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Vegan Chocolate or Vanilla Frosting Makes enough for 1 -8” (20cm)
two layer cake or 24 cupcakes
prep time: 20 minutes, not including cooling

A problem with using coconut oil is, it gets lumpy, grainy from normal
heating and cooling and it doesn’t take much to change as you may
have noticed if you have had a jar.
If it seems grainy, heat it until it is liquid, just 10 seconds or so in the
microwave, then chill it completely, then let it come back to room
temperature so it is usable.

● 3 Tbsp all purpose flour or 2 Tbsp cornstarch
● 1 cup (250ml) canned coconut milk, shake well or blend before measuring
● ½ cup (100g) granulated sugar
● 2 tsp (10ml) pure vanilla extract, or any extract
● ¼ tsp salt
● 1 cup (240g) refined coconut oil, solid at room temperature
● 4 cups (480g/1lb) sifted icing sugar
● * For chocolate, add ¾ cup (80g) cocoa powder

Start with the roux because it needs to cool completely. I usually do this the day before.
Combine the flour, or cornstarch, sugar and salt in a small saucepan. Add the cocoa here if
making chocolate frosting.

Add the coconut milk and cook over medium heat stirring until thick like a pudding.
Remove from heat.   Add vanilla.
If it is lumpy, put the mixture through a sieve. Place plastic wrap directly on top of the mixture as
you would a pudding.
Cool completely.

Beat the coconut oil until smooth, scrape the bowl and beat again.
Try to keep it cool, not cold or the oil will be hard. A bit too warm and it is liquid.  You’ve
probably seen this with your jar of coconut oil and this is why it may be lumpy.

Beat in the icing sugar a cup or so at a time until incorporated, scraping often.  It will take some
time, but if it stays crumbly, microwave the lot for about 10 seconds and beat.

Add a scoop of the coconut oil mixture to the pudding mixture and beat.

Combine everything together and beat until smooth.
If your mixture starts to split before you use it, refrigerate about 30 minutes
and beat every 10 minutes. You could also add another spoonful of icing
sugar. Try to use the frosting soon after beating. It is best kept cool, not cold.
It does freeze well on your finished product.


