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Hi friends,

When I first began Cupcake Project back in 2007, I didn't think that I liked 
frosting. I know - I was (OK, am) a little weird. But, I soon learned that what 
I didn't love was super sweet frosting made from not-so-natural ingredients, 
the kind typically found on supermarket birthday cakes. Over the years, I've 
developed frosting recipes that I can't get enough of.

As a present to you for joining my mailing list, here are five of my favorites 
in one consolidated e-book, with some tips and tricks along the way.

Enjoy, and welcome to the Cupcake Project family!

Sweetly,

Stef



Vanilla Bean 
Buttercream 

Frosting

• 1 1/2 cups confectioners' sugar (add 
more until it reaches your preferred 
consistency)

• 1/2 cup unsalted butter, room 
temperature

• 2 teaspoons vanilla bean paste (add 
more to taste)

• 1 tablespoon milk

Ingredients

1. Mix together sugar and butter until 
they are blended and creamy.

2. Add vanilla bean paste and milk and 
continue to beat for another minute.

3. If desired, add more vanilla bean paste 
to taste, or more confectioners' sugar to 
make it stiffer.

Directions

The secret to this frosting is vanilla bean paste. You can 
find it on Amazon or at specialty cooking stores like 
Williams-Sonoma. It works like vanilla extract but it 
contains vanilla beans. When you use it in frosting, it totally 
amps up the vanilla flavor so the frosting tastes like vanilla 
bean ice cream!



Chocolate
Cream Cheese 

Frosting

• 8 ounces cream cheese, room tempera-
ture

• 1/4 cup unsalted butter, room tempera-
ture

• 3 cups sifted powdered sugar (you can 
decrease this amount if you don't care 
about it being as stiff for piping)

• 1/2 cup cocoa powder

Ingredients

1. Mix cream cheese and butter until 
smooth and creamy.

2. Mix in powdered sugar, one cup at a 
time.

3. Mix in cocoa powder.

Directions

The cocoa powder you choose makes all of the di�erence in this recipe. Choose a dark 
cocoa powder (like Hershey's Special Dark) for a dark look and more intense flavor. 
Choose a higher end cocoa powder (I like the natural cocoa powder from Pensey's) for 
more complex flavor.



Strawberry 
Whipped Cream 

Frosting

• 1 cup heavy whipping cream

• 1/3 cup sugar

• 4 tablespoons food processed straw-
berries (rinse fresh strawberries, 
remove the stems, and process until 
they become a thick, seedy liquid)

Ingredients

1. Whip cream until it looks like whipped 
cream.

2. Mix in sugar.

3. Mix in strawberries until just 
combined.

4. Be sure to frost your dessert before you 
eat all of the strawberry whipped 
cream.

Directions

This strawberry whipped cream is so good on pound cake or angel food cake! You can 
use a similar recipe with other berries for equally great results.



COOKIE
DOUGH

Frosting

1. Start with any cookie recipe.

2. If there are eggs in the recipe, leave them out or use pasteurized eggs.

3. Remove any baking powder or baking soda from the recipe. These are in the recipe to 
help the cookies rise. Since you aren’t baking cookies, you don’t need leavening agents.

4. Remove any mix-ins from the recipe. Instead of mixing raisins, chocolate chips, dried 
fruit, etc., into your cookie dough, sprinkle them on top of the cookie dough frosting as 
decoration.

5. Mix all remaining ingredients together in a large bowl. Since you aren’t baking the 
cookies, the specific recipe instructions don’t matter.

6. Evaluate the thickness of the batter. If it’s too thin (unlikely since most cookie batters 
are thick), add flour a tablespoon at a time until the batter is a good consistency to pipe. 
If the batter is too thick, add milk a tablespoon at a time until the batter is a good con-
sistency to pipe.

7. Pipe or spread on cooled cupcakes or cake.

Directions

What makes this frosting so great is that it is actually cookie dough piped or spread 
onto baked goods. If you love cookie dough, you can’t go wrong with this frosting!



Red Wine
Chocolate
Ganache

• 2 oz dark chocolate, chopped into a few 
pieces

• 1/2 C unsalted butter

• 2 oz red wine (I used a Shiraz)

Ingredients

1. Place the chocolate and the butter in a 
microwave-safe bowl.

2. Microwave for 10 seconds and then 
remove and stir.

3. Repeat step 2 until the chocolate is all 
melted.

4. Slowly pour in the wine and mix 
thoroughly.

5. Place in the refrigerator until it 
hardens enough to easily spread 
(about 10 minutes).

6. Spread on cupcakes, use as a dip, or eat 
by the spoonful.

Directions

Red wine and chocolate are a perfect pairing and the two work brilliantly together in 
this red wine chocolate ganache. Use it on cupcakes, cakes, ice cream, or eat it by the 
spoonful.



ADDITIONAL 
RESOURCES

I highly recommend that you read my post about the di�erences between 
Swiss, Italian, and French buttercreams. The post is a nice introduction to some 
of the most popular buttercream frostings that you can make.

I also suggest looking at my guide to ganache. This guide explains the perfect 
proportions to get ganache right every time.

http://www.cupcakeproject.com/2015/04/italian-buttercream-swiss-buttercream-french-buttercream-frostings.html
http://www.cupcakeproject.com/2015/04/italian-buttercream-swiss-buttercream-french-buttercream-frostings.html
http://www.cupcakeproject.com/2014/10/how-to-make-the-perfect-ganache-for-everything-lessons-learned-with-50-of-chocolate-and-a-half-gallon-of-cream.html
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