
Recipe: 
How to Ice an Ombré Layered Cake
with Buttercream Frosting
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TOOLS
(1) Straight Spatula
Stand mixer or Hand mixer

INGREDIENTS
(4) cups confectioners' sugar 
(2) cups butter (8 sticks)
(2)-(3 )teaspoons vanilla extract
(2)-(3) tablespoons whipping cream 

DIRECTIONS

How to Make the Icing
Allow butter to come to room temperature (overnight if possible).  Cut into smaller pieces (10-12 
per stick) to facilitate mixing. In a standing mixer with a whisk attachment, mix butter and 
slowly incorporate sugar. (A hand mixer works but you will need someone to incorporate the 
sugar while you mix.) Mix on low speed until well blended. Then increase speed to medium and 
beat for another 3 minutes.

Add vanilla and cream and continue to beat on medium speed for 1 minute more, adding more 
cream if needed for spreading consistency.

Separate icing into 3 bowls (one for each color in your ombre pattern). Add food coloring to each 
bowl 1 drop at a time until you’ve reached the desired shade.

Allow the frosting to reach room temperature for about an hour or two before use and quickly 
plump it up with your mixer for a few seconds. A spoonful of icing sugar or a few extra drops of 
milk might help to thicken up or loosen the frosting if required.

This recipe is adapted from Gale Gand’s Easy Buttercream Frosting recipe at www.foodnetwork.com. 

How to Ice the Cake
Once the frosting has reached room temperature, spread a generous amount of the darkest color 
around the base of the cake. Repeat with the second color around the middle of the cake. Repeat 
with the final color around and on top. It is not necessary for the layers to be right next to each 
other during this phase. 

With a straight spatula turned so the length paralells the bottom layer (it should paralell the 
ground and lay flat on the icing), spread the icing evenly around the bottom. Once you’ve gone 
around the cake, gradually bring the spatula up to the second layer up without taking it off the 
icing, so  it blends with the middle layer with the bottom layer. Continue this for the third layer 
and on top. If necessary, blend the layers more by holding the spatula up and down (vertical to 
the ground) and spreading the icing around the cake.


