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1.	 Combine water, powdered sugar, and vanilla.

2.	 Stir well to combine into a thin paste. May add up to 2 additional 
Tablespoons of water if too thick. 

	 CCP: No bare hand contact with ready to eat food.

3.	 May be stored covered at room temperature until ready to use.

Moon Pocket Icing
Meal Component(s):   
Garnish                                                                  

Portion Size: 1 teaspoon Servings: 84 

Recipe HACCP Process: : #4 No HACCP Process/Non-TCS Food

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Water

Powdered sugar

Vanilla

 

1 pound

¼ cup

1 teaspoon

Nutrients Per Serving 
	 Calories		  21			   Total Fat	 0.00g 			   Saturated Fat		  0.00g		  Protein 		 0.00g		  Carbohydrate	 5.39g		  Sodium		 0.13mg	


