
Making Buttercream lcing
The thick bul creamytexture ofthis ftavortuticing makes il ideafordecorat-
Ing. I can De retrigeraled in an airtight conlainerfor up to a week. Rewhip
before using. Makes 3V, cups.
i/, cup solid vegetable shortening 5 cups sifted confectioners' sugarr/2 cup butter or margarine (There are 4 cups in a pound)-

lr/2 teaspoons vanilla 3 TablesDoons milk

Decorating With Frosting Mixes
lf you would.like lo usea trosting mix, you wi 

 

need three packages of lhecreamy vanrfla type that wi 

 

frost two 8 or 9,,tayers
For each package ol mix, use tour less teaspoons waler than Oackaoe di.rects'. Le_ss watergives a stiffer consslency necessaryforgood decoalinqresurls. Each package makes about 1r, cups of icing. Dd not retriqerat;
rcrng Derore ctecorattng. cake may be refngerated after its beed iced.

Coloring Your lcing

Whenever decorattng directrcns specity brown rcing. you may substitute
cnocorare rcrng In tts ptace. Just use six Tablespoons unsweetened cocoapowoer, or men lwo one.ounce squares of unsweetened c hocola le a nd add
lo 1% cl.rps white icing in ptace of lhe brown icing color


