salted caramel buttercream frosting
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Another family favorite that we hope you will love as much as we do!  Perfect on so many homemade cakes and cookies – as a rich caramel-infused buttercream frosting or a filling!
INGREDIENTS:

1 cup unsalted butter (softened & at room temperature)
2 cups powdered sugar

¼ cup Salted Caramel Sauce

½ teaspoon Rodelle Pure Vanilla Extract

2 tablespoons half & half (optional, depending on consistency)

HOW I MAKE THIS:

1. In the bowl of an electric stand mixer fitted with the paddle attachment, whip butter until very pale and fluffy, about 3 minutes.

2. Gradually add Salted Caramel Sauce, Rodelle Pure Vanilla Extract and powdered sugar, beating until fluffy and well-combined.  

3. If the buttercream is too thick, add 1 to 2 tablespoons of half & half to make it fluffier.
YIELD:  Enough frosting for 12 cupcakes
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