
BASIC 
BUTTERCREAM 

PREPARATION ANO COOKING TIME 10 MINUTES 
(+STANDING ANO COOLING TIME) 

140g (4 1h ounces) butter at room 
temperature cut into cubes 

1 % cups (280g) icing sugar 

1 to 2 tablespoons milk 

A few drops of food colouring if 
required 

COFFEE 
BUTTERCREAM 

PREPARATION ANO COOKING TIME 25 MINUTES 
(+STANDING ANO COOLING TIME) 

11/2 tablespoons instant espresso 
powder 

2 tablespoons hot water 

5 large egg whites 

11/.i cups (275g) superfine sugar 

450 grams (14 % ounces) butter cut 
into cubes, at room temperature 

Beat the butter in a large bowl until soft. Add half of 
the icing sugar and beat until smooth. 

Add the remaining icing sugar and one tablespoon 
of the milk and beat the mixture until creamy and 
smooth. Beat in the extra milk if necessary, to loosen 
the mixture. 

Stir in the food colouring until well combined. 

In a small bowl, dissolve espresso powder in 2 
tablespoons hot water; set aside. In the heatproof bowl 
of an electric mixer, combine egg whites and sugar. 
Set the bowl over a pan of simmering water. Whisk 
constantly until sugar has dissolved and whites are hot 
to the touch, which will take 3 to 5 minutes. 

Transfer the mixture to the bowl of an electric mixer 
fitted with the whisk attachment. Mix on low speed, 
gradually increasing to high speed, until stiff, glossy 
peaks form, which will take about 10 minutes. 

With the machine running on low speed, add the 
butter to the egg whites, beating until smooth. Add 
the espresso mixture and continue beating until 
incorporated. 
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