Marshma”ow f:onc]ant

i (16 ounce) Package miniature
marshmallows

o« 4 tab]espoons water

o teaspoon clear vanilla extract

o« 2 Pounds Powclered sugar, divided

Flace the marshmallows in a large
microwave-safe bowl, and microwave on
high for 30 seconds to 1 minute to start
melting the marshmallows. Carelcuug stir
the water and vanilla extract into the hot
marshmallows, and stir until the mixture is
smooth. Slowlg mix in the Powdered
sugar, a cup ata time, until you have a
stickg dough. Reserve i cup of
Powdered sugamcor kncading. The
dough will be very stiff. Begin kneading
the stickg dough. As you knead, the
dough will become workable and Pliable.
T um the dough out onto a working
surface dusted with confectioners’
sugar and continue kncading until the
fondant is smooth and no longer stickg
to the touch, 5 to 10 minutes. | orm the
fondantinto a ba“, wrap it tiglﬁtlg in
P]astic wrap, and rmcrigerate ovemight if
time allows. To use, allow the fondant to
come to room temperature, and roll it out
onto a flat surface dusted with

confectioners' sugar.

Buttercream Frosting (Frosts an 8" round cake)

i/2 cup butter (not margarinc)
i/2 cup (risco

4 cups Powdered sugar
o | ’ceasPoon clearvanilla (or a]mond, or

other clearﬂavoring

2 Tablespoons milk

(ombine all ingreclients, aclcling milk at the end to

desired consistencg.

Strawbcrrg Fi[[ing for 1a3crcd cake/ cupcakcs:

e 4oz cream cheese, softened
® I/4-1/2cup strawberry jam
° I/4cup Powdcrcd sugar
o 8oz (ool Whip, thawed

Beat cream cheese until smooth. Mix injam and

Powdcred sugar. f:o]cl in Coo! Wl'n[:)
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