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Vanilla Frosting

Ingredient Usage Level (%)
Butter 10.60
Powdered sugar 77.00
Nonfat Dry Milk 1.15
Vanilla Extract 1.00
Boiling Water 10.25
Total 100.0%

Procedure

1) Mix powdered sugar and Nonfat dry milk.

2) Add boiling water, butter and vanilla.

3) Beat with Kitchen Aide on low until mixed.

4) Beat on medium for 1 minute.

Developed at Dairy Products Technology Center, Cal Poly State University, San Luis Obispo.

Note: This formula serves as a reference. Product developers are encouraged to modify the formula to meet manufacturing and

finished product specification needs.



