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Chocolate Frosting:

(Frosts two 8- or 9-inch layers or 13x9 % inch cake)

Y cup shortening, melted
Y teaspoon salt

Y cup cocoa

15 cup milk

1 % teaspoons vanilla

3 % cups powdered sugar

Combine melted shortening, cocoa, and salt; then add the milk and vanilla. Stir in the J%{%ﬂ?‘ 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 layers or 13x9 % inch cake)

2 % cups powdered sugar

Y cup maple blend syrup

Y teaspoon salt

1egg (put in boiling water for a minute to sanitize)
Y cup shortening

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];equired, until of spreading consistency.

Speedy Caramel Frosting:

Melt Y cup butter or marg. in large saucepan.
Blend in 1 cup firmly packed brown sugar and % tsp. salt.
Cook over low beat 2 minutes, stirring constantly.

Add Y cup milk.
Continue stirring until mixture comes to a boil.
Remove from beat.

Blend in 2 Y5 cup sifted powdered sugar gradually.
Add V5 teaspoon vanilla and mix well.
Thin with small amount of cream if needed.

White Mountain Icing:

Blend:

Y cup sugar

Y cup white corn syrup

2 tablespoons water

Boil rapidly until mixture spins 6-8” threads.

Beat Y4 cup egg whites 552 medium eggs) until they stand in 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 7.5. Proximity example.*
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