Easy Vanilla Buttercream Frosting

147 reviews




Test Kitchen Approved
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Total Time
Prep/Total Time: 10 min.
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Makes
About 3 cups

Ingredients

· 1/2 cup butter, softened

· 4-1/2 cups confectioners' sugar

· 1-1/2 teaspoons vanilla extract

· 5 to 6 tablespoons 2% milk

Directions

1. In a large bowl, beat butter until creamy. Beat in the confectioners' sugar, vanilla and enough milk to achieve desired consistency.

Vanilla Buttercream Frosting Tips

How can you adjust the consistency of vanilla buttercream?

There are several frosting techniques you can use to adjust vanilla buttercream frosting depending on your desired consistency. For example, try sifting your sugar before mixing to make your frosting smoother. Or, if you'd like your frosting to be on the fluffier side, beat it for a few extra minutes to add extra air. To make your frosting thinner, add more milk; to make your frosting thicker, add more sugar.

How can you make other flavors from this vanilla buttercream frosting recipe?

Vanilla buttercream frosting is a versatile base, making it easy to change the flavor with the addition of one or two ingredients. For a quick fix, substitute the vanilla extract with extract flavors such as peppermint, almond, coconut or maple. However, for flavors that don't have easy to find extracts, such as peanut butter or chocolate, try adding 1/2 cup of peanut butter (in place of the butter) or 1/2 cup of baking cocoa (in place of the last 1/2 cup of sugar) directly to the frosting mix with an extra tablespoon or two of milk. You can even add food dye if you'd like to change the color.

What can you frost with vanilla buttercream frosting?

Vanilla buttercream frosting would go great on top of cupcakes, cookies, brownies, cake or anything else that could benefit from a sweet addition.

Freezing buttercream frosting

Buttercream frosting freezes very well. Despite it being made with cream (or milk, which is a common substitute) and sometimes egg yolk, it still does freeze very well. This is perhaps due to the thick consistency of buttercream frosting and how well the ingredients are mixed together.

NOTES:

· Add the liquid a little at a time until you get the right consistency. Don’t just dump in 5 T.

· You might want to try adding one pasteurized egg, after all the ingredients have been beaten well. It makes the frosting more fluffy and flavorful. Make sure butter is room temperature, soft. Beat the butter first, gradually add the powered sugar and some milk. If the frosting looks too dry, add more milk and if too liquid, add more sugar. Beat on high and for at least 5 minutes. Then add the egg. You might have to add more sugar, after adding the egg because the egg is part of the moisture. I use whole milk. It is heavier than 2%. The frosting is delicious. Colleen, you probably needed to beat the ingredients more.
