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Vanilla Buttercream (Swiss Method)  

 

● 8 oz - Egg Whites 

● 14 oz - Granulated Sugar 

● 1 LB - Unsalted Butter (softened) 

● 5 oz - Margarine 

● 1 tsp - Vanilla Extract 

 

1. Combine egg whites and sugar in a mixing bowl. Place the bowl over simmering water 

and heat to 140 degrees, whipping constantly to avoid cooking the egg whites!  

2. Remove from the heat and whip the mixture at high speed until it has cooled 

completely.  

3. Thoroughly combine the butter with the margarine. Reserve at room temperature. 

(Complete this step when the egg whites and sugar are on the mixer cooling down.) 

4. When the meringue has been whipped to stiff peaks and is lukewarm, lower the speed 

on the mixer, add the vanilla, and gradually whip in the butter mixture. The butter mixture 

must not be too cold when it is added or the buttercream may break.  

 

NOTE: If buttercream breaks, put it back on the double boiler and heat it up for a few minutes, 

then put back on the kitchen aid mixer on medium speed. 
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Rainbow Pastries                                                                           Chocolate Glaze 

● Vanilla Buttercream (Swiss method)                                                       8 oz Coating 

Chocolate 

● 2 oz Strawberry Jam                                                                                   4 oz Dark Chocolate  

● 2 oz Lemon Curd                                                                                          3 oz Vegetable Oil  

● 2 oz sweet dark chocolate, melted  

● Pre baked Vanilla Cake (8x12)  

 

1. Cut the Cake lengthwise into 4 strips, 2 inches each. Place each strip on a rectangular 

piece of card board  

2. Divide Buttercream into 3 equal portions. Flavor 1 portion with the strawberry jam. Flavor 

1 portion of buttercream with the lemon curd. Flavor the remaining portion of 

buttercream with the melted chocolate.  

3. Place the lemon-flavored buttercream in a pastry bag with a No.8 (16-mm) plain tip. 

Pipe a rope of buttercream ¼ inch from the edge along one long side on all 4 strips of 

cake. Squeeze out any buttercream left in the bag and refill it with the strawberry 

flavored buttercream. Pipe a rope of strawberry-flavored buttercream next to the lemon 

buttercream on each cake strip. This should leave equal amount of space on the 

opposite long side ( the ropes should be centered on the cake strip). Squeeze out any 

leftover strawberry buttercream and refill the bag with the chocolate buttercream. Pipe 

a rope of Chocolate buttercream in the center on the top of the first two buttercream 

ropes. Refrigerate the strips until the buttercream is firm.  

4. Place the strips on an icing rack or a cake cooling rack set over a sheet pan lines with 

parchment paper. Combine Coating chocolate, Dark chocolate, and oil in one medium 

sized bowl. Heat up till all chocolate is melted. Use a spoon to apply the glaze to 1 strip at 

a time in smooth, even strokes. Immediately go back and cover any bare spots on the 

sides before moving on. Waiting even a minute will leave a mark after the glaze has 

hardened. Wait until the glaze has run off completely so none is dripping from the sides, 

then carefully transfer the strips to a sheet pan lined with parchment paper. Refrigerate 

until the glaze is firm to the touch.  

5. Trim the short ends. Using a sharp chef’s knife dipped in hot water to heat and clean the 

knife between each cut, slice each strip into 10 pieces. The warm knife will smear the 

different colors of buttercream into one another as you slice. To repair this, gently run the 

edge of the knife for the bottom up to the top immediately after making each cut. Store, 

covered, in the refrigerator.  
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