Frosting, Fudging, Icing, & Freezers
Butter Crème as a decorative topping
a. Store bought is too expensive and not as user friendly.  It can have a funny taste and start cracking or drying after prolonged freezer exposure.

b. Never use butter crème to frost an entire cake.  Only use it for trim, writing, or other decorative accents.

c. Making you own is cheaper and you can control the quality to meet environmental changes (store air, temp, heat, humidity)

d. 50/50 mixture of confectionaries sugar and shortening (Crisco) it does not have to be exact, mix to meet your specific needs.  When unsure use more sugar and go sweet to eliminate the oily shortening taste.

e. Find the shortening that is best for you as it does not have to be expensive.

f. It is shelf stable so you do not need to refrigerate your mix.

g. If the consistency changes add hot water to loosen or sugar to thicken.

h. You want an easy, loose consistency.  Should not take much pressure to dispense out of pastry bag

i. Always make sure your bag is tight for ease of use and to prevent hand cramping

j. Can practice on wax paper and turntable making designs, edges, etc.  You can scoop up your mix and reuse it.

Vanilla Ice Cream for Frosting a cake
a. We strongly recommend using melted Vanilla IC to frost your cake.

b. It does not crack, dry, or take on odd flavors like butter crème.

c. It will stick better to cakes due to its temperature.

d. If it gets too soft it may drip, simply refreeze, and use it again.

e. You only need to add 2-3 drops of food coloring for colored Frosting.  A little goes a long way, do not use too much.

f. Remember, when you store colored frosting or butter crème the colors will get darker with time.

g. Vanilla Ice Cream has a much better flavor than butter crème.  When mixing IC into frosting you will stir out the overrun which will increase the flavor.

h. There is nothing to buy, simply use your cake trimmings to make your cake frosting so nothing wasted.

i. Chocolate Ice Cream is not a strong enough flavor to use for icing, use fudge instead.

j. One 10oz cup of melted Ice Cream is more than enough to frost a 2” cut round cake.

Fudge for frosting a cake
a. Use fudge only in small amounts, just a light coating.  It will give a good flavor and allow you to stick sprinkles, crunchies, nuts, etc. to the cake.

b. Must be kept at the correct temperature or it will melt the cake and slide off.

c. It should be thick to use, almost like the consistency of peanut butter.

d. Can use any brand you like.
Freezers
a. Store Cakes at -10 to -15 to attain proper hardness for decorating & prolonged shelf-life.

b. In ideal conditions cakes can stay on shelf for longer than 4 weeks.

c. Start with single door upright (display freezer) so people can see what you have.

d. Need a good seal on the door.  You should hear the vacuum seal after closing the door.

e. No dripping, water, or moisture should be seen inside the freezer.

As business increases move to a double door upright (display) to increase sales.  Remember, sight sells!
