.# TIngredients v §

¥ 4 oz (Y2 block) cream cheese, softened

¥ 1 cup powdered sugar

¥ 1/3 cup milk, added gradually [; () )

¥ 1 teaspoon vanilla extract —) N - Good

¥ Pinch of salt (optional) = L - Bﬁgggs
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Beat softened cream cheese until smooth
and creamy.

Add powdered sugar and mix until
well combined.

Slowly add milk, 1 tablespoon at a time, until
the glaze reaches your desired consistency.

Stir in vanilla and optional pinch of salt.

Whisk until smooth and glossy. e
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v Thicker glaze for spreading: :
use less milk.

¥ Thinner drizzle: add extra milk,
1 teaspoon at a time.

¥ Whisk well until smooth.

Cinnamon rolls
T 8 v For the best ﬂavor

Coffee cake E drizzle over warm—
Quick breads : not piping hot—

Scones :
Cookies : Mked goods '@ i
Pumpkin bread B | v S
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% v Visit www. BubblesSpace com

C\b for more delicious recipes! J





