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Yield: about 1-3/4 cups 

Time: 5 Minutes 

 

INGREDIENTS 

 

3 large egg whites 

3 ¾ cups/453 grams confectioners' sugar (a standard 1-pound box) 

 Pinch of cream of tartar 

 Pinch of kosher salt 

 Food coloring (optional) 

 

PREPARATION 

 

1. Using an electric mixer, whisk egg whites till light and foamy, about 1 

minute. 

2. Add powdered sugar, cream of tartar and salt to egg whites and 

continue to whisk, stopping to scrape down bowl as necessary, until 

extremely light and fluffy, almost like shaving cream. 

3. Thin icing with water by the tablespoonful until it has the viscosity of hot 

fudge. (This is the ideal texture for decorating.) Depending on your egg 

whites, this could be 3 to 4 tablespoons of water. 

4. If you'd like to tint the icing different colors, separate icing into small bowls. 

Add food coloring to each bowl using only a drop or two at a time, and 

stir thoroughly to combine, until desired color is achieved. Icing dries out 

fairly quickly, so keep covered until ready to use. 

 


