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	How To Make Homemade Buttercream Frosting Without Powdered Sugar
	American buttercream, Flour buttercream, also known as flour icing/frosting For an American buttercream you would simply mix in powdered sugar and cream. only method of egg-foam-based buttercreams that you can make without any.
	Add in the icing sugar. **I came back to edit this to say that fresh icing sugar makes all the difference. Icing sugar goes stale, and you can sure taste it when it.


