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Swiss Meringue Buttercream Recipe by Jenny McCoy

Doctored Box Cake 
Mix
Yield: Makes two 8-inch (20-cm) 
•layers1 box yellow or white cake mix (do not use mixes with 
pudding 
added to them)INGREDIENTS 
• 4 large (120 gram) egg whites
• ½ cup (120 grams) water
• ⅓ cup (80 grams) vegetable oil
• 1 small package (28 grams) of instant vanilla pudding 

mix
• 1 cup (240 grams) sour cream
• 1 teaspoon vanilla extract (optional)

1P. REPARATIONFollow the mixing and baking directions as listed on the box, adding the pudding mix in with the cake mix 
and the remainingingredients in with the wet ingredients.

CHOCOLATE DOCTORED BOX CAKE VARIATION
Substitute the instant vanilla pudding mix with chocolate pudding mix and follow the recipe as directed.

Swiss Meringue Buttercream 
Makes 6 cups (1.5 kg) 

INGREDIENTS

• 8 large egg whites
• 2½ cups (560 g) granulated sugar
• ¼ teaspoon salt
• 6 sticks (675 g) unsalted butter, softened 

PREPARATION

1. Combine the egg whites, sugar, and salt in a large heat-proof bowl (or the bowl of a stand mixer), and 
set over a double boiler with simmering water. Be sure the level of the simmering water is below the 
bottom of the bowl.

2. Whisking constantly by hand, heat the mixture until hot to the touch, approximately 160 F (71 C). 
Carefully remove the bowl from the double boiler and using a hand mixer (or transfer the bowl to the 
stand mixer fitted with the whip attachment), whip the mixture on medium speed until very thick, 
glossy, and cooled to room temperature, about 10 minutes. As the mixture thickens, slowly increase the 
mixer to its highest speed.

3. Reduce the speed of the mixer to low and add the softened butter, If your butter is not very soft, you'll 
want to add it one stick at a time. Scrape down the sides of the bowl, increase the speed of the mixer to 
high, and whip until the mixture is thickened and completely smooth, about 10 minutes.

CHOCOLATE SWISS MERINGUE BUTTERCREAM
With the mixer set on low speed, slowly pour 11 ounces (320 g) chopped dark chocolate, melted and 
cooled to room temperature, into the buttercream as soon as the frosting is smooth. Continue to 
mix on high speed until the frosting is smooth.

Cake Preparation Roadmap

CAKE LAYERS
Always mix cake batter right before baking the cake layers. Cake batter that sits for a long time 
before baking won’t rise as nicely. Once cakes are baked and cooled, use them immediately or 
store them as •follows:1 day at room temperature — lightly wrap in plastic wrap or store in an airtight 
container.• Up to 2 days refrigerated — tightly wrap in plastic wrap.
• Up to 4 weeks in freezer — tightly double-wrap in plastic wrap and cover in foil or place in zip-

top freezer bag. Thaw in refrigerator for 12-24 hours before using, depending on size of cake 
layers.

STORING SWISS MERINGUE BUTTERCREAM
Make Swiss meringue buttercream from start to finish and use immediately, or complete this step in 
advance and store as follows:
• 2 days at room temperature — store in an airtight container. Re-whip until light and fluffy before using.
• Up to 1 week refrigerated — store in an airtight container. Let soften at room temperature and re-whip 

until light and fluffy before using.
• Up to 4 weeks in freezer — store in an airtight container. Thaw in refrigerator for 24-48 hours, depending 

on amount of buttercream. Let soften at room temperature and rewhip until light and fluffy before using.

ASSEMBLED CAKE
Split and fill a layer cake from start to finish and use immediately, or complete this step in advance 
and •store as follows:Up to 2 days refrigerated — tightly cover top and sides of cake in plastic wrap.
• Up to 4 weeks in freezer — tightly double-cover top and sides of cake in plastic wrap and place in 

a bakery box. Thaw in refrigerator for 24-48 hours before using, depending on size of assembled 
cake.

• Unwrap the assembled cake while it's still cold to keep the plastic from sticking to the frosting.

FROSTED CAKE
Fully frost a layer cake the day you plan to serve, or complete this step in advance 
and •store as follows:Up to 2 days at room temperature
• Up to 4 days refrigerated — refrigerate the cake uncovered until the buttercream hardens, then cover 

the entire top and sides of frosting directly in plastic wrap.
• Up to 4 weeks in freezer — refrigerate the cake uncovered until the buttercream hardens, then cover 

the entire top and sides of frosting directly with plastic wrap and place in a bakery box. Thaw in 
refrigerator for
24-48 hours before serving, depending on size of the assembled cake.

• Unwrap the frosted cake while it's still cold to keep the plastic from sticking to the frosting.
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My Notes

Want more fun projects and
helpful cake decorating tips?

To see more great projects and helpful 
cake decorating guides like this, and 
to watch exclusive cake decorating 
videos, make sure to visit us at 
www.creativecakedesign.com. Improve 
your skills and join our community to 
share in the love of cakes!


