Icings


Butter Cream

50g Butter
100g Icing Sugar
Flavouring and colouring – vanilla essence, orange, lemon or lime rind with 1 tsp juice, coffee essence, 25g cocoa powder

1. Cream the butter and gradually sieve in the icing sugar.

2. Cream together until completely mixed.

3. Add flavouring and colouring.




Glace Icing

100g sieved Icing Sugar
[bookmark: _GoBack]1tbsp Warm water, from the kettle
Flavouring and colouring

1. In a bowl gradually add water to the icing sugar to make a thick consistency.

2. Stir until smooth.  Use at once.

It should be thick enough to coat the back of a spoon.
