
HOW TO ACHIEVE VIBRANT

NATURAL BUTTERCREAM WITH

CHEFMASTER NATURAL FOOD

COLORING

Coloring buttercream naturally has never been easier, thanks to Chefmaster

Natural Food Coloring! Whether you’re aiming for soft pastels or bold, vibrant
hues, using natural dyes ensures that your buttercream remains free of artificial
additives while still looking stunning. In this guide, we’ll cover essential tips for
achieving rich colors.
 
Start with the Right Buttercream Base

Natural food coloring is sensitive to the PH level of certain ingredients. For
best results, we are recommending using our American Buttercream Recipe

as a base when decorating with natural food dyes.
Prep your buttercream by whipping your butter to a bright white and using
clear vanilla if you want neon or bright colors, normal vanilla is great for a
slightly muted or darker hues.

 
Make Your Buttercream in Advance & Let It Rest
Natural food coloring takes time to deepen in intensity. This is probably the top and
most important tip when working with natural food dye. For best results:

Color your buttercream at least 24 hours in advance. The pigments will
develop and intensify overnight. You can prep your buttercream a week or
even weeks in advance. If making in advance, freeze in a sealed container or
bag until you need it.
Store it in an airtight container at room temperature or in the fridge.
Before using, re-whip the buttercream to ensure a smooth, fluffy consistency.
If your color seems too light, don’t add too much dye at once - let it rest, then
check again before adjusting. You can always adjust the hue, intensity and
color after the resting period.

 
Use an Immersion Blender for the Smoothest Colors
A game-changer for getting rich, even color is using an immersion blender:

Breaks down dye particles for a smoother, streak-free finish.
Helps colors blend evenly without overmixing your buttercream.
Works especially well for deep, bold colors like red, black, and navy blue.

 
Mastering Deep and Rich Colors
While letting rest and using an immersion blender is key for deep and rich colors.
Achieving black and red can be tricky with natural dyes, but these additional tips
will help:

Start with a dark base – Use chocolate buttercream as a base for black, and a
pink/orange tinted buttercream for red.
Use black cocoa powder – You can add a small amount of black cocoa to your
buttercream to help deepen the black color.
Mix colors – A mix of red, brown and orange can create a deeper red.
Know your color theory - Knowing what colors will enhance your current color
can help you in the long run!

For purple, use pink and a tiny amount of blue to help enhance.
For red, use a mix of pink, orange, brown.
For brown, use small amounts of orange and pink.
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With Chefmaster Natural Food Dyes, achieving vibrant, natural-colored
buttercream is easy and fun! Remember to plan ahead, let colors rest, and use an
immersion blender for a smooth, even finish. Try mixing colors to create custom
shades and enjoy decorating with all-natural beauty!
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