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NOUGAT
FROSTING

INGREDIENTS

10 ml gelatine

125 ml cold water

250 ml butter

50 ml icing sugar

397 g condensed
milk

5 ml vanilla
extract

5 ml ream of
tartar

Pinch salt

2 ml almond
extract

5 ml lemon extract

250 ml glace fruit

125 ml almonds
(chopped)

METHOD

Sprinkle the gelatine
over the cold water and soak until spongy.

Melt over a low
heat.

Cream the butter and
icing sugar together.

Add the gelatine.

Add the condensed
milk, vanilla extract, cream of tartar, salt, almond extract and
lemon extract.

Mix well.

Add the glace fruit
and almonds.

Mix well and chill
until set.


CHOCOLATE
FROSTING

INGREDIENTS

25 ml cocoa powder

25 ml hot milk

12,5 ml margarine

300 ml icing sugar

2 ml vanilla
extract

METHOD

Blend cocoa powder and
milk until smooth.

Beat in the
margarine.

Added icing sugar and
vanilla extract.

Beat until creamy.


 HONEY
CARDAMOM BUTTER CREAM

INGREDIENTS

250 ml butter

100 ml honey

1000 ml icing
sugar

5 ml ground
cardamom

25 ml cream

METHOD

Cream the butter and
honey together.

Add the icing sugar
and cardamom.

Beat until smooth and
creamy.

Add the cream and beat
for 2 minutes.



PISTACHIO AND LEMON FROSTING

INGREDIENTS

125 g icing sugar

25 ml lemon juice

60 g pistachio nuts
(chopped)

METHOD

Blend icing sugar with
lemon juice.

Add the pistachio
nuts.


BUTTERSCOTCH
FROSTING

INGREDIENTS

30 g butter

30 ml brown sugar

30 ml evaporated
milk

METHOD

Place all the
ingredients into a saucepan and heat until the sugar has
melted.

Bring to boil and stop
stirring, boil for 10 to 15 minutes.

Pour over cake
immediately.


BOILED ICING

INGREDIENTS

100 g margarine

280 g icing sugar

25 ml milk

METHOD

Melt margarine in a
saucepan.

Heat milk
separately.

Remove the margarine
from the heat and then add the milk and 140 g icing sugar.

Stir well and return
to the heat.

Bring to boil without
stirring.

As soon as the mixture
boils remove from the heat and stir in the remaining icing
sugar.

Blend well.

Work quickly as icing
hardens.

Flavor and color as
desired.


FUDGE FROSTING

INGREDIENTS

60 g margarine

40 g dark
chocolate

500 ml icing sugar

90 ml milk

5 ml vanilla
extract

1 ml salt

METHOD

Melt margarine and
chocolate over low heat.

Remove from heat and
add icing sugar, milk, vanilla extract and salt.

Mix thoroughly.


COFFEE CREAM

INGREDIENTS

25 g butter

5 ml vanilla
extract

250 ml icing sugar

10 ml instant coffee
powder

10 ml hot water

10 ml milk

METHOD

Beat butter and
vanilla extract together until creamy.

Add icing sugar until
well combined.

Dissolve coffee powder
and hot water.

Allow the mixture to
cool.

Add the coffee mixture
to the butter mixture with the milk.

Mix well.



PEANUT BUTTER CREAM FROSTING

INGREDIENTS

500g icing sugar

25 ml milk

1 ml vanilla
extract

125 g margarine

125 g peanut
butter

METHOD

Beat the margarine and
peanut butter together.

Add half the icing
sugar and the milk.

Blend well
together.


Add the rest of the
icing sugar and the vanilla extract.


PUMPKIN PIE
BUTTER CREAM

INGREDIENTS

250 ml butter

750 ml icing sugar

2 ml powdered
ginger

2 ml ground cloves

2 ml ground nutmeg

2 ml cinnamon

3 ml vanilla
extract

25 ml milk

METHOD

Beat the butter,
spices and icing sugar together for 2 minutes.

Add the vanilla
extract and milk.
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 CHOCOLATE
WHISKY GANACHE

INGREDIENTS

230 grams dark
chocolate

187 ml cream

30 g butter

10 ml Irish Whisky

METHOD

Melt the chocolate and
cream over hot water.

Add the butter and
whiskey.

Blend well.

Set aside to cool
slightly.


CHOCOLATE GANACHE

INGREDIENTS

230 g dark
chocolate

187 ml cream

10 ml rum

METHOD

Melt the chocolate and
cream over hot water.

Add the rum.

Blend well.

Set aside to cool
slightly.


WHITE
CHOCOLATE GANACHE

INGREDIENTS

230 g white
chocolate

187 ml cream

METHOD

Melt the chocolate and
cream over hot water.

Blend well.

Set aside to cool
slightly.


TREACLE FROSTING

INGREDIENTS

50 g butter

12,5 ml black
treacle

12,5 ml milk

225 g icing sugar

METHOD

Beat all the
ingredients together until smooth.


CREAM CHEESE
FROSTING

INGREDIENTS

10 oz cream cheese

14 oz icing
fondant

7 oz shortening

METHOD

Beat the cream cheese
and icing fondant together until smooth.

Add the
shortening.

Mix until smooth and
light.


PASSIONFRUIT
FROSTING

INGREDIENTS

4 passion fruit (pulp and juice)

9 oz mascarpone

12, 5 ml caster
sugar

5 ml vanilla
extract

7 oz fromage frais

METHOD

Combine the
mascarpone, fromage frais, sugar and vanilla extract together.

Fold in the passion
fruit.


BROWN SUGAR
FROSTING

INGREDIENTS

50 ml butter

20 ml brown sugar

500 ml icing sugar

10 ml vanilla
extract

50 ml boiling
water

METHOD

Heat the butter and
brown sugar in a saucepan until the sugar has dissolved.

Remove from heat and
add the icing sugar.

Add the vanilla
extract.

Add the boiling water
a little at a time until the frosting is the right consistency.


LEMON GINGER
FROSTING

INGREDIENTS

50 ml condensed
milk

5 ml lemon juice

250 ml icing sugar
(sifted)

2 ml ground ginger

METHOD

Combine the condensed
milk and lemon juice together.

Add the icing sugar
and ginger.

Mix until smooth.


PINK ROSE
FROSTING

INGREDIENTS

25 g butter

5 ml rose water

250 ml icing sugar

20 ml milk

Few drops pink food
coloring

125 ml crushed dry
rose petals

METHOD

Beat the butter and
rose water together until creamy.

Add icing sugar until
well combined.

Add the milk.

Mix well.

Add a few drops of
pink coloring and mix well.

Stir in the crushed
rose petals.


FRENCH BUTTER
CREAM

INGREDIENTS

12 oz sugar

3 oz water

4.5 oz egg yolks

15 oz butter

Pinch salt

7,5 ml vanilla
extract

METHOD

Bring the sugar and
water to the boil.

Cover the saucepan and
boil for 3 minutes.

Remove the lid and
cook the sugar to 240 F.

Beat the egg yolks and
salt until light and fluffy.

Remove syrup from heat
and slowly pour into egg mixture whisking all the time.

Whisk at high speed
until the mixture is cool.

Beat in the
butter.

Add the vanilla
extract.
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 CARDAMOM AND ORANGE BUTTER
CREAM

INGREDIENTS

125 ml shortening

125 ml butter

5 ml ground
cardamom

1000 ml icing
sugar

25 ml orange juice

METHOD

Cream shortening and
butter until light and fluffy.

Add ground cardamom
and mix well.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Add orange juice and
beat until light and fluffy.


LEMON VERBENA
FROSTING

INGREDIENTS

125 ml shortening

125 ml butter

125 ml minced fresh
lemon verbena leaves

1000 ml icing
sugar

25 ml milk

METHOD

Cream shortening and
butter until light and fluffy.

Wash the lemon verbena
leaves and mince finely in a food processor.

Add the minced lemon
verbena leaves to the butter mixture and mix well.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Add the milk and beat
until light and fluffy.


 HONEY AND CHOCOLATE BUTTER
CREAM

INGREDIENTS

250 ml butter

100 ml honey

875 ml icing sugar

125 ml cocoa
powder

25 ml cream

METHOD

Cream the butter and
honey together.

Add the icing sugar
and cocoa powder.

Beat until smooth and
creamy.

Add the cream and beat
for 2 minutes.


 LEMON
AND LAVENDER FROSTING

INGREDIENTS

50 ml condensed
milk

5 ml lemon juice

250 ml icing sugar
(sifted)

75 ml crushed dried
lavender flowers

METHOD

Combine
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