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Frosting for Decorating

The frosting used for decorating must hold its shape, yet be soft enough to pass
through the small opening of a decorating tube. It must also be one which does not
harden or dry quickly because the decorating process often takes some time.

The Butter Cream Frosting is satisfactory for cakes that are decorated and used
at home. The Pearl Frosting will not break or slide and is better to use on cakes
that must be moved. Royal Frosting is used for lattice work and stock flowers only.
It becomes very hard and should not be used for decorating the entire cake.

BUTTER CREAM FROSTING

3/4 cup butter or margarine

6 cups sifted confectioner's sugar
About 1/2 cup cream or milk

1 teaspoon vanilla flavoring

Cream butter with spoon or electric beater until light and fluffy. Gradually stir
in about 1/3 of the sifted confectioner's sugar. Add remaining sugar and cream
alternately and beat until very smooth. Add only enough cream to make the proper
consistency. When mixture is smooth, add vanilla and use on cake.

PEARL FROSTING

3 stiffly beaten egg whites
1 1/2 cups sifted confectioner's sugar
1/3 cup vegetable shortening
3/4 sifted confectioner's sugar
1 tablespoou glycerine (optional)
1/2 teaspoon almond flavoring
or
1 teaspoon vanilla
1 1/2 cups sifted confectioner's sugar

Slowly add 1 1/2 cups sifted sugar to beaten egg whites; beat until smooth and
thick., Cream shortening until light and fluffy. Add 3/4 cup sugar and mix until
well blended. Combine two mixtures, add glycerine and flavoring. Gradually beat
inremaining sugar until frosting will hold its shape. The glycerine helps to keep the
frosting glossy and soft.

ROYAL FROSTING

1 pound sifted confectioner's sugar
3 egg whites
1 1/2 teaspoons cream of tartar

Beat the egg whites until frothy; then add the cream of tartar. Gradually add
the confectioner's sugar and beat until the mixture stands up in points. Keep covered
when not in use.
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1. Cutal2-inch square
/ of parchment or
light-weight glazed
or brown paper to
make a triangle.

2, 3, 4. Shape intoa
cone,

5. Foldover andover at
the wide end until the
top is level.

For a number of designs - dots, lines, stems, and lily-of-the-valley - the cone
may be used without a metal tube or tip. Fill the cone no more thantwo-thirds full
with frosting. Bring back and front of cone together at the top. Then cut off the
pointed end to make a small opening. Apply pressure to force the frosting through.

Forleafdesign, flattenthe point slightly and cut the tip into an inverted V shape.
Keep the opening fairly small. Rosettes can be made by cutting two V's in the tip.

To use the cone with a metal tube, cut a larger opening and drop in the tube be-
fore putting in the frosting. Basic tubes include the plain, leaf, rosette, and border
tubes. Anyfrosting or filled cones that are not in use should be kept moist by cover-
ing with a damp cloth. When a cone does dry at the tip, squeeze out a little frosting
before going on with the design.

Use pure food coloring to tint frosting. Add sparingly since colors are con-
centrated and a light tint is desired.
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Metal cylinders may also be used.
These usually come equipped with
6 or 8 metal tubes and may be
easily washed and reused.
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Decorating Tubes

The designs made by these metal tubes vary according to the shape of their open-
ings, the pressure you exert, and the way you move your hand over the surface.

Plain tube:
lines,
stems.

Use this for making
dots, letters, and flower

This lily-of-the-valley is made
by pressing small dots of frost-
ing along stems of frosting.
Pierce eachblossom with a tooth
pick to give a bell-like effect.

Leaf tube: For a separate leaf,
press a little frosting out,
then lift quickly.

For a border, draw the tube
along with a steady pressure or
move the hand back and forth for
overlapping effect.

Arrange five leaves for a birth-
day candle holder. Make a coil
of frosting in' the center with
a plain tube to support the can-
dle.
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Rosette tube:

With this tube you
can make flowers, rosebuds, and
borders. For a roseite, hold the
tube upright, press out frosting and
lift tube.

Make a rosebud by holding the tube
at an angle to the surface.

Border tubes: Various tubes can be
used for interesting borders on cakes.

The zigzag border is made by using
steady pressure and moving the hand
up and down while drawing the tube
along.

The shell design is made by moving
the hand forward, then back to form
an overlap.



