








How to Decorate Cookes 

6 simple ways to decorate gingerbread cookies that are easy, pretty and don’t outshine the 

simple sweet and spice combo that makes the cookie famous. 

1. Decorate gingerbread cookies with royal icing. 

This is the classic way to decorate gingerbread cookies and one that should be first on the list! 

Royal icing is a very plain icing made from egg whites (or store-bought meringue powder),      

powdered sugar and water. It dries super firm, making it the perfect “glue” for gingerbread     

houses, too. It’s sweet and adds a delicious crunchy texture to the soft cookie. That being said, 

it’s not so delicious that you want to pile it high on the cookie. Simple lines and outlines are all 

that you’ll want and need when it comes to using royal icing for gingerbread. 

You can use the Royal Icing Recipe (included) or use your own recipe and put it in a few         

disposable piping bags, tie off the end and cut a little of the tip off. This is a really easy way for 

kids to decorate cookies, too. So simple! 

2. Decorate gingerbread cookies using candies. 

I love using seasonal candies to decorate cookies! In this case, I bought a bag of holiday baking 

M&M’s and went to town. You can also use things like Sixlets and gumdrops. I used royal icing 

(as mentioned above) to “glue” my candies to the cookies. You don’t need much and they stick 

great! 

3. Decorate gingerbread cookies using sprinkling sugars. 

I LOVE using chubby sprinkling sugar (especially colored ones) for gingerbread cookie             

decorating. When you make the cookies, cut them out and place them on a parchment lined    

baking sheet. BEFORE you bake them, sprinkle with the coarse sugars and then lightly press 

them into the uncooked dough. Bake as directed and let cool. 

I think the texture of the sugar goes really well with the soft cookies. They look great, and (best of 

all) they are literally no more effort than a few shakes of the wrist before baking! Such an easy 

way to add a little flare to your holiday cookies. 

These are the sprinkling sugars that I used if you want to snag some. 

 



 

4. Decorate gingerbread cookies using rubber stamps or fancy rolling pins. 

How fun is this? I just washed some rubber stamps that I had with a little soap and water and then 

I pressed them lightly into the gingerbread cookie dough before baking. Then I baked it as         

directed and that’s it! I LOVE how simple and fun these turned out and you have so many options 

when it comes to stamps. I was surprised at how well the words came out and the snowflakes 

were so fun. You don’t have to go seasonal either, simple hearts or stars work too. 

5. Decorate gingerbread cookies using candy melts and a paint brush. 

I had so much fun experimenting with this! I didn’t want to dip the whole cookie in chocolate or the 

colored candy melts. I feel like it changes the taste and texture of an already delicious cookie too 

much. So I decided to melt the candy melts in a small bowl and then used a good quality clean 

paintbrush to paint on the colored melted chocolate. It looked so pretty! You could also dip part of 

the cookie in the candy melts (like the top of the stocking) or simply drizzle a little over the top. 

Feel free to add a few sprinkles to the mix too. 

The idea here is that a little goes a long way and to not overload the cookie with too much      

chocolate or candy melts. 

6. Decorate gingerbread cookies using cute sprinkles. 

I pressed different sprinkles into the gingerbread cookie dough before baking and then baked as 

directed. Super easy and fun way to add a few little details to the cookies without much effort on 

your part. You might want to do a few test runs on the sprinkles though before you commit to a 

whole bunch of cookies.  I found that a few sprinkles bled or melted when cooked, though lots 

were not affected by the heat. Bake them and see which you like best after they are cooked! 

 



Royal Icing Recipe 

Pipe buttercream roses, rosettes and other decorations using this hard-drying royal icing. 

Made using only three ingredients, this easy royal icing recipe is great for outlining and flooding  

sugar cookies, as well as piping festive holiday decorations on your gingerbread house. Because 

this royal icing dries hard, it’s not recommended for icing cakes and cupcakes, but it can be used to 

attach piped flowers and other decorations to your treats. You can even make royal icing             

decorations weeks in advance for even easier decorating. Though traditionally made with egg 

whites, you can make this royal icing recipe without eggs using Wilton Meringue Powder. 

 

Ingredients: 

3 Tablespoons Meringue Powder, 8 oz. 

4 Cups (about 1 lb.) confectioners sugar 

5 Tablespoons warm water 

 

Instructions: 

Step 1: 

Beat all ingredients together until icing forms peaks (7-10 minutes at low speed with a heavy-duty 

mixer, 10-12 minutes at high speed with a head-held mixer). 

 

Helpful Hints:  Keep all utensils completely grease-free for proper icing consistency. 

 

For stiff icing: Use 1 tablespoon less water. When using large countertop mixer or for stiffer 

icing, use 1 tablespoon less water. 

 

For thin icing: To thin for pouring, add 1 teaspoon water per cup of royal icing. Use grease-

free spoon or spatula to stir slowly. Add1/2 teaspoon water at a time until you reach proper          

consistency. 

Meringue Powder is a must for this recipe. Do not substitute with raw egg whites (which can be a 

food safety issue) or dried egg whites; neither will produce the same results as Meringue Powder. 

 

To store: Store royal icing in an airtight container at room temperature for up to two weeks. 

Before re-using, re-whip using a paddle attachment on low speed until it’s back to the correct        

consistency.  

 


