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G L U T E N  F R E E

Orange-Cream Cheese Frosting
6 October 2026

T O T A L  T I M E

45 min

S E R V E S

8

P E R  S E R V I N G

$0.78

C A L O R I E S

239 kcal

Orange-Cream Cheese Frosting requires approximately 45 minutes from start to finish. This

recipe makes 8 servings with 239 calories, 3g of protein, and 20g of fat each. For 78 cents per

serving, this recipe covers 3% of your daily requirements of vitamins and minerals.

Ingredients

16 ounce packages cream cheese, softened 2 tablespoons orange liqueur

½ cup powdered sugar

E Q U I P M E N T   Hand mixer

Method

1 Beat softened cream cheese and orange liqueur at medium speed with an electric mixer until blended.
Gradually add powdered sugar, beating until light and fluffy.

2 *2 tablespoons orange juice may be substituted.
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Nutrition per serving

239
K C A L

3 g
P R O T E I N

20 g
F A T

12 g
C A R B S

Saturated Fat 11.5 g · 72% of daily needs

Sugar 10.7 g · 12% of daily needs

Sodium 178 mg · 8% of daily needs

Cholesterol 57.3 mg · 19% of daily needs

Adapted from My Recipes. Find this recipe, ratings and more ideas at whatsheate.com/orange-cream-cheese-frosting-148492
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