
Burnt Sugar Icing
 Vegetarian   Gluten Free

FROSTING
 

ICING

Ingredients
2 tablespoons butter

0.5 cup milk

0.1 teaspoon salt

1 teaspoon vanilla extract

0.3 cup water  boiling 

2 cups sugar  white 

Equipment
frying pan

READY IN

15 min.

SERVINGS

4

CALORIES

456 kcal

https://whatsheate.com


hand mixer

wooden spoon

Directions
Over a low heat, pour 1/2 cup sugar into a heavy pan. Stir constantly with a wooden spoon for

8 to 10 minutes; or until it is caramelized (light brown colored).

Pour the boiling water into the caramelized sugar and stir until the sugar has dissolved. Stir in

the butter, milk, salt and remaining sugar. Boil the mixture until it reaches soft ball stage,

approximately 236 degrees F (115 degrees C). Cool the mixture to room temperature. When

the mixture has cooled, stir in the vanilla extract.

With an electric mixer, beat the mixture until it is thick and creamy.

Spread on cake.

Nutrition Facts

 PROTEIN 0.9%
  FAT 13.31%

  CARBS 85.79%

Properties
Glycemic Index:39.52, Glycemic Load:70.35, Inflammation Score:-1, Nutrition Score:1.4152173738441%

Nutrients (% of daily need)
Calories: 456.37kcal (22.82%), Fat: 6.97g (10.73%), Saturated Fat: 4.17g (26.03%), Carbohydrates: 101.16g (33.72%),

Net Carbohydrates: 101.16g (36.78%), Sugar: 101.4g (112.66%), Cholesterol: 18.71mg (6.24%), Sodium: 131.1mg (5.7%),

Alcohol: 0.34g (100%), Alcohol %: 0.28% (100%), Protein: 1.06g (2.12%), Vitamin A: 224.34IU (4.49%), Calcium:

40.79mg (4.08%), Vitamin B2: 0.06mg (3.79%), Phosphorus: 32.54mg (3.25%), Vitamin B12: 0.18µg (2.94%),

Vitamin D: 0.34µg (2.24%), Selenium: 1.25µg (1.79%), Potassium: 50.92mg (1.46%), Vitamin B5: 0.12mg (1.22%),

Vitamin E: 0.18mg (1.18%), Vitamin B1: 0.02mg (1.17%), Magnesium: 4.07mg (1.02%)


