
Maraschino Cherry Frosting

Quick, easy cherry frosting recipe (buttercream icing)- Made with 4 simple ingredients: 
butter, sugar, maraschino cherry juice, almond extract. Perfect for piping and cake 
decorating.

Prep Time: 10 mins
Total Time: 10 mins
Servings: 5 cups

Ingredients

1 cup Butter Unsalted, Room temperature

6 cups Powdered sugar

½ cup Maraschino cherry juice

1 teaspoon Almond extract

Instructions

Beat butter until light and fluffy.

Add some powdered sugar and mix until frosting starts to become thick.

Mix in cherry juice and almond extract.

And more powdered sugar and continue mixing until frosting becomes smooth and creamy.

Add some pink gel color to intensify the color but this is optional. Enjoy!

Source: https://cakewhiz.com/maraschino-cherry-frosting-recipe/

https://cakewhiz.com/maraschino-cherry-frosting-recipe/
https://www.target.com/p/mccormick-pure-almond-extract-2oz/-/A-53245136?aflt=plt#lnk=sametab
https://www.target.com/p/powdered-sugar-2lbs-good-38-gather-8482/-/A-78495020?aflt=plt#lnk=sametab
https://www.target.com/p/salted-butter-1lb-good-gather-8482/-/A-54445965?aflt=plt#lnk=sametab
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