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Sugarpas’re Recipe

PREP TIME

15 min

TOTAL TIME

12 hrs (for maturing)

NOTES

For deep colours- Reduce
water to 50g and add 13g
gel colour (like Sugarflair or

Pr_oge_|) instead.

Store refrigero’red.
Can be easily doubled.

INGREDIENTS

400qg Icing Sugar
Itsp EI\J/leringgue%owder
60qg Cold Water
O.75tsp Gelatin
Q.5+S%Gum Trogoconﬂn

2tsp | lose/CMC
2tsp S ortening (p|us extra)

TOOLS

Stand mixer with podd|e attachment,

flexible bench scraper, kitchen scale, spo+u|o.

STEPS

1.Sprinkle ge|0+in over water, leave 3 min.
}—}Zoﬂr the mixture in 20 sec increments in
the microwave until ge|0’rin dissolves.

2.Add icing sugar and meringue powder to
stand mixer bowl and mix with podd|e
attachment on low for 30 sec.

3.Add ge|oﬁn mixture to stand mixer and
beat with icin sugar for 5 min on
medium speeg.

4. Add gum +rogocon+h and CMC to the
stand mixer and mix on low, scraping the
bowl occosiono”y, until the mixture comes
Jrogejrher.

5.Spreoo| a |oyer of shorJrening on your
worktable, hands, and scraper. L]se your
bench scraper to remove the sugarpaste
from your bowl onto your table.

6. Knead the paste unﬁfi’r's smooth. Divide
in 2 and rub the outside with shor’rening
before wrapping if in p|os+ic wrap and
p|ocing in a zip-top bog overnithr.
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Sugarpaste Recipe Substitutions

MIX & MATCH

] 400gq lcing Sugar
+

Itsp Meringue Powder + 60g Cold Water
O
0 *30g Fresh Eggwhites + 30g Water
OR
*30g Aqumcabq + 30g Water

+

0.75tsp Gelatin
3 OR
Vegqn Recipe (see below)

+

2.5tsp Gum Tragocani'h + 2tsp Iy|ose/CMC
OR
2 **9.75+ Tsp Tylose/CMC

+

5 2 tsp Shori‘ening (p|us extra)

*If not usin meringue powder, add ge|o+in to water on|y to bloom &
dissolve. Agd eggwhiJres or oquon(obo to the mixer in step 3.

**K nead in additional 0.25tsp CMC at a time if too sﬁcky after maturation.
Let rest 30min between each addition. Note amount used for next time.
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Recipe

PREP TIME

30 min INGREDIENTS

450g Icing Sugar
O.75’rs€ %}\(3\; %gg
55 o ater
TOTAL TIME . Q.S?sp—S’rsp Tylose/CMC
12 hrs (for maturing) | 109 White Cornsyrap
30g ﬂquqfobo (chicEpeo |iquio|, unsalted)
1 tsp shortening (plus extra)

NOTES TOOLS
For o|eep colours- Reduce Stand mixer with poo|o||e attachment,
water o 459 and add ]39 flexible bench scraper, kitchen scale, spo’ru|0.
gel colour (like Sugarflair or STEPS

Proge_|) instead.
1.Preheat oven to 200F. SprinHe agar agar

Store refrigerd’red. over water in a small heo’r-proof bowl,
leave 15 min. In the meantime, add icing
Can be easily doubled. sugar and 2.5tsp CMC to a heat-proof

bowl (metal mixing bowl), cover with a
towel and heat in oven for 10 minutes.

2 Heat and stir the agar agar mixture over
a double boiler with genH simmering
water until dissolved. Adc?/cornsyrup,
shorJrening and oquonfobo to the mixture
and stir for 2 minutes, turn off the heat.

3.Add the |iquid mixture to your warm
icing sugar mixture. Mix on low with your
paddle attachment until the dry
ingredien’rs are absorbed, then mix on
medium for 3 minutes.

4 Repeat steps 5 and 6 from my Favourite
Sugarpaste Recipe for kneading,
wrapping and storing your gumpaste. If
you find your gumpaste too sticky after it
rests in the Fridgge knead in the remaining

]/Q’rsp CMC.
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