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Icing Recipe Without Icing Sugar

Why You Might Need an Icing
Recipe Without Icing Sugar

Picture this: you’ve just pulled a beautiful tray of cinnamon rolls or
a flawless layer cake out of the oven. The house smells divine, and
all that’s missing is a silky, creamy icing to finish the masterpiece.
You open the pantry, and **the bag of icing sugar is empty**. Or
perhaps you’re trying to reduce refined sugar in your diet, or you
simply  prefer  the  flavor  of  natural  sweeteners.  Whatever  the
reason, the good news is that you don’t have to abandon your
baking project. A icing recipe without icing sugar is not only
possible  –  it  can  be  just  as  smooth,  delicious,  and  visually
appealing as the classic version. By using alternative sweeteners,
thickening agents, and clever techniques, you can create stunning
frostings and glazes that satisfy every craving without a single
grain of powdered sugar.

This article will  guide you through several reliable methods for
making icing without icing sugar, covering everything from creamy
buttercreams to glossy glazes. You’ll learn the science behind why
these alternatives  work,  how to  adjust  consistency,  and which
recipes  suit  different  baked  goods.  Whether  you’re  looking  for  a
dairy-free option, a lower-glycemic choice, or simply a way to use
what’s already in your kitchen, these recipes will become your new

go-to solutions.

Understanding the Role of Icing
Sugar in Traditional Frosting

Before diving into alternatives, it helps to understand what icing
sugar (also called confectioners’ sugar or powdered sugar) actually
does in a typical frosting recipe. Icing sugar is simply granulated
sugar that  has been ground into a fine powder and mixed with a
small amount of cornstarch (around 3%) to prevent clumping. Its
main jobs are:

Sweetening – providing the primary sweetness
Thickening – absorbing liquid from butter, cream cheese, or
milk to create a spreadable texture
Stabilizing – the cornstarch helps the frosting hold its
shape

When you replace icing sugar, you must find substitutes that can
perform these three functions. Often this means combining a liquid
sweetener (like honey or maple syrup) with a thickener (such as
cornstarch,  arrowroot  powder,  or  even  cooked  flour  paste).
Alternatively,  you can grind your  own granulated sugar  into  a
powder using a high-speed blender or coffee grinder – but that still



uses  regular  sugar,  just  in  a  different  form.  For  a  true  “no  icing
sugar”  recipe,  we  focus  on  using  alternative  sweeteners  and
thickeners.

Method 1: Cream Cheese and
Honey Icing – Rich, Tangy, and
Naturally Sweet

This icing is a fantastic substitute for traditional cream cheese
frosting. It uses the natural sweetness and slight acidity of honey
to balance the tang of cream cheese, creating a luscious spread
that  pairs  perfectly  with  carrot  cake,  red  velvet  cupcakes,  or
banana bread.

Ingredients

8 oz (226 g) full-fat cream cheese, softened
4 tablespoons unsalted butter, softened
1/4 cup honey (or maple syrup for a different flavor)
1 teaspoon vanilla extract
2 tablespoons cornstarch (or arrowroot powder)
Pinch of salt

Instructions

In a medium bowl, beat the cream cheese and butter1.
together with an electric mixer until smooth and fluffy –
about 2 minutes.
Add the honey, vanilla extract, and salt. Mix until well2.
combined.
Sprinkle in the cornstarch gradually while mixing on low3.

speed. This will thicken the icing as the cornstarch absorbs
the liquid from the honey.
Once all cornstarch is incorporated, increase speed to4.
medium-high and whip for 1-2 minutes until the icing
becomes light and spreadable. If it is too thin, add another
teaspoon of cornstarch; if too thick, add a teaspoon of milk
or cream.

Pro tip: For a firmer icing that pipes well, refrigerate the finished
icing for 15-20 minutes before using. This recipe yields about 1 1/2
cups  –  enough  to  frost  a  standard  8-inch  layer  cake  or  12
cupcakes.

This  cream  cheese  honey  icing  is  naturally  free  of  refined  sugar
and  boasts  a  complex  flavor  that  complements  spiced  bakes
beautifully.  The  cornstarch  ensures  the  icing  remains  stable
without the need for powdered sugar.

Method 2: Maply Buttercream with
Cooked Flour Base (Ermine
Frosting Variation)

Ermine  frosting,  also  known  as  “flour  buttercream,”  is  an  old-
fashioned icing that uses a cooked milk-and-flour paste as its base.
It’s incredibly smooth, less sweet than traditional buttercream, and
easily adapted to avoid icing sugar. This version uses maple syrup
as the sweetener.

Ingredients

1/3 cup all-purpose flour
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1 cup whole milk (or any milk alternative)
1 cup unsalted butter (2 sticks), softened
1/2 cup pure maple syrup
1 teaspoon vanilla extract
1/4 teaspoon salt

Instructions

In a small saucepan, whisk together the flour and milk until1.
no lumps remain. Cook over medium heat, stirring
constantly, until the mixture thickens to a pudding-like
consistency – about 3-5 minutes.
Remove from heat and let the paste cool completely to room2.
temperature. (You can speed this up by spreading it on a
plate and refrigerating for 20 minutes, but ensure it doesn’t
get too cold.)
In a large bowl, beat the softened butter with an electric3.
mixer until pale and fluffy – about 3 minutes.
Gradually add the maple syrup and vanilla extract, beating4.
well after each addition. The mixture may look curdled at
first; don’t worry.
Add the cooled flour paste, one spoonful at a time, beating5.
on high speed after each addition. The frosting will come
together into a silky, voluminous buttercream.
Beat for an additional 2 minutes until light and airy. Use6.
immediately or refrigerate for later – bring to room
temperature and re-whip before using.

This icing recipe without icing sugar yields a frosting that is
wonderfully stable and perfect for piping rosettes or writing on
cakes.  The  flour  paste  provides  all  the  thickening  power,  while
maple syrup adds a rich, caramel-like sweetness that pairs well

with pumpkin, apple, or spice cakes.

Method 3: Coconut Cream and Date
Syrup Glaze – Vegan & Gluten-Free

For  those  avoiding  dairy  and  refined  sugar,  a  simple  glaze  made
from full-fat coconut cream and date syrup (or date paste) is a
dream.  It’s  not  a  stiff  buttercream,  but  a  pourable,  glossy  icing
that sets with a pleasant shine – ideal for drizzling over doughnuts,
scones, or quick breads.

Ingredients

1/2 cup full-fat coconut cream (the thick part from a can of
coconut milk, refrigerated overnight)
3 tablespoons date syrup (or blend pitted dates with a little
water to make a paste)
1/2 teaspoon vanilla extract
1-2 tablespoons arrowroot powder (optional, for thickening)

Instructions

Place the coconut cream in a bowl and whisk until smooth1.
and creamy. If it’s too firm, let it sit at room temperature for
10 minutes.
Add the date syrup and vanilla extract, whisking until2.
combined. Taste and adjust sweetness – some date syrups
are stronger than others.
If you desire a thicker, more spreadable glaze, gradually3.
whisk in arrowroot powder until the mixture thickens. Let it
rest for 2 minutes; it will continue to thicken.
Use immediately as a drizzle, or spread gently over baked4.



goods. The glaze will set to a soft, tacky finish within 30
minutes.

This glaze is best used on the day it’s made, as the coconut cream
can separate over time. However, it’s a fantastic icing recipe
without icing sugar  that  highlights  the natural  sweetness of
dates  and the  richness  of  coconut  –  no  processed ingredients
needed.

Method 4: Granulated Sugar
Powdered at Home – When You
Really Want “Powdered Sugar”
Texture

If your main goal is simply to avoid buying a box of icing sugar,
you can easily make your own powdered sugar from granulated
sugar. This is not technically a “no icing sugar” recipe, but it uses
regular sugar that you grind yourself. It’s useful in emergencies or
if you want to control the type of sugar you use (e.g., coconut
sugar or organic cane sugar).

How to Make Homemade Powdered Sugar

Place 1 cup of granulated sugar in a high-speed blender or clean
coffee  grinder.  Add  1  tablespoon  of  cornstarch  (to  prevent
clumping and mimic commercial icing sugar). Blend on high for
30-60  seconds  until  the  sugar  becomes  a  fine  dust.  Let  the  dust
settle before opening the lid to avoid a sugar cloud. You can then
use this powder in any standard icing recipe that calls for icing
sugar – just replace it 1:1.

Note: Coconut sugar will produce a brown powder, resulting in
beige  frosting.  Raw  turbinado  sugar  may  not  grind  as  finely.  For
white frosting, use white granulated or organic cane sugar.

Troubleshooting Tips for Icing
Without Icing Sugar

Making  icing  without  icing  sugar  can  require  a  bit  more  finesse.
Here are common issues and how to fix them:

Too thin: The liquid sweetener (honey, maple syrup) is
adding too much moisture. Beat in extra cornstarch,
arrowroot, or a tablespoon of unsweetened cocoa powder
(for chocolate versions). Chilling also helps thicken.
Too thick or grainy: Your alternative sweetener might
have crystallized, or the butter was too cold. Warm the bowl
gently over a pan of hot water (double boiler method) and
beat again.
Separation or curdling: This often happens when adding
liquid sweeteners to cold butter. Ensure all ingredients are at
room temperature. If it curdles, continue beating – it often
comes back together. Adding a spoonful of starch can also
help emulsify.
Not sweet enough: Taste as you go. You can increase the
amount of honey/maple syrup, but be aware that more liquid
may require more thickener. Alternatively, add a pinch of
stevia or monk fruit sweetener (zero-calorie) if you don’t
mind non-natural options.
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Which Baked Goods Work Best with
These Icings?

Different alternative icings shine on different treats:

Honey cream cheese icing: Perfect for carrot cake,
zucchini muffins, gingerbread, and cinnamon rolls.
Maple ermine buttercream: Excellent on apple cider
donuts, pumpkin layer cakes, and oatmeal cookies.

Coconut date glaze: Ideal for banana bread, vegan
chocolate cake, and fruit scones.
Homemade powdered sugar buttercream: Works in any
traditional buttercream recipe – vanilla, chocolate, or lemon.

Storage and Shelf Life

Icings  made  without  icing  sugar  generally  contain  less  sugar,
which is a natural preservative. Therefore


