Sugar Glue / Edible Glue Recipe

Ingredients
 ¼ tsp CMC or Tylose powder
 1/3 cup of boiled water (that has cooled slightly)

Material
*Clean Container for storing the glue 

Method
This recipe is for a small quantity to get you started if you need more, just double the recipe.

· Take a clean container, add 1/4 tsp of CMC or Tylose powder
· Then add 1/3 cup of boiled water (that has cooled slightly), pour the water over the CMC or Tylose powder give it a stir or a shake. 
· Leave it overnight or for at least for 4 hours until cooled to room temperature. It may look cloudy at first, with lumps, but don’t worry about this, the lumps will dissolve, and you will be left with a clear solution that can be used on any edible creation. 
· Once made up, it must be stored in the fridge and can be kept for up to 1 month. 

Tip:  If glue is too thick after all if the CMC or Tylose powder has dissolved, add a few drops of water to make consistency thinner.


