
	Combine the confectioners’ sugar, butter, milk and 

cherry flavouring in the bowl of a stand mixer. Mix on 

low speed until sugar is incorporated, then increase to 

medium-high speed and beat until smooth.

	If the icing seems too stiff, add additional milk  

1 tablespoon at a time, mixing well after each addition,  

till the icing is smooth.

	Add red food coloring till icing is a colour you like. 

	Frost cooled doughnuts and dip in sprinkles.

3-3/4 cups	 confectioners’ sugar, sifted

1/2 cup	 butter, softened

1 tablespoon +	 milk

1 teaspoon	 cherry flavouring

	 red food colouring


