	
	This recipe is taken from Homearts...enjoy. 

Yields: about 3 cups
· 1 package (16 ounces) confectioners' sugar 
· 3 tablespoons meringue powder (see Note) 
 

In bowl, with mixer at medium speed, beat confectioners' sugar, meringue powder, and 1/3 cup warm water until blended and mixture is so stiff that knife drawn through it leaves a clean-cut path, about 5 minutes. 
Note: Meringue powder is available in specialty stores wherever cake-decorating equipment is sold, or from Wilton Industries: (630) 963-7100, extension 320.


