




Decorating Option #1 Decorating Option #2 Decorating Option #3 Decorating Option #4 
Supplies Needed – 
-Sugar Cookies (or similar)
-Royal Icing (3-4 pastel colours)
-Fondant (3-4 pastel colours)
-Scissors 
-Cutting Board
-Butter Knife

Supplies Needed – 
-Sugar Cookies (or similar)
-Royal Icing (3-4 pastel colours)
-Fondant (3-4 pastel colours)
-Scissors 
-Cutting Board
-Butter Knife

Supplies Needed – 
-Sugar Cookies (or similar)
-Royal Icing (blue, black and
orange)
-Fondant (white and yellow)
-Scissors 
-Cutting Board
-Butter Knife
-Small Cutter (Round)

Supplies Needed – 
-Sugar Cookies (or similar)
-Royal Icing (orange, white, pale pink and pale
green)
-Fondant (white and yellow)
-Scissors 
-Cutting Board
-Butter Knife

Instructions – 
-Outline the cookie with royal
icing, by piping and staying as close
to the edge as possible. Flood the
cookie with the royal icing. Allow
to dry and then pipe desired
designs.
-Cut out an egg-shaped piece of
fondant, just slightly smaller than
the cookie. Pipe desired design
with royal icing or use fondant 
cutouts to decorate.

Instructions – 
-Outline the cookie with royal icing,
by piping and staying as close to the
edge as possible. Flood the cookie
with the royal icing. Allow to dry and
then pipe desired designs.
-Cut out and egg-shaped piece of
fondant, just slightly smaller than
the cookie. Pipe desired design with
royal icing or use fondant cutouts to
decorate.

Instructions – 
-Outline half of the cookie with
blue royal icing, by piping and
staying as close to the edge as
possible. Flood the half of the
cookie with the royal icing. Allow
to dry. Cut out the chick from the
yellow fondant by using the small,
round cutter, and place on the dry
royal icing. Using the cutting board
and butter knife, cutout the white
eggshell and place overtop of the
chick. Using the black and orange
royal icing, pipe the chick’s eyes
and beak.

Instructions – 
-Outline the cookie with royal icing, by piping and
staying as close to the edge as possible. Flood the
cookie with the royal icing. Allow to dry and then
pipe desired designs.
-Using the cutting board and butter knife, cut out
the chick ensuring the head and body of the chick
are small enough to fit on top of the cookie and not
fall over the sides. Gently press the fondant into
the cookie to get it to stick. Pipe the beak and legs
with orange royal icing. Finally, pipe one eye with 
the white royal icing. Allow to dry.



Kitchen Safety Ti ps

Working in the kitchen can be quite dangerous and improperly 

is important that you understand how to work safely before 
you begin and it is always advisable to work an experienced 
Chef or a parent when using any recipe.  
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