
Things you’ll need

Double Batch

Royal Icing
For Gingerbread Houses

Baking can be like a science, so doubling recipes 
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1 kg (2.2 lbs) icing sugar*

5 Tbs Meringue Powder

1 Tbs Cream of Tartar

¾ cup (175 ml or 150 g) Warm Water 

*a.k.a Confectioner’s Sugar or Powdered Sugar


