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                               CAKES & FROSTINGS 

Sour Cream Chocolate 
Buttercream 

 
1 LB POWDERED SUGAR 
1/3 CUP COCOA POWDER 
1 STICK MARGARINE OR BUTTER (ROOM TEMP.) 
1/3 CUP SHORTENING 
1/2 CUP SOUR CREAM 
DASH SALT 
1/2 TSP. BUTTER EXTRACT 
1 TSP. VANILLA EXTRACT 

Whisk powdered sugar and cocoa together in a 
separate bowl. With an electric mixer whisk 
together butter and shortening until fluffy. Next 
add sour cream, mix.  Add dry ingredients 1/2 cup 
at a time until it is all added. Beat 2-3 minutes on 
high until light and fluffy. Enjoy! 

 
Easy Fruit Bar Cakes, Recipe on Page: 73 

 
 


