fluffiest buttercream frosting
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Fluffy and luscious!
Ingredients
2 sticks unsalted butter 

1 bag (or 2 pounds, or about 7 cups) of powdered sugar 

1 Tablespoon of flavoring (I use 2 teaspoon of vanilla extract and 1 teaspoon of almond, but you can mix to your liking) 

Pinch of salt (Yes, salt) 

About 2 Tablespoons whipping cream 

INSTRUCTIONS:
How to Make the Fluffiest Frosting Ever!

1. Don’t soften your butter in the microwave.
I know, we get in a hurry and stick it in there for a few seconds. But with this frosting, don’t. Take it out of your fridge in plenty of time to let it come to room temperature. It won’t hurt it if it sits out for awhile. Softening in the microwave tends to soften it unevenly – you will have parts still stiff and parts that are almost melted. That might work OK in a batter, but that inconsistent texture won’t be good for your frosting.

2. Now whip that butter. JUST the butter.
Before you add anything else to the bowl, whip that butter. And then whip it some more. You’ll notice the color lightening. You’ll notice the texture getting a lot more fluffy. Keep whipping a good 3-5 minutes. The more air you incorporate in this step, the better.

3. Add in the flavoring of your choice and the pinch of salt and mix. Then start adding the powdered sugar a couple of cups at a time until it is all mixed in.

4. Drizzle in half of that whipping cream.
In a pinch, you can substitute milk or half and half, but whipping cream is the best choice here to give your frosting the richest, fluffiest texture. Add half and check the consistency. Add the rest if you think it’s not too thin.

5. Use gel color to color your frosting.
Liquid colorings can dilute the frosting quickly and you need to add a lot of them. Using a  gel color means you use a lot less, and you don’t dilute your frosting.

6. Whip it good.
Whip that frosting until you think you’ve whipped it enough, and then keep that mixer on another minute or two. The more whipping, the fluffier the frosting. You won’t overwhip it, I promise.

7. Use a pastry bag and a decorating tip to frost.
For cupcakes, frost in a circle from the outside in to the middle of the cupcake. If you hate the way the first one looks, scrape the frosting off and try again. You’ll be shocked at how easy and fast it is to frost them this way!  If you are frosting bars or a cake, use an offset spatula for frosting smoothly and evenly.
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