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Flat Icing Recipe

FLAT ICING

Yield: 1½ cups, 12 ounces (340 grams) 

Equipment
•	 Medium size mixing bowl
•	 Whisk

Ingredients
•	 9 ounces powdered sugar, sifted
•	 2 ounces milk
•	 1 ounce melted unsalted butter
•	 ½ teaspoon vanilla extract

Preparation
1.	 Combine all ingredients in bowl and whisk until smooth.
2.	 The icing should drip slowly off the whisk. If it is too thick add a extra milk,  

one tablespoon at a time.

Note: Flat icing will keep in the refrigerator for 3 days. Re-whisk before using.
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Flat Icing Recipe

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!


