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BEST IF BAKED BY:

WHITE ICING MIX

WHITE ICING

1. COMBINE mix with water and 
stir until smooth. Beat at low 
speed for 2 minutes. Increase 
speed and beat until light and 
fluffy, about 5 minutes. 

2. APPLY to cooled baked goods.

3. KEEP unused portion covered 
with a damp towel as you decorate. 
Icing dries out quickly. 

1. COMBINE mix with water and 
stir until smooth (the mixture will 
seem very dry at first). Add 
additional water, a teaspoon at a 
time, until glaze is the consistency 
of molasses or honey. 

2. DIP cooled cookies into glaze, or 
drizzle it over them, then place on 
a wire rack for several hours to dry. 

3. KEEP unused portion covered 
with a damp towel as you decorate.

DIRECTIONS

MAKES 3 1/2 CUPS ROYAL WHITE ICING OR 1 1/2 CUPS COOKIE GLAZE

YOU’LL NEED
ROYAL WHITE ICING COOKIE GLAZE

½ CUP COOL WATER ¼ CUP COOL WATER

FLUFFY FROSTING: 
MAKES 3 1/4 CUPS FLUFFY FROSTING
Combine mix with 1 cup butter or shortening (we like to 
use 1/2 cup of each for best flavor and spreadability). Add 
2 teaspoons vanilla (optional), then gradually beat in 1/4 
to 1/3 cup water (use lesser amount for a stiffer frosting). 
Beat until fluffy, about 3 to 5 minutes. 

For guidelines on baking at high altitudes, visit 
Bakewith.us/altitude

BAKING WITH JOY 
SINCE 1790

Baking is about making 
something special, and trusting 

that it’ll turn out every time. 
That’s why we craft our mixes 
using tried-and-true, favorite 

recipes that we’ve perfected over 
the years — it's what makes our 

mixes so good.

FOLLOW US!
@KINGARTHURBAKING

KINGARTHURBAKING.COM

We’re committed to using the 
power of business as a force for 
social and environmental good.
 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/bakers-hotline

Sourced non-GMO. Learn more at 
KingArthurBaking.com/non-gmo

INGREDIENTS: CONFECTIONERS' SUGAR 
(CANE SUGAR, CORN STARCH), MERINGUE 
POWDER [POWDERED SUGAR, SUGAR, EGG 
WHITES, ARABIC GUM, AMMONIUM 
ALUMINUM SULFATE (FLAVOR ENHANCER), 
TRAGACANTH GUM, SALT, NATURAL 
FLAVOR], NATURAL VANILLA FLAVOR. 

CONTAINS: EGGS.

KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/allergen-program

WHITE ICING MIX

U NET WT 16 OZ (1 LB) 454g SERVING
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