Notes on safety...
when handling butter, cream, or mascarpone cheese in cake frostings

Frosting recipes that use butter, cream, and/or mascarpone cheese generally need to be
handled with care when it comes to storage, especially at room temperature. Here are the
guidelines for such frostings:

Butter-Based Frostings: | il
e Short-term Storage: Butter-based frostings can 7 utter
typically be left out at room temperature (23-25°C) for ot B
a few hours, up to one day, as long as the room is =
not too warm (above 25°C) or humid.
« Long-term Storage: For storage beyond a day, it's
best to refrigerate the frosting. When ready to use, let oowdered e dailla

it come back to room temperature and re-whip if | P A
necessary to restore its consistency.

Cream Cheese and Mascarpone-Based Frostings:

e Short-term Storage: Cream cheese and mascarpone cheese
frostings should not be left out at room temperature for more
than 2 hours. These dairy products are prone to spoilage and
bacterial growth at room temperature.

« Long-term Storage: These frostings should always be
refrigerated if not consumed within 2 hours. They can be stored
in the refrigerator for up to 3-5 days. Before using, let the frosting
sit at room temperature for a bit to soften, and then re-whip if
necessary.

General Tips:

1. Room Temperature: If you do leave these frostings at room temperature, ensure
that the room is cool (preferably no higher than 23°C).

2. Safety: Always err on the side of caution when it comes to .
dairy-based products to avoid foodborne illnesses. 2.,3

3. Serving: If you frost a cake with cream cheese or mascarpone =]
frosting, it's best to keep the cake refrigerated until a short time ;
before serving.

|

, . T
In summary, while butter-based frostings can tolerate room
temperature for a short period, cream cheese and mascarpone-based

frostings require more stringent refrigeration to ensure they remain safe and fresh.
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