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Name ______________________________

D. Ebbeson

Recipe 

WILTON BUTTERCREAM ICING

(each person will need 1 ½ - 2 recipes for Basic Cake Decorating – 4-5 cups  for icing the cake and adding borders and then 2-3 cups for flowers)

(you will probably only need 1-1 ½ recipes for Fun Cake Project)

 Single recipe

1 ½ recipe
Double recipe

 125 mL/½ c.
         175mL/3/4 c.
 250mL/1c.
 solid vegetable shortening

 125 mL/½ c.
         175mL/3/4c.
 250mL/1c.
 butter or margarine*

    5 mL/1 tsp.

7mL/1 ½ tsp.
  10mL/2tsp.
vanilla extract

1000 mL/4 c.
       1500mL/6c.        2000mL/8c.
sifted confectioners sugar (~ 1 lb.)

   30 mL/2 Tbsp.         45mL/3Tbsp.
60mL/4Tbsp.
milk**

1. Cream butter and shortening (use full amount)  with electric mixer until light and fluffy.

2. Add vanilla.

3. Gradually add “icing” sugar (do not use granulated sugar), one cup at a time, beating on medium speed, alternately with the milk.  Continue to beat until light and fluffy.  Be sure to use the full amounts called for.

4. Place icing in a bulk food container, placing a piece of plastic wrap right up against the icing to prevent a crust from forming, as well as covering with a lid.  While using keep icing covered with a damp cloth or replace lid.

5. Leave icing at room temperature if using in next day or two.

To store for any length of time:  Refrigerate in an airtight container for up to 2 weeks.  For longer storage it can be frozen.  When ready to use, bring to room temperature and then rewhip.  

        ***Do not try to ice a cake with stiff, cold icing.***

 *Substitute all vegetable shortening and ½ tsp. Wilton Butter Exract for pure white icing and a stiffer consistency.

**Add 3-4 Tbsp. milk or light corn syrup “per recipe” to thin for icing cake or until the consistency of thick whipped cream, nice and soft and fluffy so it is easily spreadable.

CHOCOLATE BUTTERCREAM

Add 175 mL (3/4 cup)  cocoa or 3-1 oz. unsweetened chocolate squares, melted, and an additional 15-30 mL (1-2 Tbsp.) of milk to the recipe.  Mix until well blended.

A mixture of different coloured leftover icings works well too.  Combine and add some cocoa.

Chocolate Mocha Icing:  substitute freshly brewed strong coffee for milk in recipe.

