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Pastadi
Gomma
Gum
Paste
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* GHIACCIA REALE
ROYAL ICING
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perun Lifeto Glicer!
Fora Gliner Effect!
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Pasta di Colorante
Gomma Coloring
Gum
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#RainbowDrippingCake
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Monta la

Ghiaccia Reale

per ottenere una

consistenza media
Whip the Royal Icing
for obtaining a
medium consistency
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Diluisci un po di
Ghiaccia Reale con
l’acqua per un
Dripping perfetto!
For a unique Dripping,
dilute the Royal Icing
with some water!
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Follow us

Facebook > Decora
Pinterest > Decoracakes
Instagram > Decoracondolcezza
Youtube > Decora TV
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