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Butter Frosting








Six Tbls. Butter (MUST BE SOFT)


4 ½  to 5 cups sifted powdered sugar


¼ cup milk (I use heavy cream sometimes, either is o.k.)


1 ½  tsp. Of vanilla








In a bowl beat the butter til light and fluffy.  Starting off on very low speed (or it is gonna go all over every where) gradually add about half of the powdered sugar, beating very well.   Beat in the milk and the vanilla.  Gradually beat in the remaining powdered sugar.  If necessary add more milk to make it the right consistency to spread on the cake.  





NOTE:  If you like a lot of frosting like me, you may want to double the recipe.





If you want chocolate frosting  just melt and cool 2 ounces of chocolate and add it at the same time you add the vanilla.











