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1 ROYAL ICING (A HARD DRYING ICING): MIX % CUP MERINGUE POWDER WITH % CUP OF COLD WATER, BEAT UNTIL PEAKS FORM. ADD 4 CUPS SIFTED POWDERED SUGAR (4 - % CUPS &2 H
IF FIRMER FINISHED ICING DESIRED), BEAT TO DESIRED CONSISTENGY. TO KEEP ICING SOFT ADD 3 0Z GLYCERINE. =
— BUTTERCREAM ICING ( A SOFT, CREAMY IGING): DISSOLVE % CUP OF GRANULATED SUGAR IN % CUP OF BOILING WATER. COAT AND ADD % CUP MERINGUE POWDER, BEAT TO PEAK. gl
' STIR IN 1 POUND OF SIFTED POWDERED SUGAR AND BEAT UNTIL WELL MIXED. MIX IN 2 - 2 - % CUPS WHITE VEGETABLE SHORTENING. FLAVOR TO TASTE IF DESIRED. HEREH S
H BOILING ICING: DISSOLVE AND BOIL AT HIGH HEAT (240°F) 2 CUPS GRANULATED SUGAR IN % CUP OF WATER, % CUP CORN SYRUP AND A SMALL PINCH OF SALT. SEPARATELY g
: d el uxe merin g ue pOWd er DISSOLVE AND WHIP 3/8 CUP (6 TABLESPOONS) MERINGUE POWDER IN 1 CUP COLD WATER, ADD 1 CUP GRANULATED SUGAR WHILE BEATING MERINGUE MIX; SLOWLY ADD BOILED P El
o SUGAR MIX. WHIP AT HIGH SPEED UNTIL COOL. EEHEES EE
: decorating icing concentrate MERINGUE TOPPING (FOR MERINGUE SHELLS, PIE TOPPINGS): DISSOLVE % CUP GRANULATED SUGAR IN % CUP BOILING WATER, COOL. ADD % CUP MERINGUE POWDER AND BEAT ESelzel5| !
y X TO HIGH PEAK. EENEE EE
' Filled by weight, not to volume. Contents may settle. EXTRA HINTS: KEEP UTENSILS GREASE FREE. ICINGS MAY BE REFRIGERATED IN AIRTIGHT CONTAINERS, BEAT AGAIN BEFORE USING. COVER BOWL AND TUBE ENDS WITH DAMP ) E
1 CLOTH. TRY MERINGUE POWDER IN COOKIES, DRINKS, DESSERTS AND OTHER RECIPES WHERE LIGHT AND FROTHY CONSISTENCY IS DESIRED. COLOR TO SUIT WITH e |, o
1 Chefmaster’ COLORS. (<) £ ol
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1 INGREDIENTS: POWDERED SUGAR, SUGAR, EGG WHITES, ARABIC GUM, AMMONIUM ALUMINUM SULFATE (FLAVOR ENHANGER), TRAGACANTH GUM, SALT, ARTIFIGIAL FLAVOR, IR b
1 CALCIUM LAGTATE (PRESERVATIVE). Eas(292( 32
1 CONTAINS: EGG. 5 8 EHE
1 MADE IN A FACILITY THAT ALSO PROGESSES SOY PRODUCTS. 55elws| 1
1 NETWT. 5 oz (141.75g) c SO PROCESSES SOY PRODUCTS MFG. BY BYRNES & KIEFER CO. * FULLERTON, CA 92833 0""23114"244417" 2 ZL|2453(58 f
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