
www.thebiscuitstudio.co.za

Colours
When using an airbrush machine, only use airbrush specific colours, these 

are different to gel colours. We find Cake Flora airbrush colours to be the 

best. 

Colours are added to the cup on top of the airbrush machine, do not 

over fill the cup. Mix up colours to get various tones and shades, as per 

the class instructions. 

Spraying 
Lightly pull on the trigger. Pressure control is crucial to getting a crisp 

image on your icing. Lightly pull back and spray the stencil design.

Pulling too hard causes a blast of air to come out the gun, causing colour 

to go under the stencil design, which will create a blurred look. 

To create darker colours, go over the colour a few times to deepen the 

colour. Hold the gun at roughly a 90 degree angle and spray about 

1-2cm away from the design. Think…‘Low & slow’ 

. 

              

Using multiply colours
Always start with your lighter colours (yellows, light pinks), work up to the 

darker colours (red, black) This makes cleaning the gun easier. 

Flush out your gun with water by spraying onto an old cloth until it runs 

clear. 

What you’ll need

Old cloth  - To spray onto.

Squeeze bottle - Filled with water to flush out the gun. 

Container  - To empty the cup of coloured water into. 

Cleaning and storing
Never leave colour sitting in the cup of your airbrush machine after use, 

especially the sheen colours (silver, pearl etc) The colours will dry and 

block the gun and cup.

Once you have flushed out the colour, leave a small amount of vodka or 

water sitting in the cup, to dissolve any remaining colour left in the cup.   

Unscrew and clean the end of the gun as per the class instructions.

              

Using an airbrush machine
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What you’ll need 
Starter royal icing

Scraper (Cut out of ice cream lid)

Stencil buddy

Dried iced biscuits 

TBS stencils - Order online www.thebiscuitstudio.co.za

Mixing up stencil royal icing
The royal icing must be thick but not dry, with a slight shine.  Place about 

1-2 tablespoons of the ‘starter ’ icing into a small bowl, add gel colour 

and mix.  If it is still too ‘dry ’ add drops of water until it ’s the correct 

consistency. Always test the thickness of the icing on baking paper 

before you stencil straight onto the biscuit.

If the royal icing is too dry – it won’t spread across the stencil easily, the 

design will be thick and cloggy.

If the royal icing is too wet – it will creep under the stencil smudging the 

design.

 

              

How to stencil How to use the Stencil Buddy  

The Stencil Buddy is made up of two frames, that stick together with 

small magnets in each corner. Each frame is a different thickness to 

accommodate the height of your iced biscuit. 

Place your stencil between the two frames.  Place the stencil buddy with 

the stencil in, on top of your iced biscuit.  The stencil must be flat against 

the iced biscuit, this prevents the icing smudging under the stencil.  

DO NOT wash your stencil buddy, just wipe it clean. 

How to stencil with royal icing
Once the royal icing is ready, it ’s time to choose the stencil designs 

and start having some fun. Place the stencil in the stencil buddy, as 

per the instruction above. Place a small blob of icing onto the scraper 

edge, hold the frame with one hand and scrape across the design 

making sure you can see the design through the icing. Carefully lift the 

stencil buddy off, taking care not to smudge the design. Move onto the 

next biscuit. DO NOT place the biscuit back in the 

dehydrator, the air is enough to dry the design.

Please visit the blog page on our 
website for video instructions.

              




