
Cream Cheese Frosting with Brown Butter and
Bourbon

 Vegetarian   Gluten Free

FROSTING
 

ICING

Ingredients
0.8 cup butter  divided 

4 cups confectioners' sugar

8 ounce cream cheese

2 tablespoons heavy cream

1  vanilla pod  split 

0.5 fluid ounce bourbon whiskey

Equipment

READY IN

40 min.

SERVINGS

100

CALORIES

40 kcal

https://whatsheate.com


sauce pan

mixing bowl

Directions
Melt 1/2 cup butter in a small saucepan over medium heat. Stir occasionally and cook until the

milk solids turn brown and give off a nutty fragrance, 15 to 20 minutes.

Combine the remaining 1/4 butter and cream cheese in a mixing bowl.

Pour the browned butter into the mixing bowl and set aside for about three minutes, letting

the warm butter soften the cream cheese and cold butter. Scrape the black seeds from the

vanilla bean and add them to the bowl.

Add the bourbon and mix on low speed until smooth.

Gradually add the confectioners' sugar and cream, alternating between the two, until the

proper consistency is reached. If the frosting is too soft for decorating, refrigerate it for about

half an hour before using.

Nutrition Facts

 PROTEIN 1.59%
  FAT 50.11%

  CARBS 48.3%

Properties
Glycemic Index:0.92, Glycemic Load:0.03, Inflammation Score:-1, Nutrition Score:0.19130434662752%

Nutrients (% of daily need)
Calories: 40.32kcal (2.02%), Fat: 2.28g (3.5%), Saturated Fat: 1.4g (8.76%), Carbohydrates: 4.94g (1.65%), Net

Carbohydrates: 4.94g (1.8%), Sugar: 4.79g (5.32%), Cholesterol: 6.29mg (2.1%), Sodium: 18.25mg (0.79%), Alcohol:

0.05g (100%), Alcohol %: 0.73% (100%), Protein: 0.16g (0.32%), Vitamin A: 77.41IU (1.55%)


