For piping detailed designs: Use stiff icing that holds its shape.

- For flooding cookies: Thin the icing by adding a few drops of water until it reaches a
pourable consistency. You can test this by drawing a line in the icing; it should smooth out
in about 10 seconds.

Storing Royal Icing

If you're not using the royal icing immediately, you can store it:
- Short-term storage: Place the icing in an airtight container and cover it with plastic wrap
directly on the surface to prevent it from drying out. It can be stored at room temperature

for up to 2 days.

- Long-term storage: For longer storage, you can refrigerate it for up to a week. Just make
sure to give it a good mix before using it again, as it may separate slightly.

Common Uses for Royal Icing

Royal icing is versatile and can be used in various ways:

Decorating Cookies

Royal icing is most commonly used for decorating cookies, especially during the holiday
season. You can pipe intricate designs, write messages, or create beautiful patterns. The
icing hardens quickly, ensuring your designs hold up well.

Creating Edible Decorations

Use royal icing to make decorations such as flowers, bows, and other embellishments that
can be placed on cakes or cupcakes. These decorations can be made in advance and stored
until you are ready to use them.

Covering Cakes

Royal icing can also be used to cover cakes, providing a smooth finish that can be further
decorated with fondant or additional royal icing designs.



Tips for Perfect Royal Icing

To ensure your royal icing turns out perfectly every time, consider the following tips:

e Use fresh ingredients: Ensure that your egg whites are fresh or that your meringue
powder is within its expiration date.

e Avoid grease: Any grease in your mixing bowl or on your utensils can prevent the icing
from whipping up properly.

e Don’t overbeat: While you need to whip the icing to stiff peaks, overbeating can lead
to a grainy texture.

* Practice makes perfect: If you're new to using royal icing, practice on parchment
paper before decorating your actual baked goods.

Conclusion

Learning how to make royal icing opens up a world of creative possibilities in baking and
decorating. With a few simple ingredients and the right techniques, you can achieve
stunning results that impress family and friends. Whether you’re decorating cookies for a
special occasion or making beautiful edible decorations for a cake, mastering royal icing will
enhance your baking skills significantly. So roll up your sleeves, gather your ingredients,
and start creating beautiful treats that are as delightful to look at as they are to eat!

Frequently Asked Questions

What ingredients do | need to make royal icing?

To make royal icing, you will need powdered sugar, egg whites or meringue powder, and
water.

Can | use meringue powder instead of egg whites for
royal icing?
Yes, meringue powder is a great alternative to egg whites and can be used to make royal

icing.

What is the best way to achieve the right consistency



for royal icing?
For outlining, use a stiff consistency; for flooding, thin the icing with a little water until it

flows smoothly.

How long does royal icing take to dry?

Royal icing can take anywhere from 1 to 12 hours to dry completely, depending on the
thickness and humidity.

How should | store royal icing if | have leftovers?

Store royal icing in an airtight container to prevent it from drying out. It can be kept in the
refrigerator for up to a week.

Can I color royal icing, and if so, how?

Yes, you can color royal icing using gel food coloring, which will not alter its consistency.

What is the best way to pipe royal icing decorations?

Use a piping bag fitted with a small round tip for detailed work, and practice steady
pressure for even lines.

Is royal icing safe to eat?

If made with pasteurized egg whites or meringue powder, royal icing is considered safe to
eat.
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