royal icing
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Generally Grandma Petska’s Buttermilk Pancakes are our go-to recipe, but for something special, these blueberry pancakes are a personal favorite!
INGREDIENTS:

4lbs (two bags) confectioner’s sugar 

3/4 c. meringue powder 

1 1/3-1 1/2 c. warm water 

2-4 tbsp. oil-free extract or flavoring (almond or vanilla)
Yield: Icing for 9-10 dozen cookies

IF YOU DON’T NEED A WHOLE LOT OF ICING, USE THIS VERSION:

2 lbs (1bag) confectioner’s sugar
1/3 c. plus one tablespoon meringue powder
about 3/4c. water
DIRECTIONS:
1. To begin, add all of the sugar and meringue powder to the mixer bowl with WHISK attachment.  Before adding any liquid, mix the dry ingredients to make sure they are well incorporated.  

2. Add the extract/flavoring directly to the warm water.  The only things you need to watch out for is flavorings that contain oil, which is the enemy of royal icing, and also, if you want pure white icing, stay away from extracts with color. 
3. Slowly add the warm water & flavoring mixture into the dry ingredients while mixing.   At first the icing will be very liquid-like. 

4. Continue to mix it at medium-high speed until it is fluffy and stiff peaks form, about 7-10 minutes. Mixing times are approximate, keep your eye it icing and stop mixing as soon as it becomes stiff.  Over mixing and oil-containing extracts can keep the icing from setting up, so keep this in mind as you work. 
Instead of scraping the sides, keep a trusty spray bottle filled with warm water handy.  If a little icing happens to stick, spritz the sides until it’s incorporated.



At this point, the icing may look too thin, but believe me, it’s not.  It should be about the consistency of honey (in a warm room) or shampoo. 

If for some reason you forget the meringue powder, DO NOTadd it into the icing after it has reached this point…if you do, it will be ruined.  If you need to add meringue after the fact, dissolve it into as much water as it needs to become liquefied and then add it.

Mix the icing for 5-6 minutes at medium speed.  Then, as it thickens up, (think pudding)  hike the speed up to high.  Beat for 3-4 more minutes until it is stiff and fluffy like meringue. 
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It should look like this.  See how stiff it is?  The whisk will actually stick there, without moving.  VERY stable.

Even if you move it around, the icing does not budge.




Notes

· It’s flavoring that makes the difference between the good and bad royal icing.  Many people say that royal icing tastes bad, but this is usually the case only if it’s not properly flavored.  Leaving the flavoring out of royal icing is like forgetting to salt your food.  It still cooks, and it might even be pretty, but without it, it just doesn’t taste as good.

· Royal icing and oil are NOT friends.  make sure all of your utensils are oil free, including your bowls.  Wash them well in hot water, and give them a rub with lemon juice or vinegar before using them.

· Royal icing keeps for a long time.  I have been told by MANY that they leave it covered on the counter for up to a month with no problem.  I refrigerate mine, but that’s just me.  Just remember to warm to room temperature before using.
· If you need to refresh it, you can fluff it up again with the mixer, and it will be like new.

· If you are expecting humidity, add a little less meringue powder, and a little cream of tartar.  Cream of Tartar is a stabilizer and helps when it’s humid.  
· It’s also okay to add a little bit of corn syrup to your icing if you want to be a little shinier.
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