
 
Geraldine's Edible Wonder Lace 

 
Ingredients: 
1/4 cup Lace mix 
5 tsp tap water 
1/8 tsp glycerin 
1/8 tsp powdered color (if needed) 
For a Half Batch: 
1/8 cup Lace mix 
2-1/2 tsp tap water 
4 drops glycerin 
Powdered color (optional) 
 
Mixing: 
Mix on high speed for 5 minutes using a hand mixer. 
Spray your mold with vegetable oil and wipe off any excess. 
Spread the icing into the sprayed mold with an offset spatula. 
Scrape off the excess icing with a metal scraper. 
 
Drying Method 1 - Slow Drying: 
Leave at room temperature for 2 to 2-1/2 hours. 
Place it upside down on a piece of foam. 
With a TPK1008 palette knife, very carefully release the icing from the mold. 
 
Drying Method 2 - 3:3:3 Fast Drying: 
Set oven at lowest temperature. 
Place mold on a cookie sheet, and leave in the oven for 3 minutes. 
Turn off the oven and leave mold inside for 3 minutes more. 
Turn the oven back on, and leave mold inside for 3 minutes. 
Note: If you attempt to leave the mold in the oven for the entire 9 minutes without turning it off, the lace will bake, and 
crumble when you remove it from the mold. 
 
I like to leave the icing in the mold for about 30-45 seconds to cool outside the oven, before removing from mold. 
Once the mold is cool, place it upside down on a piece of foam.  
With a TPK1008 palette knife, very carefully release the icing from the mold. 
 
Adhering: 
If putting on a buttercream cake, simply place it where desired and it will adhere to the buttercream. 
If placing on a sugarpaste finish, pipe the lace with royal icing to adhere it to the cake or lightly brush the sides of the 
cake with water. 
 

Geraldine Randlesome's Creative Cutters 
www.creativecutters.com 

© Creative Cutters, All Right Reserved 


