
RECIPE

Phone: 616.243.0105 OR                            ButterballFarms.com

Directions: Blend          Butter Sauce with all other ingredientsin a large mixing bowl  
with a wire whisk to smooth out the glaze. Pour, or drizzle over dessert of choice. 

Yield: 30 – 34 2 oz. servings

Vanilla Glaze  

Perfect for drizzling over cakes, donuts, and other confectioneries

1 (2 lb. bag )          Butter Sauce 

8 Cups Powdered Sugar 

¼ Cup Milk

2 Teaspoons Vanilla Extract


