Nuttelex

The healthy alternative

Dairy Free & Vegan Vanilla Buttercream Frosting

This frosting holds it shape very well when piped. Nuttelex Bakers range is easy to
whip into soft frosting directly from the fridge.

Ingredient:
e 400g Nuttelex
1.2kg pure icing sugar, sifted
10ml / 2 teaspoons vanilla bean paste
100 - 120ml plant based milk (e.g almond milk)
gel food colours

Method

1. Using an electric stand mixer, beat Nuttelex for 2 minutes until creamy.

2. Add icing sugar, plant-based milk and vanilla. Beat on a low speed for 30 seconds
then increase the speed to medium for 2 minutes.

3. Divide mixture and colour with gel food colours.

4. Pipe onto cooled cupcakes.
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