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White Chocolate Buttercream Frosting with Bailey’s Irish Cream

Ingredients

2 sticks of unsalted butter (softened)

12 oz. of white chocolate chips (chips are OK but bars melt more easily) – use a premium chocolate such as Ghirardelli

1-plus cups of sifted confectioners’ sugar

Bailey’s Irish Cream (start with 1 tablespoon and add to your taste and texture)

Directions

Melt the white chocolate and then let cool for a few minutes.  Combine melted chocolate and butter in a mixer until smooth.  Slowly beat in powdered sugar until smooth.  Once smooth, start adding your Bailey’s.  If you want a thicker frosting, add more confectioners’ sugar.  You can play around with the addition of both the Bailey’s and the confectioners’ sugar until you get the frosting consistency you prefer.  
Fran’s Notes
I frosted a bundt cake (totally covered it) with frosting to spare.  It is probably enough to frost a 2-layer cake if you aren’t overly generous with your layers of frosting. 
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