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Royal Icing Recipe using Actiwhite /meringue powder

(can be stored out of the fridge for 4-6weeks) 

2 tbsp Actiwhite (make them heaped in the humid months, 

   to assist in the hardening of the icing) 

140ml room temp water 

1kg icing sugar

½ tsp Cream of tartar

a drop of clear water based flavouring (optional) 

Lemon juice is a great option (2 teaspoons)

You will need a small container with a lid. Place Actiwhite and room 

temp water into the container replace lid and shake until it is well 

mixed together. Let it stand for 10-15 minutes. 

Place the sifted icing sugar & cream of tartar into your mixer and 

add the Actiwhite mixture.  Beat until the icing becomes firm and 

fluffy (stiff peak) for about a minute at high speed. 

Icing Tips  I generally use two types of icing consistencies:
 

FLOODING ICING - which outlines and fills the biscuit. 

Syrup consistency  

PIPING ICING - is for the detail (Smiles, eyebrows etc) 

Toothpaste consistency 
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Vanilla Biscuit Recipe   (makes 30-40 medium biscuits)

300g White Sugar (you can use 150g icing sugar 150g white sugar) 

300g butter 

2 large eggs

1 tsp of vanilla

500-550g cake flour (Extra flour for kneading and rolling.)

In a bowl or in the kitchen mixer with paddle attachment, mix the 

sugar, vanilla and the egg. Add the flour and the butter and keep 

mixing just until the dough comes together. 

Knead the dough lightly by hand on your flour dusted kitchen 

counter and wrap it well in cling film and put it in a plastic bag. Chill 

the dough for 1-2 hours. Dust surface before rolling out the dough. 

Make sure your dough is even, use rolling pin guides (optional) Place 

on baking paper on a baking tray.  Spray and Cook is not enough to 

prevent them from sticking. 

Bake at 170 C for 16 – 20 min (depends on your oven) I turn the tray 

around 8-9min into the bake. 
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Chocolate biscuit recipe 
Follow the vanilla recipe but subtract and add the following. 

Add ½ cup of cocoa powder 

And subtract ½ cup of flour in the vanilla recipe.  

Do not add the vanilla essence. 
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Ginger biscuit recipe   

180g golden syrup

120g Brown sugar

300g Butter

550-600g Flour

4tsp ground ginger (you can add more to suit your taste)

1 Tsp ground cinnamon

½  Tsp ground cloves

2 eggs

Use the same method as the vanilla recipe. 

When adding the sugar, add both the syrup and 

brown sugar together. 

Add the spices with the flour.  

The ginger recipe doesn’t retain it ’s snap as 

well as the vanilla but it ’s still so delicious.

              


