
PRACTICE   ICING 
 

1 CUP SHORTING 
1 CUP SIFTED POWDERED SUGAR 
 
CREAM SHORTENING THEN ADD POWDERED SUGAR GRADUALLY 

 
DECORATORING ICING 
 

2 Boxes Confectioner’s Sugar (1lb. each) 
½ cup boiling water 
2/3 cup shortening (generally Crisco) 
Flavoring to taste. 
 
Cream shortening.  Gradually add sugar and water a small amount at a time.  Beat for 15 to 20 minutes or 
until creamy. 

 
ROYAL ICING 

 
3 Egg Whites 
1 lb. Powdered Sugar 
½ Teaspoon Cream of Tartar 
½ Teaspoon Vanilla 
 
Beat egg whites.  Add one cup sugar.  Add cream of tartar and more sugar and beat until smooth.  Add sugar 
until line stays open when a knife is drawn through the icing.  Amount of sugar will vary with size of egg 
whites.  This icing sets quickly and will become  
 

BUTTER CREAM FROSTING 
 

1 ¼ LBS. Powdered Sugar (¼ lb. = ¾ cup + 2 Tablespoons) 
½ Cup Shortening (or Butter) 
½ Cup Carnation Instant Milk 
¼ Cup Water 
Dash of Salt 
Flavoring to Taste 
 
Cream shortening; add sugar and powdered milk.   Add water at room temperature and 
beat till light and fluffy. 
  



SOFT DECORATOR ICING 
 
4 Cups Sifted Powdered Sugar 
¾ Cup Shortening 
2 Tablespoons Water 
1 ½ teaspoon Egg White Powder mixed in 2 Tablespoons Water 
 ¼ teaspoon Salt 
½ teaspoon flavoring - preferably White Vanilla or Almond Flavoring 
 
Add sugar gradually to salt and flavoring.  Add 2 tablespoons water. 
Mix until fluffy and then mix in unbeaten egg white.   For an all over frosting, 
thin with a bit more water. 
 
This icing will keep in your refrigerator for several weeks. 
 
Note:  2 tablespoons of water in this recipe is in addition to the water that is 
added to the egg white powder. 
 

 
DECORATOR’S ICING 

 
1 lbs. Sifted Powdered Sugar 
½ Cup Crisco or Spry 
2 Teaspoons Butter or 2/3 Cup Crisco (the 2/3 cup replaces the 
butter and ½                       cup Crisco in previous steps) 
1 Large Egg White 
Dash of Salt 
Flavoring of choice 
 
Mix all ingredients with electric mixer.  This icing is just right to be 
used in the rose tubes to make roses with petals that stand up nicely 
and don’t droop over; if it is too thick it will not pipe easily but will 
leave the petals with cracked edges.   To correct this, it requires a 
little more moisture and can be accomplished by adding either egg 
white or water. 
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