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INTRODUCTION TO
MAKING ICING
FROM ICING
SUGAR

Icing sugar, also known
as confectioners’ sugar
or powdered sugar, is
the backbone of
countless sweet
toppings, fillings, and
decorations. Whether
you are a home baker
preparing a birthday
cake or a professional
pastry chef perfecting
a wedding dessert,
knowing how to make
icing from icing
sugar is an essential

skill. This versatile
ingredient dissolves
quickly and creates
smooth, luscious
textures that can be
adjusted for different
purposes—from a thin,
pourable glaze to a
thick, pipeable
buttercream.

Many beginners find
the world of icing
intimidating, but the
truth is that basic
icings require only a
few pantry staples and
a little technique. In
this comprehensive
guide, we will explore
the most popular types
of icing made with
icing sugar, provide
step-by-step

instructions, and share
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professional tips to
help you avoid
common pitfalls. By
the end, you will be
able to whip up silky
frostings, glossy
glazes, and sturdy
decorations with
confidence.

WHAT IS ICING
SUGAR AND WHY
IS IT USED?

lcing sugar is
granulated white sugar
that has been ground
into a fine powder and
mixed with a small
amount of anti-caking
agent (usually
cornstarch or tapioca
starch). This ultra-fine
texture allows it to
dissolve almost
instantly in liquids,
making it ideal for

icings, glazes, and
dusting. Unlike
granulated sugar,

which can leave a
gritty mouthfeel, icing
sugar creates a

smooth, velvety finish.

The cornstarch in
commercial icing sugar
also helps stabilize
icings by absorbing
excess moisture, which
is especially useful in
humid environments.
When you understand
how to make icing
from icing sugar, you
can control the
sweetness,
consistency, and flavor
to suit any baked good
from cookies to layer
cakes.

ESSENTIAL TOOLS
AND INGREDIENTS

Before diving into
recipes, gather the
following basic
equipment:

e A mixing bowl
(stainless steel,
glass, or ceramic
work well)

e An electric hand
mixer or stand
mixer (a whisk
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and elbow
grease work too)

* A sifter or fine-
mesh strainer (to
remove lumps
from icing sugar)

e A rubber spatula

e Measuring cups
and spoons

e Liquid
ingredients: milk,
water, lemon
juice, or cream

e Fat: butter,
shortening, or
cream cheese
(as needed)

 Flavorings:
vanilla extract,
almond extract,
cocoa powder,
etc.

BASIC GLAZE ICING
(POURABLE ICING)

The simplest form of
icing made with icing
sugar is a basic glaze.
It is perfect for

drizzling over
cinnamon rolls,
doughnuts, pound

cakes, or cookies. The
recipe is incredibly
forgiving—you can
adjust the thickness by
adding more liquid or
more sugar.

Ingredien
ts for
Simple
Glaze

e 1 cup (1209)
icing sugar,
sifted

e 2t03
tablespoons
liquid (milk,
water, or lemon
juice)

e 15 teaspoon
vanilla extract
(optional)



Step-by-
Step

time) until the
glaze reaches a
consistency that
flows slowly off
the spoon—it

Instructidy, sz

ns

1. Sift the icing
sugar into a
medium bowl.
This removes
lumps and
ensures a silky
texture.

2. Add 2
tablespoons of
your chosen
liquid and the
vanilla (if using).
Stir gently with a
spoon or whisk
until combined.
The mixture will
look thick and
pasty.

3. Continue adding
liquid in small
increments (%2
teaspoon at a

but still drip
smoothly.

4. Use immediately.
If the glaze
thickens as it
sits, stirin a few
drops of liquid to
loosen it.

Tip: For a thicker glaze
that holds shape on
cookies, use less liquid.
For a translucent, very
thin glaze (like a donut
glaze), use up to 4
tablespoons of liquid.
This is a foundational
technique when
learning how to make
icing from icing
sugar.

BUTTERCREAM
ICING (AMERICAN
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STYLE)

American buttercream
is the most popular
frosting for cakes and
cupcakes. It is rich,
sweet, and remarkably
easy to prepare. The
key is to start with
softened (not melted)
butter and to add icing

sugar gradually.

icing sugar,
sifted

e 2 teaspoons
vanilla extract

e 2t03
tablespoons
heavy cream or
milk

e A pinch of salt (to
balance
sweetness)

Ingredien Step-by-

ts for
Classic

American
Buttercre

am

e 1 cup (2269)

unsalted butter,
softened to room

temperature
e 4 cups (4809)

Step
Instructio
ns

1. Cream the
butter using an
electric mixer on
medium speed
until it is pale
and fluffy (about
2 minutes).
Scrape down the
sides of the bowl.

2. With the mixer



on low, add the
sifted icing sugar
one cup at a
time. Each
addition should
be fully
incorporated
before adding
the next to
prevent a cloud
of sugar dust.

. Once all sugar is
added, mix in the
vanilla and a
pinch of salt.

. Add 2
tablespoons of
cream or milk
and beat on
medium-high
speed for 2-3
minutes until the
buttercream is
light, airy, and
smooth. If it is
too stiff, add the
remaining cream
one teaspoon at
a time.

. If the
buttercream is
too soft (e.g., on

a hot day),
refrigerate it for
15 minutes, then
re-whip briefly.

Variation: For
chocolate buttercream,
replace ¥ cup of icing
sugar with % cup of
unsweetened cocoa
powder (sifted). Follow
the same method. This
version of how to
make icing from
icing sugar provides a
versatile base for
endless flavor
combinations.

ROYAL ICING (FOR
DECORATING AND
COOKIE ICING)

Royal icing is a stiff,
sugary icing that dries
rock-hard—perfect for
intricate cookie
decorations,
gingerbread houses,
and writing on cakes. It
uses egg whites (or
meringue powder) as a
stabilizer.
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Ingredien Step

ts for Instructio
Royal ns

ICing 1. In a clean bowl,

whisk the egg

e 3 large egg whites (Ior
whites (or 3 recqnstltuted
meringue

tablespoons
meringue powder
+ 6 tablespoons

powder) with the
cream of tartar
until foamy.

water)
* 4 cups (480g) 2. Gradgally lac_jd
icing sugar, the sifted icing

sifted sugar, about %
cup at a time,
beating on low
speed. After each
addition,
increase speed
to medium and
beat until
smooth.
3. When all sugar is

Ste p' by' incorporated,

beat on high

speed for 5-7

minutes until the

4 teaspoon
cream of tartar
(optional, for
stability)

e Flavorings and
food coloring as
desired



icing is glossy
and forms stiff
peaks.

4. To achieve piping
consistency, add
a few drops of
water to thin it.
For flood
consistency (for
flooding cookies),
add water until
the icing ribbons
off the spoon and
settles back into
itself within 10
seconds.

5. Keep the bowl
covered with a
damp cloth to
prevent drying
while you work.

Important: If using
raw egg whites, ensure
they are pasteurized to
avoid food safety risks.
This method of how to
make icing from
icing sugar is ideal for
decorations that need
to hold their shape
perfectly.

CREAM CHEESE
ICING

Cream cheese icing is
a tangy, creamy
favorite for carrot cake,
red velvet cake, and
banana bread. It
balances the
sweetness of icing
sugar with the richness
of cream cheese.

Ingredien
ts

e 8 ounces (226q9)
cream cheese,
softened

e 15 cup (1139)
unsalted butter,
softened

e 3-4 cups
(360-480q) icing
sugar, sifted

e 1 teaspoon
vanilla extract

8 How To Make Icing From Icing 2023-12-16
Sugar



How To Make Icing From Icing Sugar 9

Step
Instructio

Step-by-

nsS

1. Beat the cream
cheese and
butter together
on medium
speed until
smooth and
combined (about
2 minutes).
Scrape the bowl
well.

2. Add the vanilla
and mix briefly.

3. With the mixer
on low, add the
sifted icing sugar
onecupata
time, scraping
the bowl after
each addition.

4. Once all sugar is
added, increase
to medium-high

and beat for 2
minutes until
fluffy. If the icing
seems too soft,
add a little more
sugar. If it's too
stiff, add a
teaspoon of milk
or cream.

5. Refrigerate for
15 minutes if
using for piping
intricate
designs—this
helps it hold its
shape.

Note: Because cream
cheese contains
moisture, this icing
does not hold up well
in hot weather. Use
chilled cakes and serve
promptly. This
variation of how to
make icing from
icing sugar is beloved
for its tangy depth.

TROUBLESHOOTIN
G COMMON ICING




ISSUES

Even experienced
bakers face hiccups.
Here are solutions to
frequent problems
when making icing
from icing sugar:

Icing IS
Too
Runny

Add more sifted icing
sugar, one tablespoon
at a time, while
beating. Ensure the
icing sugar is sifted to
avoid lumps. If you are
making a buttercream,
chilling it can also help
it firm up.

Icing IS
Too Thick

10

or Stiff

Add liquid (milk, water,
cream, or lemon juice)
one teaspoon at a time
and beat well. A few
drops of vanilla extract
can also thin the
mixture while adding
flavor.

Icing IS
Grainy or
Lumpy

This usually occurs
when the icing sugar is
not sifted, or the sugar
has absorbed moisture
and formed hard
clumps. Always sift
icing sugar before use.
If grainy, try adding a
small amount of fat
(butter or shortening)
and beating on high

speed for several
minutes.
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Buttercre
am
Separate
S or
Looks
Curdled

This happens when the
butter is too cold or the
liquid is too cold.
Ensure butter is at
room temperature
(around 68°F/20°C). If
already curdled, place
the bowl over a pan of
warm water for a few
seconds while beating,
or add a tablespoon of
flour to re-emulsify.

Royal

Icing
Cracks or
Dries Too

Quickly

Keep royal icing
covered with a damp
cloth. If it cracks when
drying, the consistency
might be too stiff. Add
a drop of water and
stir. Also, avoid placing
cookies in a drafty area
while drying.

FLAVORING AND
COLOR
VARIATIONS

Once you master how
to make icing from
icing sugar, you can
customize it endlessly.
Here are some ideas:

e Citrus: Replace
water with
lemon, lime, or
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orange juice. Add
finely grated zest
for extra punch.
Chocolate: Add
sifted cocoa
powder (replace
Ya cup icing
sugar with ¥ cup
cocoa for a
moderate
chocolate flavor).
For a deeper
taste, add
melted and
cooled dark
chocolate.
Spiced: Stir in %2
teaspoon of
cinnamon,
nutmeg, or
pumpkin pie

spice to
buttercream or
cream cheese
icing.

e Fruit: Use fruit
purees (like
strawberry or
raspberry) to
replace some of
the liquid.
Reduce the
amount of other
liquids
accordingly.

e Almond or
Mint: Substitute
vanilla with
almond extract
or peppermint
extract for a
refreshing twist.

* Food Coloring:
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