 



     CLASSIC BUTTERCREAM








Soft Icing for Frosting & all Decorating




                                    Place in large mixing bowl: 






4 lbs Drivert sugar








 



1 Cup hot water








 Mix well until sugar is dissolved (20 minutes)


 

                                    Add to sugar mixture:







 2 lbs Hi-Ratio shortening







 



1 teaspoon salt








 



1 teaspoon butter-vanilla flavoring






 



Mix until fluffy (20 minutes)







The longer you beat it, the more volume you get. 

Note: Drivert Sugar and High Ratio Shortening 

          are Cake Shop Items ( not sold in stores )

This is the Butter Cream Icing that we make and sell at 

Classic Cake Decorations
   www.ClassicCakeDecorations.com
         Classic Cake Decorations      

             12530 Valley View St.

          Garden Grove, CA 92845

                  714 894-1100

