
german buttercream frosting
                    recipe: from Baking & Pastry: Mastering the Art and Craft 

(The Culinary Institute of America)

Yields about 2 pounds – enough to frost a two layer 9-inch round cake.

• 1 pound butter, soft

• 4 ounces confectioner’s (icing) sugar, sifted

• 1 pound pastry cream (recipe below)

In the bowl of your stand mixer fitted with the paddle attachment, cream together the 

butter and sugar until light and fluffy on medium speed (about 5 minutes).

Gradually add the pastry cream, mixing until fully incorporated. Scrape down the sides 

and bottom of bowl with each addition of pastry cream.

Use immediately, or cover and store in the fridge until ready to use. Re-whipping the 

buttercream after it has been in the fridge will make it easier to work with.

pastry cream 

recipe: adapted slightly from Baking & Pastry: Mastering the Art and Craft 

(The Culinary Institute of America)

Yields about 1.5 pounds of pastry cream.

• 16 fluid ounces homogenized milk, divided into 12 oz. & 4 oz. 

• 4 ounces granulated sugar, divided

• 1.5 ounces butter

• pinch of salt

• 1.5 ounces cornstarch

• 6 ounces eggs

• 1/2 tablespoon vanilla bean paste (or vanilla extract)

Prepare an ice bath for cooling the pastry cream.

Combine 12 ounces of the milk, 2 ounces of the sugar, the butter and salt in a 

saucepan and bring just to a boil over medium heat, stirring to dissolve the sugar.

Meanwhile, whisk together the cornstarch and the remaining 2 ounces of sugar. Whisk in 

the remaining 4 ounces of milk. Add the eggs and vanilla bean paste, stirring with the 

whisk until the mixture is completely smooth.

for more from movita visit movitabeaucoup.com

http://www.amazon.ca/Baking-Pastry-Mastering-Art-Craft/dp/047005591X/ref=sr_1_5?ie=UTF8&qid=1356977252&sr=8-5
http://www.amazon.ca/Baking-Pastry-Mastering-Art-Craft/dp/047005591X/ref=sr_1_5?ie=UTF8&qid=1356977252&sr=8-5
http://www.amazon.ca/Baking-Pastry-Mastering-Art-Craft/dp/047005591X/ref=sr_1_5?ie=UTF8&qid=1356977252&sr=8-5
http://www.amazon.ca/Baking-Pastry-Mastering-Art-Craft/dp/047005591X/ref=sr_1_5?ie=UTF8&qid=1356977252&sr=8-5
http://www.thekitchn.com/food-safety-ice-baths-48957
http://www.thekitchn.com/food-safety-ice-baths-48957


Temper the egg mixture by adding about 1/3 of the hot milk, stirring constantly with 

the whisk – the mixture should be fluid and well incorporated. Add this mixture to the 

remaining hot milk in the saucepan whisking as you do so. Continue cooking, stirring 

vigorously with the whisk, until the pastry cream thickens and comes just to a slow 

boil (a few fat bubbles rising up) and the whisk leaves a trail in the cream.

Strain the cream through a fine-mesh sieve, and then pour the pastry cream into a 

shallow, heatproof bowl or pan and set over the ice bath to cool. Cover with plastic 

wrap placed directly on the surface of the cream.

Store covered in the fridge for up to 3 days.
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