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Making Buttercream Icing

The thick but creamy texture of this flavorful icing makes it ideal for decorat-
ing. It can be refrigerated in an airtight container for up to a week. Rewhip
before using. Makes 3% cups.

/2 cup solid vegetable shortening 5 cups sifted confectioners’ sugar

/2 cup butter or margarine (There are 4 cups in a pound)
1142 teaspoons vanilla 3 Tablespoons milk
IN A LARGE MIXING BOWL: Cream bittar and shortaning with slectrio
mieer Add vanilla. Graduslly add sugnr, ofie cop at 5 fime, beatitg well
on medium speed. Sorape-aides-and battom ol Bowl often When oll tha
sugne bag been miiad In, icing will appoar dry. Add mitk and beat at high
apaed unlil light and flufty Kesp icing covared with a damp cioth Lntil
yau're ready f0 decorale For best resliits, keep Iging Bowd in refrigarataor
when net in Use

Decorating With Frosting Mixes

If you would like to use a frosting mix, you will need three packages of the
creamy vaniila type that will frost two 8” or 9” layers.

For each package of mix, use four less teaspoons water than package di-
rects, Less water gives a stiffer consistency necessary for good decorating
results. Each package makes about 1% cups of icing. Do not refrigerate
icing before decorating. Cake may be refrigerated after it's been iced.
DECORATING WITH CANNED ICING: Il vou would like {0 use cammed
icing, you will nead two 165 o2, cans of venills ready Lo spresd frosting.
Each can holds oboul 1% cups of |cing. For best resuirs, relriperale icing
bafors using. Ificing becamas soft durng decarating. simply place depdrat-
ing Bagir refrigarator unill chilled snd firm En-l:lup_th? coniinue decoraling

Coloring Your Icing

Tha mast important rulein mixing any Ieing eolor isto add the color a drop
at a time untll you achieve the shade you want. Remember if the icing s
i Hghl Yol can ahnys add more calor Whan o mncany color make
EUre you have enough Tar the &rsa vou wigh 1o decormate; ThHe annacitic daco
rallrg nstruchions Inside will tell you just fmw much colored iing to make
for each caki,

Whenever decorating directions specify brown icing, you may substitute
chacolate icing in its place. Just use six Tablespoons unsweetened cocoa
powder, or melt two one-ounce squares of unsweetened chocolate and add
to 1%z cups white icing in place of the brown icing color.




