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T Basic Buttercream

g:EORC\)/IéS So, you want to know how to make buttercream? Our basic buttercream

recipe is sweet, fluffy and delicious, but don't be fooled — this icing is
anything but basic! The firm consistency of buttercream makes it perfect
for all types of decorating projects including, stabilising multiple layers
and all kinds of fancy piping effects. One thing to note when making this
recipe: you may need to add extra colour to compensate for the yellow of

the butter.
Ingredients Method
250g unsalted butter, softened STEP 1
3 cups (450g) icing sugar, sifted Place butter in bowl of a stand mixing and beat on medium-high speed
Queen Flavour for Icing for 6-8 minutes until pale and fluffy.
Queen Red Food Colour Gel STEP 2

With mixer off, sift in icing sugar and flavour, folding to combine.
Return to mixer and beat until combined, approximately 2-3 minutes.

STEP 3
Add Food Colour Gel and mix until desired shade is reached.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/nz/?post_type=product&p=54444
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

