Cream Cheese-Mascarpone Frosting
Enough for one three-layer cake (23-cm cake pans)

474 g heavy cream, cold

340 g cream cheese, at room temperature
340 g mascarpone, at room temperature
Y tsp vanilla extract

170 g powdered sugar, sifted

% tsp kosher salt

Whip cream by hand, in electric mixer or in food processor. Cover in bowl and
refrigerate.

Blend cream cheese and mascarpone in food processor or electric mixer until
smooth.

Add vanilla, pulse briefly, then add powdered sugar and salt. Blend well.
Transfer cream cheese mixture to bowl; fold in whipped cream.

Refrigerate until needed.
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