Fluffy Lemon Buttercream

Enough to fill and frost an 8” or 9” layer cake

Ingredients:

1 c unsalted butter (at room temperature)

zest of 1 lemon (the zest can be left in long strands or cross-cut into short pieces)

1 t vanilla

Y4t salt

% c milk or cream (room temperature - measure and have ready 15 minutes ahead)
A touch of yellow food colouring - paste or liquid, but very little

5 cicing sugar

3 T fresh lemon juice

Directions:

Cream the butter until light.

Add in the lemon zest, vanilla & salt.

Cream together thoroughly.

Add in the milk and the food colouring.

Beat until almost all of the liquid has been incorporated into the butter mixture.

Add in the icing sugar, about %2 cup at a time.

Beat until incorporated, after each addition.

When all the sugar has been incorporated, beat the icing for 2 full minutes.

Add in the lemon juice at the end of the two minutes.

Continue beating until incorporated, and then for another 2-3 minutes until you have a
very soft and spreadable icing.

Spread some of the icing on the top of the bottom cake layer, using an offset spatula to
level it right to the edges.

Top with the other layer(s).

To frost the outside of the cake, immobilize your layers by putting in 3 skewers
perpendicular to the plate.

Lightly frost the sides of the layers.

Set the cake in the fridge for 15 minutes or so, until it has firmed up. Keep the
remaining icing somewhere cool (but not refrigerated), while you wait for the first
coating to set.

Continue frosting the cake by doing the sides first, and then frosting the top. You can
either smooth the icing, or swirl it. I prefer a swirled top with smooth sides.

When the whole cake is frosted, add a bit more icing sugar to the remaining icing to
make it firmer, and better for piping.

Use this to pipe the top and bottom edges of the cake, if desired.

Put a few fresh flowers on top, and you're done!

Of course you can colour any remaining icing at this point to decorate with a message or
design.
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