Swiss Meringue

Buttercream Icing

INGREDIENTS:

*7 large egg whites,
(210g)

*2 cups granulated sugar
(400g)

*340g unsalted butter,
softened

*2 tsp vanilla extract

*1/4 tsp salt

NOTES:

*Butter should be softened at room
temp about 1 hour (more or less
depending on your room
temperature). It should be slightly
cool to the touch and not overly soft
or warm. If too soft, refrigerate for 10
minutes at a time.

Preparation time: 25 mins Total time: 5 mins
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Serves: 24 cupcakes

1. In a medium pot, add at least 1-inch of water and bring to simmer.

2. Thoroughly wash and dry the stainless-steel mixing bowl| from your stand mixer*
(you

don't want grease touching meringue). Add 7 egg whites and 2 cups sugar and whisk

together. Place mixing bowl over pot of barely simmering water, creating a seal over
the

pot (bowl! should be over the steam, not touching water). Whisk constantly until
mixture

reaches 71°C (takes about 3 min). Sugar should be fully dissolved (you should not feel
any sugar granules when rubbing mixture between finger tips). Mixture will feel hot to

the touch.

3. Wipe water from bottom of mixing bowl and transfer bowl to stand mixer fitted with
whisk attachment. Beat on medium-high speed until stiff glossy peaks form (about 15-
20 min) and bottom of the bowl feels completely at room temp and not warm

(important: warm meringue will melt the butter).

4. Once bowl is at room temp, switch to paddle attachment, reduce to medium speed

and add butter 1 Thsp at a time, adding it just as fast as it is absorbed by meringue.

Original recipe from Natasha’s Kitchen: https://natashaskitchen.com/swiss-meringue-buttercream-recipe/#jump-to-recipe
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