
Makes about 1¼ cup/300 mL

Makes about 1 cup/230 mL

1 cup powdered sugar, sifted
4 tsp. whole milk
½ tsp. vanilla extract

2 cups balsamic vinegar
1 cup sugar

Balsamic Glaze

Cookie Icing

1. Mix all ingredients in a small bowl  
and mix until smooth.

2. Pour icing into Deco Pen and decorate 
cookies as desired.

1. Pour vinegar into Saucepan and bring to a boil. Let 
simmer for 20-30 minutes or until reduced by half.

2. Stir in sugar. Return to a simmer and watch closely 
until it begins to boil. In about 5-10 minutes it 
begins to bubble up and it is done, should be able 
to coat the back of a spatula.

3. Let cool to fully thicken and pour into Deco Pen. 
Decorate plate as desired.



Thank you for shopping 
with me!

Find more product information 
and recipe inspiration on Facebook, 
Instagram and Tupperware.com/.ca.
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