Frosting for Cake Decorating 

Stiff Icing (for flowers & upright petals)
Yield: 3 cups


1 teaspoon clear vanilla extract
2 Tb. milk or water


1 cup solid shortening


1 Tb. Wilton meringue powder


1 lb. powdered sugar (4 cups)

Pinch of salt


Optional: 1 teaspoon butter extract

Medium Icing (for borders and flowers with petals that lie flat)


Add 1 teaspoon of milk or water to each cup of stiff icing.  Add


an additional teaspoon of liquid when using the full recipe.

Thin Icing (for writing, making stems, leaves and frosting a cake)


Add 2 teaspoons of milk or water for each cup of stiff icing.  Add


2 Tb. of liquid for the full recipe.

