maple cream cheese 
Frosting & glaze
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This is a delicious twist on cream cheese frosting – the touch of maple syrup is perfect for Autumn pancakes, muffins, cookies, cinnamon rolls…you get the idea!  
INGREDIENTS:
Maple Cream Cheese Glaze:

¼ cup unsalted butter (room temperature)

2 ounces cream cheese (room temperature)

¾ cup powdered sugar

¼ cup maple syrup

HOW WE MAKE THIS:

1. In a microwave-safe bowl, soften the butter and cream cheese.  Stir until smooth.  
2. Add powdered sugar and maple syrup and whisk until shiny and smooth.  For a thicker consistency, add additional powdered sugar if needed.  For a thinner consistency, add additional maple syrup (just a little bit at a time).

YIELD:  about 1 cup
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