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In a saucepan, combine the cold milk and the flour over
low heat, whisking constantly until it reaches the
consistency of pudding. Scrape the bottom and edges of
the pan with a spatula or flat-edged wooden spoon to
clear the corners.
Once the mixture is thick and pudding-like (it should
stick to the spoon), remove from the heat.
Add the sugar and salt. Whisk until the sugar has
dissolved. Check by rubbing the mixture between your
fingers to test for grit.
Transfer to a pan and cool, or chill, until it reaches room
temperature.
Very important: Make sure your butter is the same
temperature as the mixture before proceeding.
Once everything is at the same temperature, place the
butter in a mixer with the paddle attachment and beat
for 2–3 minutes, until light and creamy.
Switch to low speed and gradually add the flour mixture
into the running mixer, a little at a time, until fully
incorporated.
Add the vanilla and mix until combined.
Switch to the whisk attachment and whip until the
frosting is smooth and silky, with the consistency of stiff
whipped cream.
Use immediately.

.

 

2 cups (480g) Whole Milk.

⅔ cup (85g) All-Purpose Flour.

2 cups (400g) Sugar.

2 cups (454g) Butter, softened.

2 tsp (8g) Vanilla Extract.

1 tsp (6g) Salt.

 

INGREDIENTS: INSTRUCTIONS:

 Ermine Frosting

Scan this 
code to

watch the
 video!

Also known as Boiled Milk or Flour Frosting...
There is a reason it is a classic, because it is the incredible!
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


