GRAVY, FROSTING, SAUCES
COLLARD VALLEY COOKS VOL 2 COOKBOOK

Olaitla Glize

2 CUPS SIFTED POWDERED SUGAR

1/3 CUP MILK

1TSP. VANILLA EXTRACT

Combine above ingredients with a whisk until
smooth and creamy.

EButtemitle Glage

1CUP SUGAR

172 CUP. BUTTERMILK

172 CUP SALTED BUTTER

1 TBSP. WHITE CORN SYRUP
172 TSP. BAKING SODA

1TSP. VANILLA

Combine all ingredients except vanilla in saucepan;
bring to a boil for 5-6 minutes until thick like a syrup-
add vanilla.

If glazing a cake poke Woles v top of cake and pour
glaze over cake. If Bundt cake just pour on top and

let drizzle down sides. “Love it &)
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