
 

 Frosting 
Chocolate Frosting: 
(Frosts two 8- or 9-inch ǹƺΡǓȖș�ȅȖࢴࢲ�Πࢺ�ी�ǩǿǉǦ�ǉƺǷǓষ 
ृ�ǉȣȒ�șǦȅȖȠǓǿǩǿǠॹ�ǾǓǹȠǓǏ 
ृ�ȠǓƺșȒȅȅǿ�șƺǹȠ 
ृ�ǉȣȒ�ǉȅǉȅƺ 
ु�ǉȣȒ�ǾǩǹǷ 
 �ी�teaspoons vanillaࢲ
 �ी�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 ǹƺΡǓȖș�ȅȖࢴࢲ�Πࢺ�ी�ǩǿǉǦ�ǉƺǷǓষ 
 �ǉȣȒș�ȒȅΛǏǓȖǓǏ�șȣǠƺȖॄ�ࢳ
ृ�ǉȣȒ�ǾƺȒǹǓ�ǈǹǓǿǏ�șΡȖȣȒ 
ी�ȠǓƺșȒȅȅǿ�șƺǹȠ 
1 egg (put in boiling water for a minute to sanitize) 
ी�ǉȣȒ�șǦȅȖȠǓǿǩǿǠ 
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: 
EǓǹȠ�ी�ǉঀ�ǈȣȠȠǓȖ�ȅȖ�ǾƺȖǠঀ�ǩǿ�ǹarge saucepan. 
�ǹǓǿǏ�ǩǿࢲ��ǉঀ�ǟǩȖǾǹΡ�ȒƺǉǷǓǏ�ǈȖȅΛǿ�șȣǠƺȖ�ƺǿǏ�ृ�ȠșȒঀ�șƺǹȠঀ 
Cook over low heat 2 min, stirring constantly. 
�ǏǏ�ृ�ǉঀ�ǾǩǹǷঀ 
Continue stirring until mixture comes to a boil. 
[ǓǾȅΚǓ�ǟȖȅǾ�ǦǓƺȠঀ��ǹǓǿǏ�ǩǿࢳ��ी�ǉঀ�șǩǟȠǓǏ�ȒȅΛǏǓȖǓǏ�șȣǠƺȖ�ǠȖƺǏȣƺǹǹΡঀ 
�ǏǏ�ी�tsp. vanilla and mix well. 
Thin with small amount of cream if needed. 

White Mountain Icing: 
Blend: 
ी�ǉঀ�șȣǠƺȖ 
ृ�ǉঀ�ΛǦǩȠǓ�ǉȅȖǿ�șΡȖȣȒ 
2 tbsp water 
Boil rapidly until mixture spins 6-ࢹ�ȠǦȖǓƺǏșঀ 
�ǓƺȠ�ृ�ǉঀ�ǓǠǠ�ΛǦǩȠǓș�শࢳ�ǾǓǏঀ�ǓǠǠșষ�ȣǿȠǩǹ�ȠǦǓΡ�șȠƺǿǏ�ǩǿ�stiff peaks. 
Pour hot syrup in steady stream into egg whites, beating constantly until the icing stands in very stiff peaks. 
Blend in 1 tsp. vanilla. 

Figure 7.2. Contrast example.2 
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