milk chocolate BUTTERCREAM frosting
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Heaven…bite by bite!  
Creamy and smooth milk chocolate buttercream….perfection!
Ingredients

4 ounces milk chocolate, melted and cooled (good quality – not in chocolate chip form –

            I use Ghiradelli Milk Chocolate Bars)
1 cup unsalted butter (softened to room temperature)
3-1/2 cups confectioners' sugar 

¼ cup unsweetened cocoa powder 

½ teaspoon salt 

2 teaspoons vanilla extract 

2 Tablespoons heavy cream or half & half
HOW I MAKE THESE:
1. Break milk chocolate into small pieces and microwave in 30 second increments on half power just until melted; set aside to cool for 10 minutes at room temperature (not in the fridge).

2. Using a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed until smooth and creamy - about 3 full minutes. This creates a creamy base for the frosting. Turn speed to LOW and slowly add melted chocolate.  
3. Slowly add 1-1/2 cups of confectioners' sugar, the cocoa powder, and salt. Beat until sugar/cocoa are absorbed into the butter, about 2 minutes. Add in 1 cup powdered sugar and beat until well blended.  Turn mixer to medium speed and add the vanilla and cream. Once added, turn the mixer to high speed and beat for 1 minute. Add the last 1/2 cup of confectioners' sugar if you'd like to increase the frosting's thickness. 

4. Pipe or spread the frosting onto cooled cupcakes, cakes or brownies.  
YIELD:  Enough frosting for 24 cupcakes
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