
Frosting 
Chocolate Frosting: 

(Frosts two 8- or 9-inch ȘǙͧǲȵȸ�Ȥȵ࢚�ࠔͦࠎ ࠌ��ȈȞǨȅ�ǨǙȖǲओ 
ृ�ǉȣȒ�șǦȅȖ�ǓǿǩǿǠॹ�ǾǓǹ�ǓǏ�
ृ�ȠǓƺșȒȅȅǿ�șƺǹ�
ृ�ǉȣȒ�ǉȅǉȅƺ�
ु�ǉȣȒ�ǾǩǹǷ�
��ी�ȠǓƺșȒȅȅǿș�Κƺǿǩǹǹƺࢲ
��ी�ǉȣȒș�ȒȅΛǏǓȖǓǏ�șȣǠƺȖࢴ
Combine melted shortening, cocoa, and salt; then add the milk and vanilla. Stir in the sugar in three parts, 
mixing until smooth and creamy. Add more sugar to thicken or milk to thin frosting, if required, 
until of spreading consistency. 

Creamy Frosting: 
(Frosts two 8- or 9-inch ȘǙͧǲȵȸ�Ȥȵ࢚�ࠔͦࠎ ࠌ��inch cake) 
��ǉȣȒș�ȒȅΛǏǓȖǓǏ�șȣǠƺȖॄ�ࢳ
ृ�ǉȣȒ�ǾƺȒǹǓ�ǈǹǓǿǏ�șΡȖȣȒ�
ी�ȠǓƺșȒȅȅǿ�șƺǹ�
1 egg (put in boiling water for a minute to sanitize) 
ी�ǉȣȒ�șǦȅȖ�ǓǿǩǿǠ�
2 teaspoons vanilla 
Mix powdered sugar, salt, and egg. Blend in syrup. Add shortening and vanilla, mixing until smooth and 
creamy. Add more sugar to thicken or water to thin frosting, if required, until of spreading consistency 

Speedy Caramel Frosting: 
Melt ी�ǉȣȒ�ǈȣ�ǓȖ�ȅȖ�ǾƺȖǠঀ�ǩǿ�ǹƺȖǠǓ�șƺȣǉǓȒƺǿঀ�
Blend in 1 cup firmly packed ǈȖȅΛǿ�șȣǠƺȖ�ƺǿǏ�ृ�ȠșȒঀ�șƺǹ�
Cook over low heat 2 minutes, stirring constantly. 
Add ृ�ǉȣȒ�ǾǩǹǷঀ�
Continue stirring until mixture comes to a boil. 
Remove from heat. Blend in ࢳ�ी�ǉȣȒ�șǩǟ�ǓǏ�ȒȅΛǏǓȖǓǏ�șȣǠƺȖ�ǠȖƺǏȣƺǹǹΡঀ�
Add ी�ȠǓƺșȒȅȅǿ�Κƺǿǩǹǹƺ�ƺǿǏ�mix well. 
Thin with small amount of cream if needed. 

White Mountain Icing: 
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Blend: 
ी�ǉȣȒ�șȣǠƺȖ�
ृ�ǉȣȒ�ΛǦǩ�Ǔ�ǉȅȖǿ�șΡȖȣȒ�
2 tablespoons water 
Boil rapidly until mixture spins 6डࠓष�ȿȅȵǲǙǮȸࣚ 
Beat ृ�ǉȣȒ�ǓǠǠ�ΛǦǩ�Ǔș�শࢳ�ǾǓǏǩȣǾ�ǓǠǠșষ�ȣǿ�ǩǹ�ȠǦǓΡ�ș�ƺǿǏ�ǩǿ�șȠǩǟǟ�ȒǓƺǷșঀ�
Pour hot syrup in steady stream into egg whites, beating constantly until the  icing stands in very 
stiff peaks. 
Blend in 1 tsp. vanilla. 
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