Decorator’s Icing (Summer Buttercream)
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1 cup shortening (white, all vegetable such as Crisco) 
2 pounds powdered sugar (Pure Cane dissolves better;  this is usually one bag)
½ cup cold water (not icy cold, but cold)
2 teaspoons flavoring (almond is best, white vanilla also works)

pinch of salt  (a little salt makes sugar taste sweeter)
Mix shortening, water, and flavoring.  Continue mixing while adding the powdered sugar and salt gradually.  Beat mixture at medium speed of electric mixer at least 5 minutes.  Do not overbeat, and do not use high speed unless using a portable mixer.

This frosting can be stored for an extended period of time. Cover bowl with wet cloth or paper towel and air-tight lid.  Refrigerate.  Allow frosting to return to room temperature before trying to frost cake.
                                                *  *  *  *  *  *  *  *  *  *  

Cakes frosted with a correctly-spread base coat of icing will remain fresh for 3 days or more … however, colors may fade.  These correctly-iced cakes CANNOT be frozen successfully.  The entire layer of frosting may simply peel away from the cake and fall off. 

Frosting that has dried out cannot be recovered satisfactorily…if you try to use it for decorating, the uneven texture will clog the tip.

Never attempt to use the microwave to soften the icing.  It melts.

Add cocoa (it takes quite a lot sometimes) to make chocolate or brown-colored  icing.  You will almost always need to add additional water, however, as the cocoa dries this mixture.  You simply add cocoa and water until the frosting reaches the desired color and consistency.

Red frosting is extremely difficult to make unless you can find powdered food coloring. Regular paste food coloring adds a bitter taste to the frosting when used in large quantities.  There is no-taste red coloring you can use, but it never does turn a true red.

