
Cookie Decorating 

1 Bag of Icing Sugar 
1 Pack of Cookies 
12 Decorating Bags
Decorating Tips 
Food Colouring 

NAIT exists to serve the
province. We promise to

meet the current and
emerging needs for
practical, hands-on

polytechnic education
and to focus our

research on solutions for
real industry challenges. 

Tag us in your projects!  #ABisSkilled

Skills Canada Alberta@skillsalberta @skillsalberta Skills_Alberta

What's Included

What You Will Need
Egg Whites
Glycerin (optional) 
Simple Sugar/ Water 
Tooth Pick/ Skewer
Mixer & Paddle
Attachment 

Video Tutorial Series

https://canada.michaels.com/en/wilton-vegetable-glycerin/10051312.html?r=g&cm_mmc=PLASearch-_-google-_-MICH_Shopping_CA_N_CatchAll_N_N_N_N-_-Generic&KPID=go_cmp-6523310328_adg-78089271573_ad-383778177991_pla-293946777986_dev-c_ext-_prd-10051312&gclid=CjwKCAiA7939BRBMEiwA-hX5J8y4Lzf8p8Zbd3HXfn1niM4p3lk7EssThew6zcJTz0rwycxwXifDYBoC7BYQAvD_BwE
https://canada.michaels.com/en/wilton-vegetable-glycerin/10051312.html?r=g&cm_mmc=PLASearch-_-google-_-MICH_Shopping_CA_N_CatchAll_N_N_N_N-_-Generic&KPID=go_cmp-6523310328_adg-78089271573_ad-383778177991_pla-293946777986_dev-c_ext-_prd-10051312&gclid=CjwKCAiA7939BRBMEiwA-hX5J8y4Lzf8p8Zbd3HXfn1niM4p3lk7EssThew6zcJTz0rwycxwXifDYBoC7BYQAvD_BwE


1.12 kg of icing sugar
200g egg whites 
20g glycerin (optional)

Mix the sugar and egg whites on 1st speed until medium peaks
are reached and the icing is bright white in colour (10-15
minutes) 
Add glycerin if storing overnight (this will help icing maintain
consistency

ROYAL ICING

METHOD 

If making the following day, be sure to rework the royal icing 
Add simple syrup (1:1 of sugar and water) or water if using the
same day, until a smooth, runny consistency 

FLOOD ICING 

Did you rock these
skills? Talk to your
teacher to learn
more about how

you can showcase
your skills at Skills
Canada Alberta,
alongside other
students from

across the
Province!

Making Royal
Icing 
Making Cornets
Decorating with
Royal Icing 
Making Flood
Icing 
Decorating with
Flood Icing 

VIDEO TUTORIALS
1.

2.
3.

4.

5.

Let's Get to Work!

SKILLED TRADE: BAKING

https://www.allrecipes.com/recipe/20216/simple-syrup/
https://www.youtube.com/watch?v=4qyrgrXHF7M
https://www.youtube.com/watch?v=Le5AoNeDpnk
https://www.youtube.com/watch?v=GF9yWOzSuhQ
https://www.youtube.com/watch?v=GF9yWOzSuhQ
https://www.youtube.com/watch?v=MqQC760LG4o
https://www.youtube.com/watch?v=MqQC760LG4o
https://www.youtube.com/watch?v=Ir6jXiEbnNo
https://www.youtube.com/watch?v=Ir6jXiEbnNo

