Buttercream Icing Recipe
INGREDIENTS
• 1 cup (2 sticks) butter or margarine softened, not melted.
• 1 teaspoon clear vanilla extract such as Clear Vanilla Flavor
• 4 cups sifted confectioners' sugar (approximately 1 lb)
• 2 tablespoons of milk (add more as needed to suit your consistency needs)
MATERIALS
• Large Bowl (or you will covered in powdered sugar!)
• Electric Mixer
• Wooden Spoon or spatula
• Measuring cup
STEPS
1. In a large bowl, cream butter or margarine with an electric mixer. Some microwaves have a
handy soften butter feature.
2. Add vanilla. You want the clear vanilla if you are keeping the frosting white. Although I prefer
real vanilla, it can give you a slight tint to the frosting.
3. Gradually add sugar one cup at a time, mixing at a medium speed. If you have a deep enough
bowl, you can mix the entire amount of sugar.
4. Beat until light and fluffy.
5. Add food coloring or dye of your choice. We like Wilton Certified Kosher colors. Some sets
include a black which is hard to find. Wilton offers different sized sets of colors and individual
from Craft Stores like Michaels. Always use less and add more if a deeper color is desired.
Keep bowl covered with a damp cloth until ready to use.
6. You can refrigerate unused icing in an airtight container. This icing can be stored for 2 weeks.
Rewhip if necessary or let stand a few minutes to soften.
7. For a thinner spreading consistency icing add 2 tablespoons of either light corn syrup, water or
milk.
TIPS AND SUGGESTIONS
• Use a LARGE Deep mixing bowl if you can. If your bowl is deep enough you can mix in the
entire amount of sugar at one time. If the bowl is not deep enough you will have sugar clouds!
• Some recipes call for 1/2 cup solid vegetable shortening such as Crisco but I prefer to replace it
with a stick of butter. It has less of a "oily" flavor.
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