
buttercream icing for a six-inch 
cake

                    

Yields enough to frost a two-layer, six-inch cake.

• 1/2 cup unsalted butter, room temperature

• 2 tablespoons cream cheese (optional), room temperature

• 1/8 teaspoon salt

• 2 cups icing (confectioner’s) sugar, sifted

• 1/2 teaspoon vanilla extract

• 1-2 tablespoons heavy cream

Mise en place - begin by getting organized. Measure out all of your ingredients. Be 

sure your butter and cream cheese are at room temperature. 

Note: the cream cheese in this recipe is optional - I like to add it in for a little 

extra creaminess and to help balance the sweetness. Feel free to leave it out if you 

don’t have any on hand. 

In the bowl of your stand mixer (or with a hand-held mixer), beat the butter and cream 

cheese on medium speed until smooth - 2-3 minutes. Be sure the mixture is smooth, or 

you will have lumps in your frosting. Mix in the salt. 

Reduce speed to low, add 1 cup of the icing sugar, and mix until combined. Add the 

vanilla and 1 tablespoon of the heavy cream, and mix until well combined. Add the 

second cup of icing sugar and mix on low speed until well combined. Add the additional 

tablespoon of heavy cream (if desired, for consistency), and beat on medium speed 

until smooth and floofy. 

Additional icing sugar or heavy cream may be added (just a little at a time), until 

the desired consistency is achieved. 
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