
chocolate buttercream icing
{black swan frosting}

                    

Yields enough to frost 24 cupcakes.

• 3 ounces dark chocolate, chopped (I use 70% cocoa, but you could also use semi-

sweet, bittersweet or unsweetened chocolate)

• 1/2 cup butter

• 1/4 teaspoon salt

• 4 cups icing (confectioner’s) sugar - you may need more or less to adjust for 

desired consistency

• 1 teaspoon vanilla extract*

• 1 teaspoon almond extract*

• 4-6 tablespoons heavy cream - you may need more or less to adjust for desired 

consistency

* you could use just vanilla extract, just almond, or any combination of the two

Place the chocolate in a heatproof bowl, and using only medium power on your 

microwave, melt the chocolate about halfway to three-quarters of they way through, and 

then mix gently until all lumps have melted and the chocolate is smooth. You could 

also place your heatproof bowl over a pot of simmering water to melt the chocolate. 

Set the chocolate aside and allow it to cool slightly. 

In the large bowl of your stand mixer, beat the butter and salt until light and 

floofy. Add 2 cups of the icing sugar, and beat on low speed until well combined. Add 

the vanilla and almond extracts, and two tablespoons of the heavy cream and beat until 

well combined. Add the melted chocolate and beat until well combined. 

Add another cup of icing sugar and 1 tablespoon of heavy cream, beating until well 

combined. Add the final cup of icing sugar and 1 tablespoon of heavy cream, beating 

until light and fluffy. Additional icing sugar and cream can be added to adjust the 

texture/consistency as needed. 
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