Carmel Icing

Ingredients:

12 cup butter or oleo

1 cup brown sugar

Y4 cup milk

1 % - 2 cups powdered sugar

Melt butter in saucepan. Add brown sugar & beat over low heat 2 minutes stirring constantly. Stir in
milk and bring to a boil - stirring constantly - then take off heat & cool to lukewarm. Add sugar and beat
well.



