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Royal Icing 

(from The King Arthur Flour: Cookie Companion) 

*You may vary the amount of powdered sugar you use in this recipe depending upon what you 

intend to use the icing for. For “flood” icing which will smooth itself out over a surface, use less 

and on the other end of the spectrum for things like icing flowers you will need a much stiffer 

frosting, so use more. If you use more than 4 cups of sugar you may need to add additional 

meringue powder (about 1 tsp. per ½ cup beyond 4 cups of sugar, approximately).  

*To store this icing cover the surface with plastic wrap. Press it down onto the surface of the 

icing like you would a pudding to prevent a skin from forming. You may need to re-whip the 

frosting if you store it for more than a few days as it may separate. Store icing in the refrigerator 

if not using right away. Be sure to cover icing even if you are leaving it alone for more than a 

few minutes as the crust can form rather quickly.  

Ingredients: 

 ¼ cup (1 ounce) meringue powder 

 ¼ tsp. fine salt 

 3-4 cups (12-16 ounces) confectioner’s sugar 

 1 tsp. pure vanilla extract 

 ¼ to 1 cup (6-8 ounces) cool water 

 Gel food coloring (optional) 

 

Directions: 

 In the bowl of a stand mixer fitted with the whisk attachment, mix together the meringue 

powder, salt and sugar  

 Add the vanilla and ¾ cup cool water and beat on slow speed. It may seem hard and 

lumpy but the sugar will dissolve after a few minutes 

 Once the mixture has smoothed out, gradually increase the mixer speed to high 

 Beat at high speed until the icing is fluffy. Adjust consistency with additional sugar and 

meringue powder if necessary. 

 Add food color as desired 

 Once piped frosted onto your project allow it to dry overnight to fully harden. 
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