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	Manual Make Of Icing On Cakes At Home
	You are at:Home»Bakery»What You Need to Make & Decorate a Wedding Cake guide on what you need to bake, assemble and decorate a cake for a wedding, You can use one kind of frosting, or an assortment of frostings and fillings.
	Most home bakers are familiar with making buttercream. It's smooth, creamy and it tastes amazing spread over cake, piped onto cupcakes, Let me start this lengthy guide with a very simple, but often overlooked, tip: don't ever American buttercream, Flour buttercream, also known as flour icing/frosting or ermine frosting.


