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Non-TCS Frostings and Fillings 

 
Non-TCS Foods: CAN BE LEFT AT ROOM TEMPERATURE and are approved for use in Cottage Foods.  
*All ingredients for frostings must be added to ingredient label. Recipe must be on site for inspector’s review if 
requested.  

 
Peanut Butter Frosting                                    
Ingredients: 16 tbsp unsalted butter, 1 cup creamy peanut butter, 3 tbsp heavy cream, 1 tsp vanilla 
extract, 2 cups powdered sugar.  
pH: 5.56,    Water Activity: 0.78  
 
Basic Cake Decorating Frosting                      
Ingredients: 2 lbs powdered sugar, 1 cup shortening (at room temp), 1/2 cup milk, 1 tsp vanilla.  
pH: 5.5,    Water Activity: 0.84  
 
Simple Buttercream Frosting   
Ingredients: 2 cups unsalted butter (softened), 8 cups powdered sugar, 1/2 tsp salt, 1/4 cup heavy 
cream, 2 tsp vanilla.  
pH: 4.6,   Water Activity: 0.83  

 
Cream Cheese Frosting   
Ingredients: 12 oz cream cheese, 6 tbsp butter (softened), 4 cups powdered sugar, 1.5 tsp vanilla extract  
pH: 4.6,   Water Activity: 0.81  
 
Gingerbread Cookie Cream Cheese Frosting   
Ingredients: 8 oz full fat cream cheese (softened), 1/4 cup unsalted butter (salted), 1 tbsp vanilla extract, 
2 cups powdered sugar, 2 tsp fresh lemon juice, 1 tsp lemon zest.  
pH: 4.1,   Water Activity: 0.84  

 
Salted Caramel Glaze (no cream cheese)   
Ingredients: 1/2 cup butter (softened), 4 tsp heavy cream, 1/2 tbsp vanilla, 1/2 cup caramel ice cream 
topping, 1/4 tsp salt, 4 cups powdered sugar.  
pH: 5.1,   Water Activity: 0.73  
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The Best Strawberry Buttercream Frosting   
Ingredients: 1 lb powdered sugar, 1 cup butter, 1/4 cup pureed strawberries  
pH: 3.7,   Water Activity: 0.81  

 
Creamy Deluxe Chocolate Icing   
Ingredients: 2 cups powdered sugar, 1/4 tsp salt, 1 large egg (beaten), 1/3 cup soft shortening, 2 oz 
melted unsweetened chocolate.  
pH: 5.4,   Water Activity: 0.82  

 
Fudge Frosting 
Ingredients: 2 cups granulated sugar, 1 cup baking cocoa, 1 cup milk, 1/2 cup butter, 1/4 cup light corn 
syrup, 1/4 tsp salt, 2.5-3.0 cups powdered sugar, 2 tsp vanilla.   
pH: 5.3,   Water Activity: 0.78  

 
Sugar Cookie Frosting 
Ingredients: 1 stick salted butter, 1/4 tsp salt, 2-3 tbsp milk, 4 cups powdered sugar, 1/4 tsp vanilla, 1-2 
drops red food coloring.   
pH: 5.3,   Water Activity: 0.82  
 
Glaze for Pumpkin Cake   
Ingredients: 1 cup powdered sugar, 1.5 oz cream cheese, 2 tbsp milk, 1 tsp vanilla.   
pH: 5.1,   Water Activity: 0.84  

 
Banana Frosting   
Ingredients: 1 large banana, ¼-1/2 tsp lemon juice, 1/4 cup butter (softened), 3.5 cups powdered sugar. 
pH: 4.7,   Water Activity: 0.80  

 


