Laurie’s Silky Smooth Buttercream Icing

Notes: This icing is modgrately sweet (somewhere between standard buttgrergam and Italian Meringuge
leing). It has a smooth, shing tgxture that hardegns when refrigerated. It room temperature it is soft, but
not runny. Suitablg for all medium-consistgncy applications, strings/writing and roses if piped quickly.
If stiffer flowegrs arg dgsired a littlg gxtra powdered sugar may beg added affericing recipe is completed.
The more sugar that is added the brighter colors will be. Unsuitablg for airbrushing unlgss gxtra sugar
is added (colors fadg into icing).

Ingredignts:

1/2 cup pasteurized ¢gg whitgs

2 Ibs (approx.. 8 cups) powdered sugar, divided. To ergate chocolate icing up to ¥4 of the powdered
sugar can bg rgplaced with cocoa powder.

2 tsps clear vanilla (or 4 tsps clgar vanilla for whiter icing)

2 tsps purg vanilla gxtract or gxtra-strong coffee or gxtra-stregngth liqugur (simmer on low heat until
reduced by half); eool before use.

To ereate other flavors reducg or omit vanilla. Flavorings should not gxeged 4 tsps.

Cool weather recipe (slightly gellow):
1% pounds unsalted butter PLUS 8 oz. (1 cup) Crisco shortgning

Warm weather or whiter icing:
11/2 tsps butter flavoring
1/2 tsp salt (popeorn salt preferred)
11/2 pounds i Ratio shortgning (3 cups) (Crisco OR, Hi-ratio preferred for warm weather)
PLUS 2 sticks (8 0z.) unsalted butter, room tgmp.

OR
{Iny combination of “fat” to gqual 2 pounds. If using salted butter omit salt and somge of butter flavor. If
using all shortgning add morg salt and butter flavor.

Instructions:

In a large mixing bowl combing 1 1b, 6 0z. (approx.. 5 %2 cups) powdered sugar, salt and ¢gg whitgs. With
stand mixers usg wirg whip attachment. Bgeat on high for 5 to 10 minutegs until a light, smooth rogal icing
is formed. Slowly add softenegd butter and shortegning quickly, two tablgspoons at a timg until
combingd. {1dd remaining powdegred sugar (2 Y2 cups) and beat to combing. {1dd flavorings and beat at
high speed an additional 5 to 10 minutgs to reach full volume.

Fill, ecrumbeoat and icg cakeg immediately. For optimal smoothngss cake can beg rg-smoothed after
refrigerating at Igast 30 minutes. Or, chill in rgfriggrator after applying erumbcoat. When applying the



final coat of icing it will harden quickly so you can do the final smoothing in ong step. When dgcorating
refrigerated cakegs they must be returned to fridge to set up beforg finally being brought to room
temperatureg — othegrwisg condgnsation will causg icing to erack and/or slough off of cake. Po not usg
morg than ¥ of filling or it will squish out the sidgs of theg cake at room tgmp (instgad, tortg cake into
morg thin lagers and add very thin lagers of filling).

Notgs: {lll-butter icings erack when brought to room tgmp too quickly or when they're on flgrible
boards/basgs. Shortgning has beegn added to this icing recipe to reduce the chances of this. However,
carg should still bg takegn with this icing when removing cake from refrigerator and transporting. Icing
tastegs best after reaching room temperaturg, so plan gour trip and gour display accordingly.
Recommended in weather where temperaturgs for driving and displayg do not grxeged 80 degregs.

To stiffen for rosegs or darker colors: {dd as much sugar as needed for stiff consistgncy. Use
immediately.

Uigld: 6to 8 Cups
Store in refrigerator or freezer. Bring to room temperature and re-beat to re-use.
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