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6 Introduction

Fiona’s World of Cookies

This book features over 50 projects, each  

with detailed step-by-step instructions and 

photographs to allow you to create beautiful 

cookies that can be adapted for any 

occasion. From a whimsical, three-

dimensional birdhouse to sophisticated 

cookies adorned with elegantly piped 

flourishes, or pretty charm cookies for children to string 

together to make edible accessories, the wide range of 

projects will provide you with endless hours of cookie-

decorating fun.

I have arranged the projects into chapters according 

to the main decorating medium used – sugarpaste, 

coloured dough, edible icing sheets, royal icing, rice 

paper and chocolate – so you can easily find cookies  

to decorate based on the materials you have available.  

I encourage you to adapt the featured designs and 

experiment with different colours and shapes to make 

Whether it’s a gift to say thank you, or a sweet little treat  
to celebrate a special event, pretty cookie creations always delight. 

your creations unique. Don’t make your cookie 

decorating about chasing perfection. Learn 

from your mistakes, adapt techniques and, 

above all, always have fun and be proud of 

what you make. 

Although the book focuses on decorating 

techniques, my favourite tried-and-tested 

cookie and icing recipes are also included, so you can be 

sure that your cookies will taste as amazing as they look. 

My cookie recipes have been developed to ensure that 

the cookies don’t spread and lose their shape during 

baking. But, it is perfectly fine to use your own recipes, or 

to even use shop-bought plain cookies if you don’t fancy 

baking or have little time. Remember, any plain cookie is 

a perfect blank canvas for decorating.

So, what are you waiting for? Grab your piping bag 

and let’s get decorating!
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A note on quantities

The amount of sugarpaste, royal icing or chocolate  
(or candy wafers) you need for each project 
depends on the size of the cookies you would  
like to decorate, how thick you would like the 
covering to be and how many cookies you have 
made in a batch, so the project instructions do not 
specify an amount. Sugarpaste is commercially 
available in various-sized packs. On average, a 
250 g (8¾ oz) pack should be enough to cover at 
least 12–15 cookies (up to 7.5 cm (3 in.) in width). 
Any leftover sugarpaste should be wrapped tightly 
in cling film and stored at room temperature for 
future use. A 250 g (8¾ oz) batch of royal icing  
(see recipe on page 133) can be thinned down with 
water to flood the surface of at least 24 cookies. 
Any leftover royal icing that has not been thinned 
down can be stored in a refrigerator for up to  
5 days. Chocolate and candy wafers come in 
different weights. On average, a 340 g (12 oz) bag 
of candy wafers is more than enough, once 
melted, to cover at least 24 cookies. Any leftover 
unmelted chocolate or candy wafers should be 
stored at room temperature in a resealable bag  
to retain freshness. You can also reuse leftover 
melted chocolate. Allow the chocolate to set at 
room temperature, then transfer it to a bag until 
you are ready to re-melt it again.

Royal icing safety note

If you’re decorating cookies for 
children, pregnant women or anyone with 
compromised immune systems, you can  
use meringue powder or egg-white powder 
instead of raw egg whites. Mix 5 tablespoons 
meringue or egg-white powder with 450 g (1 lb)  
icing sugar and 125 ml (4 fl oz) of water to achieve 
stiff-peak royal icing.
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Edible 
Icing 
Sheets

page 58

Sugarpaste 
page 22

On these pages you will find the cookies featured 
in the book. Browse the selector to find the design 
that would work best for the occasion, then turn  
to the instructions on the referenced page.

Cookie 
Selector

Button Flowers
page 24

Patchwork 
Blankets
page 26

Jigsaw Fun
page 60

Vintage Floral  
Union Jacks

page 64

Party Dresses
page 62

Gingham 
Owls

page 66

Petite Tiered 
Cookie Cakes

page 42

Baby Shower 
Favours
page 38

Ring O’Rose 
Clusters
page 44

Elegant 
Embossing

page 46
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Coloured 
Dough 
page 48

Royal Icing 
page 68

Bathtime Fun
page 28

On the Ranch
page 52

Pretty Pinstripes
page 70

Piggy Banks
page 54

Kaleidoscope 
Cookies
page 56

Stamping Style
page 30

Teapot Delight
page 32

Pastel Butterflies
page 34

Flower Fantasy 
in White
page 36

Dinky
Rabbits & Carrots

page 50

Heart Cookie Pops
page 72

Gorgeous Gifts
page 76

Quilted Cookies
page 78

Continued next page
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Chocolate 
page 116

Sew Pretty
page 98

Byzantine 
Jewellery Box

page 100

Monochrome 
Lacework

page 104

Cute Cupcakes
page 118

Peppermint Treats
page 120

Vintage Flowers
page 122

Dainty Corsages
page 124

Birdhouse Beauties
page 80

Feathered Wild Roses
page 84

Spring Bouquets
page 86

Teddy Bears
page 88

Ombré Ruffle Eggs
page 90
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Cookie  
and Icing 
Recipes 
page 130

Rice paper
page 106

Strawberry Baskets
page 92

Charm Bracelets
page 94

Marbled Flowers
page 96

Whimsical 
Water Lilies

page 108

Perfume Bottles
page 110

Frilly Lace Fancies
page 112

Pretty as a Picture
page 114

Quick Cookie 
Creations

page 126

Recipes
page 130


