raspberry buttercream frosting
[image: image1.jpg]



Another family favorite that we hope you will love as much as we do – TWO WAYS!  Use fresh ripe raspberries, or freeze-dried raspberries for a fresh raspberry taste that just POPS!
INGREDIENTS:

2 cups fresh raspberries OR ¼ cup pulverized freeze dried raspberries* (see NOTE)
1 cup unsalted butter (softened & at room temperature)
5 cups powdered sugar

2 tablespoons heavy cream (ONLY if you are using free-dried raspberries)

1/2 tsp vanilla extract

HOW I MAKE THIS:

1. Puree raspberries in a food processor until well pureed then force through a fine mesh strainer or sieve into a bowl to remove seeds (you should have about ½ cup of puree).  

2. Heat puree mixture in a saucepan set over medium-low heat until reduced by half (to ¼ cup). Cool completely to room temperature.

3. In the bowl of an electric stand mixer fitted with the paddle attachment, whip butter until very pale and fluffy. Mix in 1 cup powdered sugar then mix in reduced raspberry puree and vanilla. Add remaining powdered sugar and mix until light and fluffy (if an even stronger raspberry flavor is desired you can add in 1/4 tsp raspberry extract, or to taste).

4. Store in a domed airtight container in the refrigerator until ready to serve.

YIELD:  Enough frosting for 24 cupcakes
*NOTE:  In a pinch, or if you want a fresh raspberry taste that just POPS, replace the raspberry puree with freeze dried raspberries!  Crush or pulverize, and use ¼ cup freeze dried raspberries in place of the raspberry puree – no need to cook!  (I use a 1.25 oz. bag of Simply Balanced Raspberry freeze dried fruit sold at Target.)  If you use this method, add 2 to 3 tablespoons of heavy cream to the mixture.  SO GOOD!
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