Classic Vanilla Buttercream _
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Frosting :
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Classic American Buttercream frosting. This recipe uses powdered sugar, butter,

vanilla and milk. This is a great recipe for decorating and piping on cupcakes and s 3l

cake. 5

Ingredients .5, 1

! = 1 cup unsalted butter (2 sticks or 1/2 pound), softened (but not melted!) Ideal LS
: texture should be like ice cream. ¥ %
E = 3-4 cups confectioners (powdered) sugar, SIFTED { ¢ N
! = 1/4 teaspoon table salt
i = 1 tablespoon vanilla extract
i = up to 4 tablespoons milk or heavy cream
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1. Beat butter for a few minutes with a mixer with the paddle attachment on medium speed. Add 3 cups of powdered
sugar and turn your mixer on the lowest speed (so the sugar doesn't blow everywhere) until the sugar has been
incorporated with the butter. Increase mixer speed to medium and add vanilla extract, salt, and 2 tablespoons of
milk/cream and beat for 3 minutes. If your frosting needs a more stiff consistency, add remaining sugar. If your frosting
needs to be thinned out. add remaining milk 1 tablespoons at a time.

Recipe by Savory Sweet Life - Easy Recipes from an Everyday Home Cook at http://savorysweetlife.com/2010/03/buttercream-frosting/
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