
Cream Cheese Icing

INGREDIENTS:

1500 g cream cheese

450 g butter

800 g icing sugar

----- g lemon juice

Cream icing sugar and cream cheese together until smooth. Scrape down bowl to make sure no 

lumps remain.

Melt butter and slowly stream into mixture. Scrape down sides occasionally.

Add a small amount of lemon juice and mix until light and fluffy.

Marit Larsen’s recipe


