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Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to
whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their
shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.
Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the
edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream
again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream
when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream
frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or
there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also
make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic
texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very
thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents
by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border
around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge
in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it
press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print
clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk
attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk
attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s
barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks
on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video
tutorial	on	this	whipped	cream	frosting:	Page	2	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its
shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you
can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which
will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream
looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s
barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the
texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most
common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled
and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when
you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost
the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,
cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get
smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe
borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake
frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.
After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!
If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,
chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip
the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it
sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It
should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4
days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	3	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped
cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.
Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing
bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2
minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,
let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know
the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously
smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.
When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s
smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,
I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once
you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the
cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is
stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its
shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with
strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about
whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest
whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing
sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s
smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream
even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an
airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	4	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes
wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings
like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped
cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely
and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s
smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very
defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still
point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or
cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it
becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream
frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes
and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream
frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top
of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the
whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature
and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.	
I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to
frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold
mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds
to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,
which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store
this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	5	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it
and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it
nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,
while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows
you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it
liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see
that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it
up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or
spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after
you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,
the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to
fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer
of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from
the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,
which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to
room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the
fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing
it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double
cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.
Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving
very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top
right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	This	Easy	Homemade	Whipped	Cream	Frosting	is	light,	refreshing,	airy,	and	lightly	sweetened.	It’s	quick,	easy	to	make	with	just	a	few	ingredients,	and	super	versatile.	This
Easy	Homemade	Whipped	Cream	Frosting	recipe	is	a	breeze	to	prepare.	With	just	a	few	simple	ingredients	and	minimal	effort,	you’ll	have	a	fluffy,	creamy	frosting	ready	in	no	time.	It’s	perfect	for	those	last-minute	dessert	decorations	or	when	you’re	short	on	time	but	still	want	to	impress.	The	texture	of	this	frosting	is	what	dreams	are	made	of.	It’s
incredibly	light	and	airy,	making	every	bite	feel	like	you’re	indulging	in	a	cloud	of	creamy	sweetness.	And	unlike	other	frosting,	this	whipped	cream	frosting	strikes	the	perfect	balance.	It	adds	just	the	right	amount	of	sweetness	to	complement	your	desserts	without	overwhelming	your	taste	buds.	Please	check	the	recipe	card	at	the	bottom	of	the	post
for	exact	quantities	and	detailed	instructions	(scroll	down).	Heavy	Whipping	Cream,	Chilled:	The	star	of	our	recipe,	heavy	whipping	cream	is	essential	for	creating	that	light	and	airy	texture.	Make	sure	it’s	well-chilled	to	whip	up	to	its	fullest	volume.	Confectioners’	Sugar:	Also	known	as	powdered	sugar,	this	ingredient	sweetens	the	frosting	without
the	graininess	of	regular	sugar.	It	dissolves	easily,	ensuring	a	smooth,	creamy	consistency.	This	is	my	secret	ingredient!	Milk	Powder:	Although	cornstarch	or	powdered	gelatine	can	be	substituted,	milk	powder	is	my	favorite	because	it	yields	the	best	flavor	and	texture.	It	also	helps	stabilize	the	whipped	cream,	ensuring	it	holds	its	shape	longer.	Milk
powder,	also	known	as	powdered	milk	or	dry	milk,	can	be	found	in	various	places,	both	online	and	in	grocery	stores.	This	is	the	one	I	use:	Judee’s	Pure	Whole	Milk	Powder.	Pure	Vanilla	Extract:	Adds	a	touch	of	warmth	and	depth	to	the	flavor	of	the	frosting.	Pure	vanilla	extract	is	preferred	for	its	superior	taste,	but	vanilla	essence	can	also	be	used	in	a
pinch.	Please	check	the	recipe	card	at	the	bottom	of	the	post	for	exact	quantities	and	detailed	instructions	(scroll	down).	Whip	The	Heavy	Cream	Using	an	electric	mixer	or	a	stand	mixer	with	the	whisk	attachment,	whip	the	heavy	cream	at	medium-high	speed	until	it	reaches	medium	peaks,	for	3	to	5	minutes.	Add	Sugar	and	Milk	Powder	Add	the
confectioners’	sugar	and	milk	powder	and	continue	whipping	until	stiff	peaks	form,	2	to	4	minutes.	Add	Vanilla	Add	the	vanilla	extract	and	stir	to	combine.	Dairy-Free:	To	make	this	recipe	dairy-free,	you	can	easily	swap	out	the	dairy	ingredients	for	non-dairy	alternatives.	Heavy	Cream:	Aim	for	a	dairy-free	cream	with	at	least	31%	fat	content	if
possible.	I	love	Flora	Plant	Cream,	but	I	know	is	difficult	to	find	in	the	USA.	I	have	used	Silk	Heavy	Whipping	Cream	Alternative	with	fairly	good	results.	You	can	also	use	full-fat	coconut	cream.	Milk	Powder:	This	ingredient	stabilizes	the	frosting.	You	can	use	3	tablespoons	of	cornstarch	or	powdered	gelatin	(see	recipe	card	notes	for	details).	Bird’s
Traditional	Custard	Powder	is	also	a	good	alternative	that	adds	a	delicious	flavor,	but	the	frosting	will	be	yellowish.	Chocolate	Whipped	Cream:	Add	2	tablespoons	of	cocoa	powder	to	the	confectioners’	sugar	for	a	chocolatey	twist.	Flavored	Frosting:	For	a	unique	flavor	profile,	mix	in	a	few	drops	of	your	favorite	extract,	such	as	lemon,	strawberry,
almond,	or	peppermint.	Colorful	Frosting:	Add	a	few	drops	of	food	coloring	to	match	your	frosting	to	the	theme	of	your	dessert.	This	whipped	cream	frosting	is	incredibly	versatile:	I	recommend	using	the	whipped	cream	frosting	immediately.	If	you	need	to	store	it	for	a	little	while,	cover	it	tightly	and	store	it	in	the	refrigerator	for	up	to	12	hours.	It	may
lose	some	of	its	fluffiness	when	stored,	but	it	can	be	lightly	re-whipped.	Oriana	Romero	This	Easy	Homemade	Whipped	Cream	Frosting	is	light,	refreshing,	airy,	and	lightly	sweetened.	It's	quick,	easy	to	make	with	just	a	few	ingredients,	and	super	versatile.	Print	Recipe	Pin	Recipe	Save	Recipe	Saved!	You	can	find	step-by-step	photos	above	in	the	post
and/or	right	here	on	the	recipe	card.	They’ll	walk	you	through	the	process	and	make	everything	super	clear!	Just	click	the	camera	icon	button	below	on	the	right	to	show	or	hide	them.	Turn	them	off	before	printing	if	you	prefer	a	cleaner	copy!	Using	an	electric	mixer	or	a	stand	mixer	with	the	whisk	attachment,	whip	the	heavy	cream	on	medium-high
speed	until	it	reaches	medium	peaks,	3	to	5	minutes.Add	the	confectioners’	sugar	and	milk	powder	and	continue	whipping	until	stiff	peaks	form,	2	to	4	minutes.Add	the	vanilla	extract	and	stir	to	combine.			Milk	Powder:	This	ingredient	is	used	as	a	stabilizer.	Milk	powder,	also	known	as	powdered	milk	or	dry	milk,	can	be	found	in	various	places,	both
online	and	in	grocery	stores.	This	is	the	one	I	use:	Judee’s	Pure	Whole	Milk	Powder.	If	milk	powder	is	not	an	option,	you	can	also	use	cornstarch	or	powdered	gelatin.	How	to	substitute:	Cornstarch:	Mix	3	tablespoons	of	cornstarch	with	the	powdered	sugar.		Gelatin:	in	a	small	microwave-safe	bowl,	sprinkle	the	3	teaspoons	of	powdered	gelatin	over	the
1/3	cup	(80	ml)	cold	water	and	let	it	sit	for	about	5	minutes.	The	gelatin	will	absorb	the	water	and	swell.	Then,	you	can	either	melt	the	gelatin	in	a	microwave	for	about	5-10	seconds	or	until	it	becomes	a	clear	liquid.	Be	careful	not	to	overheat	it;	you	just	want	to	melt	it.	Add	the	melted	gelatin	after	the	powdered	sugar.			Store:	I	recommend	using	the
frosting	immediately.	If	you	need	to	store	it	for	a	little	while,	cover	it	tightly	and	store	it	in	the	refrigerator	for	up	to	12	hours.	Yield:	This	frosting	recipe	is	enough	to	frost	and	fill	a	2-layer	(8	or	9	inches)	cake	or	24	cupcakes.		Recipe	Tips:	Chill	Everything:	Start	with	cold	equipment.	Place	your	mixing	bowl	and	beaters	or	whisk	attachment	in	the
freezer	for	about	15-30	minutes	before	you	begin.	This	ensures	your	whipped	cream	will	come	together	faster.	Don’t	Overwhip:	Stop	whipping	as	soon	as	stiff	peaks	form.	Over-whipping	can	lead	to	a	grainy	texture.	Medium	Peaks:	Whipped	cream	with	medium	peaks	is	a	stage	in	the	whipping	process	between	soft	peaks	and	stiff	peaks.	At	the	medium
peak	stage,	the	whipped	cream	will	be	thicker	and	more	stable	than	soft	peaks,	but	it	won’t	be	as	firm	as	stiff	peaks.	It	should	look	smooth	and	glossy,	with	a	slight	curl	at	the	top	of	the	whipped	cream	when	you	lift	the	beaters.	Stiff	Peaks:	To	test	for	stiff	peaks,	lift	the	beaters	–	the	whipped	cream	should	hold	its	shape	without	collapsing.	Be	careful
not	to	overdo	it;	whipping	too	far	can	cause	the	cream	to	curdle.	Always	sift	the	confectioners’	sugar.			Food	Allergy	Swaps:	Dairy-Free:	To	make	this	recipe	dairy-free,	you	can	easily	swap	out	the	dairy	ingredients	for	non-dairy	alternatives.	Milk	Powder:	This	ingredient	stabilizes	the	frosting.	You	can	use	3	tablespoons	of	cornstarch	or	powdered
gelatin	(see	recipe	card	notes	for	details).	Bird’s	Traditional	Custard	Powder	is	also	a	good	alternative	that	adds	a	delicious	flavor,	but	the	frosting	will	be	yellowish.	Variations	&	Additions:	Chocolate	Whipped	Cream:	Add	2	tablespoons	of	cocoa	powder	to	the	confectioners’	sugar	for	a	chocolatey	twist.	Flavored	Frosting:	For	a	unique	flavor	profile,
mix	in	a	few	drops	of	your	favorite	extract,	such	as	lemon,	strawberry,	almond,	or	peppermint.	Colorful	Frosting:	Add	a	few	drops	of	food	coloring	to	match	your	frosting	to	the	theme	of	your	dessert.			Read	the	whole	post	for	more	tips,	tricks,	variations,	step-by-step	photos,	faqs,	and	more.				★	Did	you	make	this	recipe?	Don’t	forget	to	give	it	a	5-star
(฀		฀		฀		฀		฀	)	rating	below!			Please	note	that	nutritional	information	is	a	rough	estimate	and	can	vary	depending	on	the	products	used.			Recipe	reviews	on	the	website	are	extremely	valuable	to	other	readers	online.	So,	please	don’t	forget	to	give	it	a	5-star	rating	below.	Serving:	1	cupCalories:	451kcalCarbohydrates:	13gProtein:	5gFat:	46gSaturated	Fat:
29gPolyunsaturated	Fat:	2gMonounsaturated	Fat:	12gCholesterol:	144mgSodium:	61mgPotassium:	217mgSugar:	7gVitamin	A:	1846IUVitamin	C:	1mgCalcium:	149mgIron:	0.2mg	Nutrition	information	provided	is	an	estimate	and	will	vary	based	on	cooking	methods	and	brands	of	ingredients	used.	Click	To	Rate	This	Recipe	Oriana	Romero	I’m	Oriana,
the	face	behind	Mommy’s	Home	Cooking.	I’m	a	wife,	mother	of	three,	recipe	developer,	photographer,	and	food	stylist,	a	well-known	lover	of	easy	recipes,	and	a	full-time	eggless	recipes	food	blogger.	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth
frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit
of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be
very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more
than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it
into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the
cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If
you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff
enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as
the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping
around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your
whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re
going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that
it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the
piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an
hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any
leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is
light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.
Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop
mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another
2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,
double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	2	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable
enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar
or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there
are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip
the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the
smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually
you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should
hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the
cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped
cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the
whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise
the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making
this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up
above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see
all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is
important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then
put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon
heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no
big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and
a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into
the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-
layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	3	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll



show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and	sugar.	My	favourite	combination
is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix
it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or
icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed
and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By
incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the
whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If
you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it
in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned
off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.
This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t
worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you
spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of
the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so
being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges
to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon
squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and
gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When
the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very
gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a
two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	4	Whipped	cream	frosting	is	light	and	refreshing	and	not
too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it	including	cream	cheese	and
sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make	stabilized	whipped	cream	frosting,
the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping	cream	or	double	cream	into	the	mixing
bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing	now.	Your	gelatin	should	be	a	solid	jelly
now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using	speed	2	or	4.	Very	gradually	pour	the
gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the	mixer.	If	you	drag	a	spatula	through	it,
you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the	consistency	isn’t	right.	Let's	do	some
troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with	the	gelatin.	If	you	mixed	the	cream	for
too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it	slowly	while	the	mixer	is	mixing.	If	you	add
it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your	offset	spatula	gently	into	the	frosting	and	spin
the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting	to	trap	any	crumbs	so	that	they	don’t	get	into
your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more	whipped	cream	frosting	over	those	areas	and
then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of	this	cake	is	a	#32	open	star	tip.	I	used	the
same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight	container	like	a	Tupperware.	Cream	absorbs	the
taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or	Saran	Wrap	against	the	sliced	cake.	Push	it
gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon
pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge	for	an	hour	before	you	start	this	recipe.	In
a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low	speed	(no	more	than	4	if	you’re	using	a	stand
mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping	your	cream	again,	still	only	using	speed	2	or
4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This	recipe	makes	enough	whipped	cream	frosting
for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped	cream	frosting:	Page	5	Whipped	cream	frosting	is
light	and	refreshing	and	not	too	sweet.	In	this	tutorial	I’ll	show	you	how	to	make	it	stable	enough	for	piping	and	for	smooth	frosting	on	cakes.	I'll	also	share	how	to	store	it	and	how	to	fix	it	if	anything	goes	wrong!	To	frost	or	pipe	with	whipped	cream	you'll	need	it	to	hold	its	shape.	Different	ingredients	can	be	added	to	whipped	cream	to	stabilize	it
including	cream	cheese	and	sugar.	My	favourite	combination	is	gelatin	and	powdered	sugar	or	icing	sugar.	The	sugar	adds	a	bit	of	sweetness	to	the	cream	but	doesn't	make	it	nearly	as	sweet	as	other	frostings	like	my	4	Minute	Buttercream.	Gelatin	thickens	the	cream	so	you	can	pipe	textured	details	that	will	hold	their	shape	for	days.	To	make
stabilized	whipped	cream	frosting,	the	key	ingredient	is	gelatin.	Mix	it	with	cold	water	until	there	are	no	big	lumps	but	it	will	still	be	very	grainy.	Leave	it	to	rest,	called	blooming,	while	you	start	on	the	whipped	cream.	It’s	best	to	chill	your	mixing	bowl	and	whisk	in	the	fridge,	which	will	give	you	the	thickest	whipped	cream.	Pour	heavy	whipping
cream	or	double	cream	into	the	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	a	speed	no	more	than	4	if	you’re	using	a	stand	mixer.	This	allows	you	to	watch	the	cream	closely	and	don’t	overmix	it.	After	about	2	minutes	you’ll	notice	that	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges.	Stop	mixing
now.	Your	gelatin	should	be	a	solid	jelly	now.	This	means	it	has	bloomed	and	it	will	give	you	the	smoothest	whipped	cream	frosting.	Put	it	into	the	microwave	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	It	shouldn’t	be	hot	but	if	it	is,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	mixing	your	cream	again,	still	only	using
speed	2	or	4.	Very	gradually	pour	the	gelatin	into	the	mixing	bowl.	By	incorporating	it	gradually	you'll	avoid	any	lumps.	Keep	whipping	the	cream	for	about	another	2	minutes.	You’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it.	You'll	know	the	whipped	cream	is	ready	if	the	texture	doesn't	sink	back	into	the	cream	when	you	stop	the
mixer.	If	you	drag	a	spatula	through	it,	you	should	leave	clear	trails	in	the	whipped	cream.	It	should	hold	peaks	when	you	pull	the	spatula	up.	If	you	take	your	whisk	attachment	off	and	hold	it	up,	the	peak	should	still	point	upwards.	Look	how	gorgeously	smooth	and	silky	this	is!	The	most	common	challenge	with	whipped	cream	frosting	is	that	the
consistency	isn’t	right.	Let's	do	some	troubleshooting	to	fix	these	problems.	If	you	stop	whipping	the	cream	before	it	forms	peaks,	it	won't	be	stiff	enough	to	hold	its	shape.	When	you	pipe	or	spread	it	onto	cakes	or	cupcakes,	it	will	droop	or	sink	or	slide	off.	When	whipped	cream	looks	curdled	and	lumpy	it’s	either	overmixed	or	there’s	a	problem	with
the	gelatin.	If	you	mixed	the	cream	for	too	long,	add	some	more	cream.	Fold	it	in	and	the	whipped	cream	should	become	smooth	again.	As	far	as	the	gelatin,	make	sure	you	let	it	bloom	after	you	mix	it	so	that	it	becomes	solid.	Then	remelt	it	and	stir	it	so	it’s	smooth.	Make	sure	it’s	not	hot	when	you	add	it	to	the	cream	and	also	make	sure	you	add	it
slowly	while	the	mixer	is	mixing.	If	you	add	it	all	at	once	when	the	mixer	is	turned	off	it	will	make	the	whipped	cream	lumpy.	Even	after	scraping	around	the	cake	several	times	with	a	cake	comb,	the	whipped	cream	frosting	will	not	look	smooth:	If	that	happens,	I	think	the	best	solution	is	to	frost	the	cake	and	then	add	some	rustic	texture.	Press	your
offset	spatula	gently	into	the	frosting	and	spin	the	cake,	slowly	pulling	it	up	the	cake.	This	will	disguise	the	slightly	uneven	consistency	of	your	whipped	cream.	You	can	use	this	whipped	cream	to	fill	and	frost	cakes	and	cupcakes	and	you	can	also	pipe	with	it.	Once	you’ve	assembled	your	cake,	cover	it	in	a	crumb	coat.	This	is	a	very	thin	layer	of	frosting
to	trap	any	crumbs	so	that	they	don’t	get	into	your	final	layer	of	frosting.	Don’t	worry	about	making	this	frosting	very	neat	because	you’re	going	to	cover	it	up	in	a	moment.	Spread	the	final	layer	of	whipped	cream	frosting	more	thickly.	Then	scrape	around	the	cake	several	times	to	get	smooth,	straight	sides.	Touch	up	any	indents	by	spreading	more
whipped	cream	frosting	over	those	areas	and	then	scrape	again.	Make	sure	you	spread	the	frosting	up	above	the	top	edge	of	the	cake	so	that	it	sticks	up.	This	way	you’ll	create	sharp	angles	from	the	sides	to	the	top	of	the	cake.		This	stabilized	whipped	cream	is	stiff	enough	to	pipe	borders	and	swirls	and	other	details.	The	border	around	the	bottom	of
this	cake	is	a	#32	open	star	tip.	I	used	the	same	tip	to	pipe	swirls	onto	the	top	of	the	cake.	You	can	see	all	the	definition	of	the	texture	in	the	piping	because	of	the	gelatin	in	the	whipped	cream,	which	makes	the	whipped	cream	frosting	stiff	enough	to	hold	its	shape.	To	store	a	cake	frosted	with	whipped	cream,	put	it	in	the	fridge	in	an	airtight
container	like	a	Tupperware.	Cream	absorbs	the	taste	of	anything	else	in	the	fridge	so	being	airtight	is	important!	The	cake	will	taste	best	about	an	hour	after	taking	it	out	of	the	fridge	as	it	comes	to	room	temperature	and	gets	softer.	This	is	my	Very	Vanilla	Cake	with	strawberry	jam	filling.	After	slicing	the	cake,	if	you	don’t	finish	it	press	cling	film	or
Saran	Wrap	against	the	sliced	cake.	Push	it	gently	into	the	frosting	around	the	edges	to	secure	it.	Then	put	the	cake	back	into	the	fridge.	Store	any	leftover	whipped	cream	in	airtight	container	in	the	fridge	for	3	days.		I	hope	I’ve	answered	all	of	your	questions	about	whipped	cream	frosting!	If	I	didn’t,	ask	me	in	the	comments!	Print	clock	icon	cutlery
icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Whipped	cream	frosting	is	light	and	refreshing	and	not	too	sweet.	By	stabilizing	it	you'll	be	able	to	frost	a	cake	and	pipe	with	it!	For	the	thickest	whipped	cream	frosting,	chill	a	metal	mixing	bowl	and	whisk	attachment	in	the	fridge
for	an	hour	before	you	start	this	recipe.	In	a	small	bowl,	whisk	cold	water	and	gelatin	until	there	are	no	big	lumps	in	it.	It	will	still	be	very	grainy.	Set	it	aside.	Pour	heavy	whipping	cream	or	double	cream	into	your	cold	mixing	bowl	and	add	powdered	sugar	or	icing	sugar	and	vanilla.	Whip	the	cream	using	the	cold	whisk	attachment	on	medium	low
speed	(no	more	than	4	if	you’re	using	a	stand	mixer)	for	about	2	minutes.	When	the	cream	looks	thicker	and	a	bit	foamy	around	the	edges,	stop	mixing.	Your	gelatin	should	be	a	solid	jelly	now.	Microwave	it	for	10	seconds	to	make	it	liquid	again	and	stir	it	until	it’s	smooth.	If	it	feels	warm,	let	it	sit	for	a	few	minutes	until	it’s	barely	warm.	Start	whipping
your	cream	again,	still	only	using	speed	2	or	4.	While	the	mixer	is	on,	very	gradually	pour	the	gelatin	into	the	mixing	bowl.	After	about	another	2	minutes	you’ll	see	that	the	whisk	is	leaving	very	defined	texture	behind	it,	which	doesn’t	sink	back	into	the	cream	even	if	you	stop	the	mixer.	It	should	be	smooth	and	hold	peaks	on	a	spatula	or	whisk.	This
recipe	makes	enough	whipped	cream	frosting	for	a	three-layer	4"	cake	or	a	two-layer	6	cake.	For	a	three-layer	6"	cake	or	a	two-layer	8"	cake,	double	the	recipe	by	clicking	"X2"	at	the	top	right	of	the	recipe.	You	can	store	this	whipped	cream	frosting	in	an	airtight	container	in	the	fridge	for	4	days.	You	can	also	watch	a	video	tutorial	on	this	whipped
cream	frosting:	Grab	a	spoon,	you	are	going	to	want	to	eat	this	Whipped	Cream	Frosting	straight	from	the	bowl,	or	go	ahead	and	dive	in	with	fresh	strawberries!	Whipped	Cream	Frosting	is	perfect	for	rich	cakes	as	the	frosting	is	not	too	sweet.	You	know	the	one	bite	and	done	frostings	that	you	scrape	off	of	the	cake?	You	won’t	be	scraping	this	off.	It
adds	just	the	right	amount	of	sweetness,	especially	when	paired	with	dark	chocolate	or	semi-sweet	chocolate.	The	light	sweetness	goes	so	well	on	angel	food	or	citrus	cakes	like	lemon	too.	If	buttercream	is	sometimes	too	heavy	for	you,	whipped	cream	frosting	is	the	answer.	The	biggest	difference	between	the	two	is	that	the	whipped	cream	is	light
and	airy	as	opposed	to	the	heavy	richness	from	the	butter	base	of	buttercream.	When	using	whipped	cream	frosting	you	will	need	to	store	the	frosting	in	your	refrigerator	and	keep	it	cool.	You	can	plan	for	the	cake	to	be	good	for	2-3	days.	It	will	start	to	dry	out	after	that	and	your	frosting	will	likely	weep.	I	also	suggest	sticking	with	one-layer	or	two-
layer	cakes.	It	is	a	softer	icing	and	does	not	form	a	crust	so	using	it	for	that	wedding	cake	tower	would	not	be	recommended.	Whipped	cream	frosting	is	perfect	on	chocolate	cakes,	such	an	easy	dessert	that	no	one	turns	down.	Hershey’s	Chocolate	Cake	is	truly	the	most	versatile	and	easiest	one-bowl	chocolate	cake	recipe	I	have	ever	made.	This
Chocolate	Crazy	Cake	is	one	of	the	easiest	cakes	you’ll	ever	make	and	you	don’t	even	need	any	butter	or	eggs	to	make	this	recipe.	If	you	haven’t	yet	tried	the	unforgettable	Chocolate	Quinoa	Cake,	don’t	knock	it	until	you’ve	tried	it.	There	isn’t	a	hint	of	“quinoa”	taste	to	the	cake	and	it’s	also	the	easiest	gluten-free	cake	you	can	make	without	any
special	ingredients	required.	The	ingredient	list	is	super	short	and	sweet,	literally.	heavy	whipping	cream	powdered	sugar	vanilla	extract	In	a	large	mixing	bowl,	beat	the	cream	with	the	whisk	attachment	of	an	electric	mixer	until	soft	peaks	begin	to	form.	Add	the	powdered	sugar	and	vanilla.	Continue	beating	until	stiff	peaks	form.	Use	immediately.
Frosting	is	the	condiment	of	the	dessert	world	in	my	book.	A	cake	just	isn’t	complete	without	it.	I	love	creating	frostings	that	compliment	and	complete	the	flavor	of	a	dessert.	I	have	too	many	favorites	to	ever	choose	just	one.	TIP:	A	good	offset	spatula	is	your	frosting	best	friend.	Creamy,	Not-Too-Sweet,	Absolutely	Perfect	Fluffy	Chocolate	Frosting	is
truly	the	best	chocolate	frosting	I’ve	ever	tasted.	And	this	Salted	Caramel	Frosting	is	amazing	on	chocolate	cupcakes.	Fresh	berries	are	one	of	my	favorite	ways	to	add	flavor	and	these	frostings	are	absolutely	bursting	with	berry	flavor.	I	crammed	almost	a	full	pound	of	fresh	berries	into	this	fresh	Strawberry	Frosting.	Or	try	fresh	Blueberry	Frosting,	a
light	and	creamy	frosting,	whipped	into	fluffy	blueberry	loveliness.	Get	New	Recipessent	to	your	inbox!We	never	share	your	information	with	third	parties	and	will	protect	it	in	accordance	with	our	Privacy	Policy.


