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1. In a grease-free mixing bowl (glass or metal), beat meringue powder and water until powder is dissolved. 

2. Add confectioners’ sugar to mixture and blend until incorporated. Mix on low until its consistency looks 
like glue. It should be runny, but not too thin. 

3. Divide your frosting into smaller bowls, according to how many colors you are going to make, and 
quickly cover each bowl with cling wrap. 
 

Em’s tips for working with royal icing:  
When you are working on these cookies and cupcakes with royal icing, these tips will come in handy!

• When mixing the icing, you will want to use the lowest speed on your mixer. High speeds create air 
bubbles, and you will have to pop them with a toothpick later. Mixing slowly eliminates extra work later. 
 

• Check the consistency with this trick: Take a spoon, and dribble some over a plate. It should run off the 
spoon, and about 30 seconds after it’s hit the plate, it should be smooth without any peaks. 
 

• Royal icing starts air-drying immediately. You’ll know if you’ve waited too long to cover it if a crusty, shiny 
skin begins to form on the top. You can scrape it off the top with a spatula if needed. But do not mix it in 
because it will not go though an icing tip, creating clogs and frustration later.  

• When drawing with royal icing, use a very small, round tip. I prefer a tip 4 for filling backgrounds and a 
tip 2 or 3 for smaller detail work. Outline the shape first, and then go back and fill it in, like a coloring 
book.  

1. Combine butter and shortening together in mixer at low speed until well blended. 
 

2. Add half of the powdered sugar and the milk, and continue mixing at a low speed. Slowly add in the 
other half of the powdered sugar.  

3. Once all ingredients are mixed well, add in the vanilla and almond extracts. Increase to a high speed to 
“whip” the frosting. You can add more milk, slowly, to get the desired consistency. 

Em's Royal Icing
½ cup water      4 cups confectioners’ sugar

¼ cup meringue powder     Food coloring (optional)

Em's Buttercream Frosting
2 lb. bag powdered sugar

1 cup salted butter (softened) 

1 cup shortening

½ cup milk 

1 Tbsp. pure vanilla extract

1 Tbsp. almond extract

Food coloring (optional)

• If you are creating designs with multiple layers, like the black mouth with white 
teeth and pink tongue, you need to let the first, bottom layer dry (about an hour) 
before you start layering designs on top, otherwise they will sink in and run. They 
need to “sit” on top of that first layer. 


