
How To Make Mock Cream

Mock cream is a delightful and versatile ingredient that can add richness and texture to a
variety of desserts and dishes without the use of dairy. This cream alternative can be made
from a few simple ingredients, making it perfect for those who are lactose intolerant,
vegan, or simply looking to reduce their dairy intake. In this article, we will explore the
history and uses of mock cream, followed by a detailed guide on how to make it at home,
including variations and tips for the best results.

Understanding Mock Cream

Mock cream is essentially a non-dairy substitute for traditional cream, often used in
desserts, pastries, and as a topping. Unlike whipped cream that comes from milk, mock
cream is typically made using non-dairy ingredients, allowing those with dietary restrictions
to enjoy creamy textures in their meals.

The History of Mock Cream

Mock cream has been around for centuries and was particularly popular in the early 20th
century as a cost-effective substitute for heavy cream. As dairy alternatives gained
popularity, mock cream became a staple in many households, especially during economic
downturns. With the rise of plant-based diets and lactose-free options, mock cream has
enjoyed a resurgence, appealing to a wider audience looking for healthier or non-dairy
alternatives.



Common Uses of Mock Cream

Mock cream can be used in a variety of ways, including:

- Frosting for Cakes and Cupcakes: It can be whipped and used as a frosting, providing a
light and airy texture.
- Fillings for Pastries: Mock cream is perfect for filling puff pastries, éclairs, or cream puffs.
- Topping for Desserts: Use it as a topping for pies, fruit salads, or ice cream.
- In Coffee or Hot Chocolate: Some people enjoy using it as a creamer alternative in
beverages.
- Savory Dishes: Mock cream can also be utilized in savory recipes, such as creamy pasta
sauces or soups.

How to Make Mock Cream

Making mock cream at home is simple and can be done with just a few ingredients. Below is
a step-by-step guide to creating a basic version, along with some variations to suit different
tastes and dietary preferences.

Basic Recipe for Mock Cream

Ingredients:

1. 1 cup of coconut cream or non-dairy whipped topping: This serves as the base for your
mock cream.
2. 1 cup of powdered sugar: Adjust the amount based on your sweetness preference.
3. 1 teaspoon of vanilla extract: For flavoring.
4. Optional: 2 tablespoons of cornstarch: This helps achieve a thicker consistency.

Instructions:

1. Chill Your Equipment: Start by chilling your mixing bowl and beaters in the fridge for
about 15-30 minutes. Cold equipment helps the mock cream whip better.

2. Combine Ingredients: In your chilled mixing bowl, add the coconut cream (or non-dairy
whipped topping), powdered sugar, and vanilla extract.

3. Mixing: Using an electric mixer, beat the mixture on medium speed until it becomes light
and fluffy. This usually takes about 2-3 minutes. If you want a thicker consistency, gradually
add the cornstarch while mixing until you reach your desired thickness.

4. Taste and Adjust: Taste your mock cream and adjust the sweetness by adding more
powdered sugar if necessary. If you want a stronger flavor, consider adding more vanilla
extract or even a hint of almond extract.

5. Serve or Store: Use your mock cream immediately or store it in an airtight container in



the refrigerator for up to 3 days. If it thickens in the fridge, simply re-whip before using.

Variations of Mock Cream

To cater to different dietary needs and preferences, here are some variations of mock
cream you can try:

1. Nut-Based Mock Cream:
- Ingredients: 1 cup soaked cashews, 1/4 cup almond milk, 1/4 cup maple syrup, 1 teaspoon
vanilla extract.
- Instructions: Blend all ingredients in a high-speed blender until smooth and creamy. If it's
too thick, add more almond milk to reach desired consistency.

2. Silken Tofu Mock Cream:
- Ingredients: 1 cup silken tofu, 1/4 cup powdered sugar, 1 teaspoon vanilla extract.
- Instructions: Blend all ingredients until smooth. This version is high in protein and can be
used for both sweet and savory dishes.

3. Avocado Mock Cream:
- Ingredients: 1 ripe avocado, 1/4 cup coconut milk, 1 tablespoon honey (or agave syrup), 1
teaspoon vanilla extract.
- Instructions: Blend all ingredients until creamy. This version offers a unique flavor and is
packed with healthy fats.

Tips for Perfect Mock Cream

- Choose the Right Base: Coconut cream works best for a rich, creamy texture. Make sure to
refrigerate the can overnight and use only the thick cream on top.
- Sweetness Matters: Always start with less sugar and add more to taste. This helps to avoid
an overly sweet mock cream.
- Keep it Cold: Cold ingredients whip better. Ensure all components are kept cold until
you’re ready to mix.
- Storage: Mock cream can be stored in the refrigerator, but it may lose some of its
fluffiness. Re-whip before serving if necessary.
- Experiment with Flavors: Don't hesitate to experiment with different extracts or add-ins
like cocoa powder, coffee, or citrus zest for unique flavor profiles.

Conclusion

In conclusion, mock cream is a fantastic alternative to traditional dairy cream, offering
flexibility for various dietary needs and preferences. With its easy preparation and
adaptability, mock cream can elevate your desserts and dishes while being mindful of
health and dietary restrictions. Whether you opt for the classic coconut cream version or
explore nut-based or avocado variations, homemade mock cream can be a delightful
addition to your culinary repertoire. By following the guide provided, you can create



delicious mock cream that rivals its dairy counterpart, ensuring that everyone can enjoy a
creamy treat.

Frequently Asked Questions

What ingredients do I need to make mock cream?
To make mock cream, you will need unsweetened whipped cream, powdered sugar, vanilla
extract, and milk or cream for a creamy texture.

Can mock cream be made vegan?
Yes, you can make a vegan version of mock cream using coconut cream or almond whipped
cream, sweetened with powdered sugar and flavored with vanilla extract.

How do I achieve the right consistency for mock cream?
To achieve the right consistency, whip the cream until soft peaks form and then gradually
add powdered sugar while continuing to whip until you reach a thick, spreadable texture.

How long can I store mock cream in the fridge?
Mock cream can be stored in the fridge for up to 3 days, but it's best to use it fresh or
within 1-2 days for optimal taste and texture.

Can I use mock cream for frosting cakes?
Yes, mock cream can be used as a frosting for cakes and cupcakes, but it may not hold up
as well as traditional buttercream in warm temperatures.

What are some flavor variations for mock cream?
You can add flavors such as cocoa powder for chocolate mock cream, fruit purees for fruity
versions, or liqueurs like Amaretto for a more sophisticated taste.
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