
Whip up batch after batch 
of gorgeous cookies in 
your own kitchen with 

our variety of cutters and 
embellishments.

Cookie Decorating
{CREAT IVE INSP IRAT IONS       FROM HOBBY LOBBY®}free



TIP:  Royal icing is popular in the cookie-decorating world because it dries hard (making 
it great for working in layers), it can easily be thinned or thickened, and it gives cookies a 

professional-quality finish.

If you’re a beginning baker, here are a few 
dough tips to get you started:

Roll dough out to about 
¼” thickness—that’s thick 
enough that it will bake up 
evenly but not so thin that 
it will break or tear.

1

Chill rolled-out dough a few 
minutes before and after 
cutting to help them keep 
their shape.

2

Be sure to let your cookies 
cool completely before 
you ice them.

3

READY, SET, DOUGH

COOKIE CUTTER SET: SPRING

Take a delicious trip to the tropics 
with a fresh batch of hibiscus 
cookies. Just pipe on a border, 
and then fill in with three colors 
of thinned royal icing. For the 
marbled look, drag a toothpick 
through the icing from the 
center out.

LET’S LUAU
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COOKIE CUTTER SET: SHIELDS COOKIE CUTTER SET: SPRING (tulip)

Don’t be afraid to branch out when it 
comes to cookie cutters. Case in point: 
We made these wise guys with tulip 
cutters. Royal icing borders and detail 
work were all it took to turn a springtime 
staple into woodland treats.

These pretty-in-pink cookies are a 
classic case of sugar turned art. 
When the base layer of icing is 

dry, simply place a stencil on the 
cookie and spread icing (about the 

consistency of toothpaste) over it.

PINK ME UP OWL PLAY

COOKIE CUTTER SET: SCALLOPS

Can’t you just picture these pretties at a 
wedding reception? Or an anniversary 

celebration? Or a birthday soirée? 
Good thing all you need to make 
them at home are cookie cutters, 

royal icing and cookie stencils.

DARE TO DAMASK
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NICE ICE

COOKIE CUTTER SET: STARS

First mix icing to the consistency of peanut 
butter for piping on borders. Then thin icing to 
a spreadable consistency to fill in those borders.

STAR PLAYER
Decorating cookies at home doesn’t 

have to be daunting. The key to 
bakery-worthy cookies with a 

smooth, glossy finish is to 
use royal icing in varying 
consistencies. Talk about 

a treat for the eyes.
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Show up to the office with these cookies-turned-donuts, and Monday will feel like a party! 
Simply use a small circle cutter to cut holes out of the cookies, ice them and shower them 
with sprinkles—or your favorite topping.

COOKIE CUTTER SET: CIRCLES

TIP: From tiny treat boxes to cake-sized 
carriers, we’ve got a variety of boxes 

for transporting and gifting your 
crafty confections.

SPRINKLE IN TIME

These works of heart are the definition 
of fancy without the fuss—they can 
be as simple or as detailed as you like. 
Pipe on a medley of patterns like we 
did here, or stick to basic designs like 
stripes and polka dots.

COOKIE CUTTER SET: HEARTS

TRIED & BLUE
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Add a heaping helping of brightness and cheer 
to your cookie-decorating repertoire with the 

simple toothpick technique used to create 
these citrus-inspired sweets. You’ll find the 

quick  how-to video at hobbylobby.com.

COOKIE CUTTER SET: CIRCLES

By now you know all about royal icing, so it’s time for 
some fun new cookie-decorating must-haves: food 
color mist and food-decorating pens. Just spray the 

mist over a stencil for irresistible shimmer, 
and draw on intricate designs with the pens.

COOKIE CUTTER SET: SCALLOPS

GOLD SCHOOL

BEST OF THE ZEST

        

DO NOT ALLOW CHILDREN TO COMPLETE PROJECTS ALONE. ADULT SUPERVISION REQUIRED.
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