
Whipped Cream Frosting
Favorite Recipes - Sacred Heart School - Easthampton, MA  (1984

1/2 cup milk

2 1/2 tablespoons flour

1/2 cup sugar

1/2 cup Crisco

1 teaspoon vanilla

In a shaker jar, mix the milk and flour.  Shake
vigorously, then stir in a saucepan over medium
heat until the consistency of "cream puff dough".
Cool.

In a bowl, mix the sugar, Crisco and vanilla.  Mix
until fluffy.  Combine both mixtures.  Beat until
fluffy.

(This will frost a one layer cake.  Double for two
layers or a 9x13 rectangle.)

Per Serving (excluding unknown
items): 546 Calories; 4g Fat (7.0%
calories from fat); 6g Protein; 122g
Carbohydrate; 1g Dietary Fiber;
17mg Cholesterol; 61mg Sodium.
Exchanges: 1 Grain(Starch); 1/2
Non-Fat Milk; 1/2 Fat; 6 1/2 Other
Carbohydrates.


