
MCCALL’S RECIPE: BUTTERCREAM 1-2-3 

            Cups    Metric    Imperial 

Meringue Powder               3 tbsp    25 gm          1 oz 

Water              1/2 cup  130 gm    4 1/2 oz 

Icing Sugar          3 cups  400 gm        14 oz 

Sweet Butter          1 cup  250 gm          9 oz 

Unsalted McCall’s High Ratio Shortening    1 cup  250 gm          9 oz 
(or Crisco) 

Vanilla              1/2 tsp      5 ml       1/4 oz 

Method: 
 
1. Whip water, meringue powder and sugar to a peak (7-10 min) 

2. Add soft butter, H.R Shortening and vanilla. 

3. Whip until fluffy and no butter or shortening lumps are left. 

 


