Whipped Bright
White Frosting

This buttery, creamy whipped frosting is the perfect
cupcake topping or home-style cake filling. It is a
crusting American style frosting that turns out a rich

and silky confection perfect for piping.

il COURSE Dessert, Fillings, Frostin
N g 9
j 48 PREP TIME 15 minutes

SERVINGS 7 cups

INGREDIENTS INSTRUCTIONS

1.50 cups Butter unsalted, room temp 1. In a stand mixer fitted with a paddle attach
1.50 cups Crisco Trex/Sweetex ment, mix together the butter, Crisco, and salt
2.00 lbs confectioners’/powdered sugar until well combined.

approximately 8 cups 2. While the fats are mixing, sift all of the con
0.33 cup Heavy Cream fectioners’ sugar.

.00 tsp A tti Vanilla Extract . ,
1.00 tsp fimorettl Vanifia Lxtrac 3. Add the confectioners’ sugar to the butter/

2.00 tsp Almond Extract shortening mixture half at a time, scraping

0.25 tsp salt down the bowl between additions.

0.50 tsp butter flavoring/extract optional
4. Beat on high speed for 1 minute.
5. Scrape down the bowl and add flavorings
(vanilla, almond, and butter) and turn mixer
to medium speed.

6. Pour the cream slowly down the side of the mixer
while it is whipping.

7. Turn speed up to medium-high and whip for
5 minutes, until very light in color and airy.


https://www.amazon.com/Amoretti-Vanilla-Extract-Madagascar-European/dp/B00OZI8OYC/ref=as_li_ss_tl?ie=UTF8&qid=1474241893&sr=8-11&keywords=amoretti+vanilla&linkCode=ll1&tag=karscoucak-20&linkId=28389492705bf445a4aa883cddd3fbe5
http://amzn.to/2r7caul
http://amzn.to/2yJi8VE

RECIPE NOTES

Flavor alterations to try:

Orange: 1 tsp vanilla extract, 1 tsp orange extract,
and zest of 1 orange

Lemon: 1 tsp vanilla extract, 1 tsp lemon extract, zest
of 1lemon

Chocolate: 1 tsp vanilla extract, 1 cup dutched cocoa
(like Hershey’s Special Dark or THIS one that's my
current fave!), additional cream to thin to desired
consistency

You can also add powdered freeze-dried fruits like
in my Blueberry Gourmet Fondant - add one full
bag at a time for full flavor, sifting the powdered
fruits with the confectioners’ sugar (and no, dehy-
drated fruit is not the same and will not work)

This recipe is adapted from Gretchen’s Bakery.



https://www.amazon.com/HERSHEYS-SPECIAL-DARK-Cocoa-8-Ounce/dp/B00J50PJUM/ref=as_li_ss_tl?ie=UTF8&qid=1474735829&sr=8-5&keywords=hershey%27s+special+dark&linkCode=ll1&tag=karscoucak-20&linkId=ff82b6b68de3dadeb95d7b3d3821265d
https://www.amazon.com/Black-Cocoa-Powder-1-Lb/dp/B00B6PIKP0/ref=as_li_ss_tl?ie=UTF8&qid=1474735798&sr=8-1&keywords=cocoa+noir&linkCode=ll1&tag=karscoucak-20&linkId=6c31c8ed968e8291c041f65aed27164a
https://www.amazon.com/s/ref=as_li_ss_tl?url=search-alias=aps&field-keywords=natierra+freeze+dried+fruits&sprefix=natierra,pantry,133&linkCode=ll2&tag=karscoucak-20&linkId=f38755339a690f35c5f44b045f218038
http://www.karascouturecakes.com/gourmet-blueberry-almond-fondant/
http://www.gretchensbakery.com/buttercream-recipe/
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