
PERFECT WHIPPED CREAM (USING A MIXER)    
Makes 1 1/2 - 2 cups  
WHY THIS RECIPE WORKS:  To get beautiful clouds of Whipped Cream use a stand mixer and beat the 
cream, vanilla and sugar on medium-low speed.  Increase speed just until the cream is thick and puffy.  Do 
not over-beat or you will end up with sweet butter! 

1  cup Heavy or Heavy Whipped Cream (preferably 60 calories per tablespoon) 
2 tablespoons sugar 
1  teaspoon pure vanilla 

1. Chill your mixing bowl:  
If you don’t have room in your refrigerator or freezer to chill your bowl; 
simply fill your mixing bowl with a bit ice and water to make the bowl 
cold.  Pour out the ice/water; dry the mixing bowl thoroughly with a 
towel.   

2. Add the whisk attachment to your mixer.  In the chilled bowl, add cream, sugar 
and vanilla. Whip at medium-low speed until foamy about one minute, increase 
speed to high and whip until soft peaks form, 1 - 3 minutes.   

PERFECT WHIPPED CREAM (USING A WHISK) 
WHY THIS RECIPE WORKS:  For small amounts of cream like this, sometimes it is easier to just use a 
whisk.  (Plus. whisking is fun!)   Makes 1 1/2 - 2 cups 

1  cup Heavy or Heavy Whipped Cream (preferably 60 calories per tablespoon) 
2 tablespoons sugar 
1  teaspoon pure vanilla 

1.  Chill a metal mixing bowl and balloon whisk (I like to use a metal bowl 
because it is lighter and easier to hold than a glass mixing bowl).   

2. In the chilled metal bowl, add the cream, sugar and vanilla.  Whisk just until 
the cream looks like billowy, puffy clouds. Store any unused portion in an 
airtight container for up to 8 hours. When ready to use, you can re-whisk for 
ten seconds or so. 
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THIS RECIPE IS: Gluten, Egg & Nut-Free 
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PERFECT WHIPPED CREAM IN A LARGE QUANTITY 
WHY THIS RECIPE WORKS: Powdered sugar contains a little bit of cornstarch which helps the cream stay 
at the perfect texture when it is made in advance or used in a filling or frosting.  I always use 40% cream 
with this recipe.  The cream is thick, rich and absolutely perfect for filling or topping cakes, pies, ice cream 
anything you can think of! 

3 cups heavy whipping cream (preferably 60 calories per tablespoon)  
3/4 cup powdered sugar 
2 teaspoons pure vanilla extract 

1.  Place all in a chilled bowl and beat on low speed until mixed together for one 
minute, then on high speed until thick and fluffy. 

Spread your lovely Perfect Whipped Cream immediately between your 
cake layers and on top of the cake.  Keep your dessert chilled in the 
refrigerator until you are ready to serve it.   
If you wish you can store your Perfect Whipped Cream in a tightly 
covered container in the refrigerator (up to eight hours ahead of time) 
until you are ready to serve dessert.  Simply whisk, then spoon the 
cream on top of your dessert right before you serve it.  Enjoy! 

Here are some of my desserts that use this recipe for the Whipped Cream: 

 Mini Chocolate Cream Pies 
 Sheila’s Lemon Cream Cake 
 Red, White & Blueberry Cake 
 Fresh Strawberry Banana Cake 
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http://rubylynnskitchen.com/mini-chocolate-cream-pies/
http://rubylynnskitchen.com/sheilas-lemon-birthday-cake/
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http://rubylynnskitchen.com/fresh-strawberry-banana-cake/
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