Buttercream Frosting

1 cup (2 sticks) butter 
1/4 teaspoon salt 
4 cups powdered sugar
1 teaspoon vanilla extract 
2-3 tablespoons water
1. In a the bowl of a stand mixer fitted with the paddle attachment, cream butter and salt until smooth
2. With the mixer of low, gradually add the confectioners’ sugar until thoroughly incorporated and smooth. Add vanilla and mix to combine. Add water 1 Tbsp. at a time as needed until smooth. 
Buttercream Frosting

1 cup (2 sticks) butter 
1/4 teaspoon salt 
4 cups powdered sugar
½ cup unsweetened cocoa powder
1 teaspoon vanilla extract 
2-3 tablespoons water

1. In a the bowl of a stand mixer fitted with the paddle attachment, cream butter and salt until smooth
2. With the mixer of low, gradually add the cocoa powder and mix until smooth. Next, slowly add confectioners’ sugar until thoroughly incorporated and smooth. Add vanilla and mix to combine. Add water 1 Tbsp. at a time as needed until smooth. 

Cream Cheese Frosting

8 ounces cream cheese, softened to room temperature 

4 tablespoons butter, softened to room temperature 

4 cups powdered sugar sifted 

2 teaspoons vanilla extract

1. In a the bowl of a stand mixer fitted with the paddle attachment, cream together, cream cheese and butter until well combined. 

2. With the mixer of low, gradually add the confectioners’ sugar until thoroughly incorporated and smooth. Add vanilla and mix to combine.

*Each recipe makes about 4 cups, or enough for 12 cupcakes 

