Caramel Frosting

Caramel Frosting

% cup unsalted butter Y cup milk
1 % cups firmly packed dark brown 4 cups powder sugar
sugar

In a large, heavy saucepan, melt butter over low heat. Add brown sugar and milk,
stirring until mixture comes to a boil.

Remove from the heat and let cool.

Gradually stir in powder sugar until well blended and very smooth.



