
EASY!
Christmas Tree Sprinkle Cookies

Materials

	 Basic Cookie Dough 

	 White Satin Ice 

	 Blue Satin Ice 

	 Green Satin Ice

	 White Fondant Crème 

	 Roberts Bubblegum Flavour Colour

	 Pink Food Gel or Paste

	 Roberts White and Pink Sugar Pearls

	 Roberts White Non Pareils

	 Roberts Pink Non Pareils

	 White Chocolate Ganache

	 Fondant Textured Mat

	 Rolling Pin

Step 1

Cut christmas tree shapes of cookie dough. Bake until golden. 

Step 2 

white fondant trees

Lay the Textured Mat on top of the white fondant. Rub over the top with a rolling pin.

Peel the mat away from the fondant. Cut tree shapes.

Ice cookie with white ganache.

Secure fondant tree to cookie. Attach white sugar pearls and non pareils.

note:  Allow 10 - 20g fondant per cookie depending on size.

Step 3 

Mint satin Ice Trees

Use the  Satin Ice Colour Mix as a guide to create your perfect Snow Queen shade.

Cut christmas tree shapes of fondant. Use the back of a knife to mark  lines on each tree. 

Ice each cookie with white ganache. Secure fondant topper. Attach sugar pearls.

note:  Allow 10 – 20g fondant per cookie depending on the size.                                                           

Cookies can be 
made a couple 

of days before & stored in an airtight 
container.

handy tip!

GIFT IDEA! 
Christmas Tree Cookies 
fit perfectly in a Roberts 
Confectionery Size 3 
Cello Bag!

Step 4 

pink fondant CrÈme

Add drops of Bubblegum Flavour to the 

White Fondant Crème. Colour with pink Gel.

Ice cookies and sprinkle with non pareils and 

sugar pearls.

Merry Christmas & happy baking!

https://instagram.com/roberts_confectionery/
https://www.pinterest.com/rconfectionery/
https://www.facebook.com/Robertsconfectionery 
http://www.robertsconfectionery.com.au
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