How To Make Purple Icing

HOW TO MAKE
PURPLE FROSTING

How to make purple icing is a delightful endeavor that can elevate your
cakes, cupcakes, and cookies with vibrant color and flavor. Whether for a
birthday party, a themed event, or simply to satisfy your sweet tooth,
mastering the art of making purple icing is a skill that every baker should
have in their repertoire. In this article, we will explore the various
methods to create purple icing, the types of coloring agents you can use, and
tips for achieving the perfect shade.



Understanding Color Theory in Icing

Before diving into the actual process of making purple icing, it’s essential
to understand some basic color theory. Purple is a secondary color, created
by mixing equal parts of red and blue. This principle applies to food
coloring as well, so knowing how to balance these colors is key to achieving
the desired shade.

Basic Ingredients for Purple Icing

To create purple icing, you will need the following ingredients:

1. Powdered Sugar: The base for your icing. It gives the icing its sweet
flavor and smooth texture.

2. Butter or Shortening: Used to create a rich and creamy consistency.

3. Milk or Water: To adjust the icing's consistency. Using milk will add
richness, while water keeps it lighter.

4. Vanilla Extract: For flavoring.

5. Food Coloring: Red and blue food coloring are essential for making purple
icing.

Methods to Make Purple Icing

There are several methods to make purple icing, depending on whether you
prefer a buttercream, royal icing, or fondant base. Below are detailed steps
for each method.

1. Purple Buttercream Icing

Buttercream icing is one of the most popular choices for decorating cakes and
cupcakes. Here’s how to make it purple:

Ingredients:

- 1 cup unsalted butter, softened
- 4 cups powdered sugar

- 2-4 tablespoons milk

- 1 teaspoon vanilla extract

- Red and blue food coloring

Instructions:

1. Cream the Butter: In a large bowl, beat the softened butter until it’s
creamy and smooth.



2. Gradually Add Powdered Sugar: Slowly add the powdered sugar, one cup at a
time, mixing thoroughly between additions. This prevents a sugar cloud and
ensures a smooth texture.

3. Add Vanilla and Milk: Pour in the vanilla extract and add milk one
tablespoon at a time until you achieve your desired consistency.

4. Mix in Food Coloring: Start with one drop of red and one drop of blue food
coloring. Mix thoroughly and assess the color. Add more drops as needed until
you reach the desired shade of purple.

5. Mix Until Smooth: Ensure everything is combined well, and your buttercream
is fluffy and light.

2. Purple Royal Icing

Royal icing is perfect for decorating cookies or creating intricate designs.
It dries hard, making it ideal for detailed work.

Ingredients:

- 2 egg whites (or 4 tablespoons meringue powder mixed with 6 tablespoons
water)

- 4 cups powdered sugar

- 1 teaspoon lemon juice or vanilla extract

- Red and blue food coloring

Instructions:

1. Whip the Egg Whites: In a clean bowl, whip the egg whites until they form
soft peaks. If using meringue powder, whisk it with water until frothy.

2. Gradually Add Powdered Sugar: Slowly mix in the powdered sugar and lemon
juice or vanilla extract. Continue to beat until the mixture is thick and
glossy.

3. Color the Icing: Add one drop each of red and blue food coloring. Mix well
and adjust as needed for your desired purple shade.

4. Adjust Consistency: If the icing is too thick, add a few drops of water.
If it’s too thin, add more powdered sugar.

3. Purple Fondant Icing

Fondant is another great option for covering cakes and can also be molded
into shapes.

Ingredients:
- 1 package of white fondant

- Red and blue food coloring
- Cornstarch (for dusting)



Instructions:

1. Knead the Fondant: Start by kneading the white fondant in your hands until
it's soft and pliable.

2. Add Food Coloring: Use toothpicks to add a small amount of red and blue
food coloring to the fondant. Knead the color into the fondant until it’s
evenly distributed.

3. Adjust Color as Needed: Continue adding drops of red or blue until you
achieve the desired purple shade. Remember that darker colors require less
coloring, while lighter shades might need more.

4. Dust with Cornstarch: To prevent sticking, dust your work surface with
cornstarch while rolling out the fondant.

Tips for Achieving the Perfect Purple Icing

Creating the perfect shade of purple icing can sometimes be tricky. Here are
some helpful tips to ensure success:

- Start Small: When adding food coloring, start with just a drop. It’'s easier
to darken the color than to lighten it.

- Use Gel Coloring: Gel food coloring provides more vibrant colors without
adding extra liquid, which can alter the consistency of your icing.

- Mix Colors Thoroughly: Make sure to mix the colors thoroughly to prevent
streaks in your icing.

- Test Your Color: If possible, test your icing color against the baked goods
you’'ll be decorating. Colors can look different when dry.

- Store Icing Properly: If you have leftover icing, store it in an airtight
container to prevent it from drying out. You can always re-whip it if it
becomes too stiff.

Conclusion

Making purple icing is not only simple but also a fun and creative process.
With an understanding of color theory and the right techniques, you can
create beautiful purple icing that will impress your friends and family. Try
experimenting with different shades of purple and variations of flavors to
make your baked goods truly unique. Happy baking!

Frequently Asked Questions

What are the best food colorings to use for making



purple icing?

The best food colorings to create purple icing are gel or paste food colors,
as they provide vibrant, rich colors. Look for a combination of blue and red
food coloring to achieve the desired shade of purple.

How do I achieve a light purple icing color?

To achieve a light purple icing color, start with a base of white icing and
gradually add a small amount of blue and red food coloring. Mix well and
continue to add color until you reach your desired shade.

Can I make purple icing without food coloring?

Yes, you can make purple icing using natural ingredients like purple sweet
potatoes, blackberries, or blueberries. Blend the fruit into a puree and mix
it with your icing to achieve a natural purple hue.

What is the ratio of red to blue food coloring to
make a vibrant purple?

A common ratio to achieve a vibrant purple is 2 parts blue food coloring to 1
part red. However, you can adjust the ratio based on your personal preference
for shade.

How can I make my purple icing more vibrant?

To make your purple icing more vibrant, use gel or paste food coloring
instead of liquid food coloring, as they are more concentrated. Additionally,
starting with a white icing base will help enhance the color.

What types of icing can I color purple?

You can color various types of icing purple, including buttercream, royal
icing, and cream cheese icing. Each type will hold the color differently, so
adjust your coloring technique accordingly.
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