Class Buttercream Icing

Stiff Consistency   


- used for flowers with upright petals, such as roses and sweet peas

1 cup solid white vegetable shortening (like Crisco)

1 teaspoon Wilton Flavor (Vanilla, Almond and/or Butter)

2 tablespoons water

A pinch of salt (optional) – dissolved in your water

1 lb pure cane powder sugar (approximately 4 cups)

1 tablespoon Wilton Meringue Powder

Medium Consistency 


- used for stems, figure piping, borders and flowers with petals that lie flat

1 cup solid white vegetable shortening (like Crisco)

1 teaspoon Wilton Flavor (Vanilla, Almond and/or Butter)

3 tablespoons water

A pinch of salt (optional) – dissolved in your water

1 lb pure cane powder sugar (approximately 4 cups)

1 tablespoon Wilton Meringue Powder

Thin Consistency 

· used for writing, making stems, leaves and icing the cake

1 cup solid white vegetable shortening (like Crisco)

1 teaspoon Wilton Flavor (Vanilla, Almond and/or Butter)

4 tablespoons water

A pinch of salt (optional) – dissolved in your water

1 lb pure cane powder sugar (approximately 4 cups)

1 tablespoon Wilton Meringue Powder

To make:  Place shortening in mixer and cream until smooth.  Add flavoring(s) and water to shortening and mix together.  Add dry ingredients and mix on medium speed until all ingredients have been thoroughly mixed together.  Blend an additional minute or so, until creamy.  (Makes about 3 cups of icing.)

For chocolate buttercream add 3/4ths cup cocoa powder or 3ozs of melted Baker’s Unsweetened Chocolate squares to the single batch recipes.  You will need to add 2 tablespoons water to the recipe as well.

----------------

Getting the right consistency:

-  To go from stiff consistency to medium consistency you need to add 1 teaspoon of water for every cup of icing.  (Or ½ teaspoon of water for ever ½ cup of icing.)

-  To go from stiff consistency to thin consistency you need to add 2 teaspoons of water for every cup of icing.  (Or 1 teaspoon of water for ever ½ cup of icing.)

- To go from medium consistency to thin consistency you need to add 1 teaspoon of water for every cup of icing.  (Or ½ teaspoon of water for ever ½ cup of icing.)

----------------

Everyone has different tastes.  To make this icing your own, play around with the flavors and the amounts.  For the single batches you can always do ½ teaspoon vanilla and ½ teaspoon butter.  Or ½ teaspoon vanilla, ¼ teaspoon butter and ¼ teaspoon almond.  Or ½ teaspoon butter, ¼ teaspoon vanilla and ¼ teaspoon almond.

If you want a bit of a stronger flavor you can add additional extract, but I wouldn’t add more than one more teaspoon of flavor to a single batch or it could change your consistencies.

Don’t forget you can also use different flavors that will compliment your cake flavor.  If you do this keep in mind if they have any color to them it can tint your icing as well.

Did you know….

3 teaspoons are equivalent to 1 tablespoon

2 tablespoons are equivalent to 1/8th of a cup

4 tablespoons are equivalent to 1/4th of a cup
