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Design, Create, Decorate. 
Your sweet House.
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The essential materials:
Fairy tales cutters / Sugar paste / Royal icing / Piping bag 
/ Nozzles / Decortwist / Rolling Pin / Brush / Decorative 

acetate sheets / Edible adhesive.

To realize your house cut out the cookies dough with the 
cutters included in the kit in order to get 2 fronts of the 

house, 2 roofs and two lateral walls. 
For the chimney gets 2 pieces with chimney A and chim-

ney B cutters.
Finally cut out the details of: the roof, the door and win-

dows with the suitable cutters.

General rules 
for assembling 

your house





The perfect recipe

Preparation
Quickly knead the butter at room-temperature with the sugar, then add eggs and finally the flour. 
Knead until all the ingredients are mixed well. Give the dough a rectangular shape, wrap it in a 
plastic film and let it stand in the refrigerator for at least one hour.

The advice of our instructor Maria: to roll out the dough and cut it out perfectly, use the silicone 
mat, placing it directly on the baking tray which will go into the oven. In this way you will avoid 
moving the shapes and you’ll obtain a more precise form.
Use the parchment paper to roll and get a smooth dough and use 0.6 mm rolling pin guides, for a 
uniform thickness. 

The cookies shapes
Cut out the shapes using the cutters included in the set in order to get 2 fronts of the house, 2 
roofs, 2 lateral walls, 2 eaves, doors and windows.
Bake them at 170° for 10-12 minutes. 
Let them cool, before assembling the house.

Ingredients 
1 kg flour
500 g butter
400 g sugar
2 eggs

For the decoration
Royal icing
Colored sugar paste
Edible adhesive
Coloring gel 

The house 
of dreams



How to assemble 
the house

1.
Use the royal icing as glue to join the fronts 
of the house to the lateral walls. With the 
piping bag and a round nozzle (n°5 or 6) put a 
uniform layer of royal icing along the edges of 
each piece.

2. 
Proceed by putting together the front of the 
house to the lateral walls, practicing a little 
pressure and let them dry for at least one day 
before assembling the roof.

3.
Apply the royal icing along the upper edges 
of the house and stick on them the two shapes 
that will form the roof. Seal them in the center 
with other royal icing and finally fix the eaves. 
Let them dry for few hours until each piece has 
adhered perfectly before decorating.

Royal icing





Have fun decorating your house with some colored sugar paste. Cut out several stripes with the 
eaves cutter and cover the roof, taking care to place them in an offset position relative to the 
previous row. 
Do the same on the entire surface and use some edible adhesives to glue the decorations. 

To cover the shapes, of the door and of the windows, roll out the colored sugar paste with 1 mm 
rolling pin guide and glue it with edible adhesive. 
Our Instructor’s suggestion: choose a cake board  where you will present your house, assemble 
and decorate the house directly on it. In this way you will avoid moving it later. 

Decoration



Idea
“Enrich your house with original details, 

giving vent to your imagination. For exam-
ple, make these little trees, coating some 

ice cream cones with royal icing.”





The 
Animal Farm

For the decoration
Royal icing
Colored sugar paste
Edible adhesive
Coloring gel
Ready-to-use sugar decoration 

Make this funny farm by following the 
advice of our Instructor and create simple 

and original decorations.

Watch also the tutorial on decora.it



Decoration

2.
The royal icing is perfect as glue; you can use 
it to assemble the front of the house to the la-
teral walls. Spread it with the piping bag along 
the edges of different pieces. Proceed by put-
ting together piece by piece, practicing a little 
pressure. For a stronger hold our Instructor’s 

1.
Coat the cookies with the sugar paste before assembling the house and let the decorations dry; in 
this way you will have a better fit and the assembly of the house will be easier. You can refine the 
details with the Decortwist making some cords of various sizes and dimensions. Use the n°14 pla-
te die with long slot, provided by the kit and the red sugar paste to achieve the flattened stripes 
which will be glued to the lateral sides of farm. Then, using the n°18 multi-hole die and the cocoa 
sugar paste you can make some thin cords to insert between. To cut and refine the details use the 
multipurpose knife and glue them directly on the cookies with some edible adhesive. 



WINDOW

eaves

Idea 
You can get a rectangular window from the 
main facade, cutting out the cookie with chim-
ney B cutter. To make this window more rea-
listic, refine it with two cookie pieces cut out 
with the eaves cutter and paste it symmetri-
cally with some royal icing before assembling 
the roof.

advice is to let them dry for at least a 
day before continuing with the decoration.

3. 
You can use the white sugar paste, molded 
with the Decortwist using the n° 9 die, to finish 
off the corners of the farm; in this way there 
will be greater adhesion of shapes and the 
details will be more evident.



4.
Place the roof using a thick layer of royal icing as glue, to ensure more cohesion of the edges.
For the straw effect you can use the n° 18 multi-hole die of the Decortwist, placing in its tank some 
yellow and orange sugar paste. Thus you can obtain a more realistic shade. 
We recommend you to apply the threads obtained on different heights starting from the bottom 
of the roof and always using the royal icing as glue.



WOOD EFFECT

5. 
Use your imagination and round off the details. 
For example for the outside decorations realize 
some tufts of grass with the royal icing and the 
nozzle n°233.
Moreover you can put on your cake board some re-
ady-to-use sugar decorations, such us the apricot, 
chocolate and marzipan sugar stones.

The advice of our Instructor Maria: make the 
details with the gum paste for a stronger hold. 
To realize the door, windows and the fence of the 
farm use the square cutter and to be more realistic 
use the decorative sheet which gives a wood 
effect.



You can also make some funny trees covering some sticks with green royal icing molded into 
many small leaflets, using the n°65 nozzle.



“Many ideas to personalize your little 
house”





The 
Christmas 
House

Ingredients 
375 g honey 
175 g sugar 
80 g butter 
750 g flour 
1 egg 
2 tablespoons of 
cinnamon powder 
½ teaspoon of 
ginger powder 
1 pinch of salt 
10 g baking 
powder 

For the decoration
Royal icing
Colored sugar paste
Edible adhesive
Colouring gel

Preparation
Heat up the honey with sugar and butter, until they are completely melted and then let cool. Once 
the mix is cool, add the flour, the egg, the spices, the salt and the baking powder. 
Stir it until the mixture become smooth and homogeneous. Roll the dough out with a rolling pin 
and its guides, until you obtain a thickness of 1.5 cm. Use the cutter set to obtain all the shapes as 
it has just been illustrated in the Fairy Tales House and bake them at a temperature of 70° for 15 
minutes.

Idea
Sprinkle the roof with sugar magic sparkles to get the snow effect and use some sugar cubes to 
enrich your decorations.

The classical recipe for 
gingerbread cookies



Gum 
paste



a

a
a

b

c
c

b c

The small 
Church

Realize your church by cutting out the gum paste with the kit 
shapes.
To get the tower you can use the drawing proposed as a tem-
plate cutting 4 pieces for the tower and 5 pieces for the base. 
(Maria’s suggestion is to copy it on the oven-safe paper)

LATERAL BASE – Upper / 3 PCS FRONT-REAR BASE / 2 PCS TOWER / 4 PCS

Use these template to create the bell tower





decora.it

Take a 
picture of your 
creations and 
share them!



KARMA srl 
via S. Brun 8,

Salerno / Italy 

info@decora.it

decora.it

Made in Italy

Cod. 0000871


