BUTTERCREAM FROSTING

2 C. Crisco

2 C. Parkay Margarine (4 sticks)

Dash salt

1 Tablespoon Vanilla

1  2# Bag Powdered Sugar

Allow crisco and parkay to soften - then mix together until smooth.  Add a dash of salt and 1 Tablespoon Vanilla (I use clear vanilla, but you can you use regular).  Mix until smooth.  Add a 2 pound bag of powdered sugar gradually – mixing well after each addition.  This is enough to frost and decorate 2 13 X 9 inch cakes, or one ½ sheet.

You can store extra frosting in fridge or freeze.
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