
Royal lcing Christmas Trees Heather McGrath, November 28'h zOtL

L. Make a holder using parchment paper, masking tape, tissue and a stick.

2. Cut the cup end off of a pointed ice cream cone.

3. Using green royal icing and a leaf tip, or parchment cut into a "V" shape, pipe starting at the

bottom of the cone, up about /o" then move the tip in toward the cone, and then pull away to

make a point. Continue allthe way around the base of the cone.

4. Do the same for the next row, being sure to NOT line up the points.

5. Continue all the way up the cone, leaving the tip bare. Once at the tip, take the cone off of the

holder and place on a flat surface. Finish the top of the tree.

6. You can create ornaments and garland from royal icing or gumpaste. You can also dust the tree

lightly with icing sugar for a snow effect.

Royal lcing Wreath

1. Use green royal icing and a leaf tip, or parchment cut into a "v."

2. Use a circle as a template. Pipe leaves at opposing angles at least two leaves wide around the

full circumference of the circle.

3. Decorate with contrasting colours as desired.

Royal lcing Snowflakes

1. Use white royal icing and a very small circular tip. (1 - 2)

2. Use a circle template that is divided into 6 sections.

3. Pipe up each dividing line.

4. Pipe small lines on each side of each line % way up and near the end of the line.

5. Other designs can be made, but should always be kept symmetrical. No two snowflakes are

alike afterall.

Stained Glass Windows

1. Pre-heat oven to 225"F. Line baking tray with parchment paper.

2. Break apart some hard candy. (l used Jolly Ranchers)

3. Use cooking spray along the bottom edge of your non-coated metal cookie cutter.

4. Place the cookie cutter on the baking tray and place pieces of the candy inside the cutter. Make

sure that it is not too thick, but also that you cover the full surface.

5. Bake in the oven for 5 minutes or until the candy is completely melted.

6. lf there are bare spots, you can fill them and bake again until melted.

7. Leave to cool for about 5 minutes then pop out. I found that having them slightly warm would

give them a bit of flex and so prevent breakage. However, you can also let them cool

completely and then pop them out.

8. lf you want a soft edge on your "window" you can put it back in the oven for a minute once it is

out of the cutter. Also, if any break, a repair is possible by putting the pieces together and back

in the oven for a minute.


