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( Rolled Buttercream Fondant )
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CALORIES

©

READY IN SERVINGS

702 kcal

Ingredients

2 pounds powdered sugar

1 cup plus light

0.5 teaspoon salt

1 cup shortening

1 teaspoon vanilla extract

Equipment

bowl

stand mixer
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Directions

I:‘ In a large bowl, stir together the shortening and corn syrup.

I:‘ Mix in the salt and vanilla flavoring, then gradually mix in the confectioners’ sugar until it is a
stiff dough. If you are using a stand mixer, use the dough hook attachment. Otherwise, knead
by hand. If the dough is sticky, knead in more confectioners’ sugar until it is smooth. Store in

an airtight container at room temperature or in the refrigerator.

I:‘ To use, roll out on a clean surface that has been dusted with confectioners’ sugar until it is 1/8
inch thick or thinner if you can. Drape over frosted and chilled cakes and smooth the sides

down, or cut into strips to make bows and other decorations.

Nutrition Facts
]

PROTEIN 0% [ FAT 28.38% CARBS 71.62%

Properties
Glycemic Index:2.11, Glycemic Load:5.53, Inflammation Score:1, Nutrition Score:1.2913043582407%

Nutrients (% of daily need)

Calories: 701.97kcal (35.1%), Fat: 22.85g (35.16%), Saturated Fat: 5.69g (35.59%), Carbohydrates: 129.75g (43.25%),
Net Carbohydrates: 129.75g (47.18%), Sugar: 127.74g (141.93%), Cholesterol: Omg (0%), Sodium: 155.65mg (6.77%),
Alcohol: 0.15g (100%), Alcohol %: 0.12% (100%), Protein: Og (0%), Vitamin K: 1212ug (11.54%), Vitamin E: 1.4mg
(9.31%), Vitamin B1: 0.03mg (1.8%), Vitamin B5: 0.16mg (1.55%), Selenium: 0.87ug (1.24%), Zinc: 0.18mg (1.18%),
Vitamin B2: 0.02mg (1.15%)



