THE ONLY BUTTERCREAM RECIPE YOU'LL EVER NEED

FOR EVERY CUPCAKE
START WITH VANILLA BUTTERCREAM.

o—| UNSALTED BUTTER
8 OUNCES

«__| POWDERED SUGAR
4 CUPS

o— VANILLA EXTRACT

2 TEASPOONS
o MILK
* BEAT BUTTER UNTIL SOFTENED. 2-4 TABLESPOONS
« ADD SUGAR, VANILLA AND SALT
PINCH OF SALT AND BEAT UNTIL LIGHT AND FLUFFY. | i
* INCORPORATE 2 TABLESPOONS OF MILK.
* ADD EXTRA MILK IF DESIRED, FOR A LIGHTER CONSISTENCY.
= PEANUT BUTTER B o e St 'of bt S R
BUTTERCREAM ~up of milk
0 MlLK CHOCOLATE Melt 4 ounces milk chocolate and
\, BUTTERCREAM fold inte buttercream
20 COFFEE Omit vanilla. Dissolve a tablespoon of instant
espresso pawder into 4 tablespoons milk,
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LEMON
BUTTERCREAM

4 STRAWBERRY
® BUTTERCREAM

SINK




