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Royal Icing Recipe (The Cement) 
The icing can be made 1-3 days before, stored in the fridge in an 
airtight container. It can also be frozen for up to 2 months.  

Bring it up to room temperature and whisk before use (then you can 
put in squeeze bottles or piping bags)  

You may need to double this recipe depending on your project. This 
one makes about 3 cups.  

Ingredients 

4 cups powdered sugar (sifted) 
5 tablespoons warm water  

(4 tablespoons are better for building gingerbread but is also 
harder to squeeze as it is thicker and stiffer) 

3 tablespoons meringue powder 
Food coloring if you wish 

 

 

Before starting, a tip is to print the recipe. 
 

Cross off ingredients and steps as you go, so 
you don’t miss any ingredients or steps.  

 

It’s a great way to learn how to follow steps 
(and I still do this sometimes!) 
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Making the Icing 

 

1. Measure out the icing sugar into a bowl 
2. When scooping it out, take your fingers 

or a knife to level it off (if not, there will 
be too much icing sugar)  ] 

 

 
 

 

 

3. Sift the icing sugar into another bowl. If 
you look at it it’s lumpy. After sifting it 
will be nice and powdery 

 
 

 

4. Measure the meringue powder into the 
same bowl as the sifted icing sugar 

5. Level off each spoonful as you measure 
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6. Put the icing sugar, merigue powder and 
water into a mixing bowl with a whisk 
attachment (or use a hand mixer) 

 

 
 

 

 

  

7. Mix for 4 minutes on medium speed (or 
high if using a hand mixer) 

8. TURN IT OFF 

 

 
 

 

 

 

9. ONCE the mixed is OFF, scrape the 
bowl 

10. Push the stuff on the sides back into the 
bottom of the bowl 

 
 
 
 
 
 
 

 

 

11. Remove your spatula, make sure your 
fingers are not in the bowl 

12. Turn it on and mix on medium speed (or 
high speed if using a hand mixer) for 
another 5 minutes 

13. If it is too thick, you can add a little 
more water or milk. If too thin, just add a 
little more icing sugar. 
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14. Put it into an icing bag or bottle if using 

right away.  
15. If not, scrape into an airtight container 

and refrigerate 
16. To use, bring to room temperature, 

whisk a few times, and then put into a 
bottle or piping bag. 
 

 

17. Half of baking is the cleanup! Now it’s 
time to do the dishes 

Tip: do sooner than later or the 
dough will dry hard and will lots of 
scrubbing to get off the hard icing! 

 

 


