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STORAGE INSTHUCT IONS:
Store in a cool, dry place.

Do not refrigerate or freeze.
Once opened, use within 14 days.
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WHITE ROYAL ICING
Ingredients: Sugar, Water,
Dried egg white (Free range),
Humectant: E422, Comn flour,
Preservative: E202, Flavouring,

82  Acidity regulator: E330,

Colour: EITI.

For allergens see ingredients in
bold. Also made in factory that
handles nuts.

Suitable for vegetarians.
For best before end see side of pot.

RENSHAW ROYAL ICING IS PERFECT FOR:

DETAIL PIPING RUM OUTS COVERING
THE PROFESSIOMALS CHOICE
@ HINTS & TIPS: Can be adapted for & RATSCHLAGE UND TIPPS: Kann fiir
different techniques: add water or glycerine as l.ltermhmdll:l'ie-TBdmlkm tm'd-m. nach
necescary for a ﬂ1l1|1-er consisben adding Bedarf Wasser oder
a little icing sugar fo rﬁl‘llci (?an Konsistenz hlrmlﬁigem reran n ﬁa von

colowred using a Itth paste colour: etwas Puderzucker fir eine festere Masse. Kann mit
@ ASTUCES & CONSEILS: Adsptable 3 ©in wenig Pastenfarbe eingefarbt werden.

différentes techniques: ajouter de I'eau ou de & TIPS EM TRUCS: Kan sangepast wordan voor

la ghycérine pour ul:tenr une pite plus liguide. m:l'llhtlatadmnlul.mqm water of

Essayer d'ajouter un peu de sucre glace pour toe voor een dunner mengsel. Probeer eens ean
obtenir une consistance plus ferme. Pour ursuiker toe te mrmtstﬂﬂnd.
colorer, sjouter un peu de colorant en pite.  Kan rd worden met .nﬂq

HOWTO USE
Remove Bd and stir well with 2 spoon before use. Replace the Iid immediately to prevent the product drying out.
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