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Free Recipe Guide to  
Cleo’s new culinary mystery 

Honey Roasted:  
click here. 

 

Cleo Coyle’s  

Candy Cane Frosting 
 
Text and photos (c) by Alice Alfonsi who writes   

The Coffeehouse Mysteries as Cleo Coyle with  

her husband, Marc Cerasini.  

 

This easy candy cane frosting recipe, originally  

published in my Coffeehouse Mystery Holiday Grind,  

will quickly dress up a plain pan of brownies, sugar  

cookies, cupcakes, or sheet cake, instantly transforming 

them into festive holiday treats. While this recipe is fairly 

simple (crushed candy canes in a standard buttercream), 

I've taken care to balance the flavors, keeping the 

peppermint extract to a minimum and crushing the  

candy canes finely enough to give the buttercream 

a gorgeous pink color along with a sweet and delicious flavor.  

This frosting is great on plain vanilla cakes and cookies, but it  

also perfectly complements chocolate, making it a terrific treat  

for mint-chocolate fans. Enjoy it on chocolate cakes, cupcakes,  

and brownies. Cheers, everyone, Marc and I hope you will  

all be eating with joy this holidays season! ~ Cleo 

 

Makes 1¾ cups frosting—enough for a thin frosting  

on a 9×13-inch pan of brownies or sheet cake.  

For a thicker frosting, simply double the recipe. 

 

Ingredients: 

4 tablespoons (1/2 stick) butter, softened to room temperature  

1 to 2 tablespoons milk  

1-1/2 cups powdered sugar 

1/4 tsp. peppermint extract or 1 T. peppermint schnapps 

1/4 cup finely crushed candy canes (*See my note on next page) 

 

 
Final Tip: Keep the cheer going! Set aside some candy canes 
in your cupboard for the coming months. Just looking at this 

frosting lifts the spirits and the taste is fantastic. Try it for birthday 
celebrations, Valentine’s Day, baby and wedding showers, and 

pretty-in-pink spring parties. 
 

 

 

https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.cleocoylerecipes.com/p/about_7.html
https://cleocoylebooks.com/2015/09/01/8-holiday-grind/


Page 2 of 2  

  Brewed Awakening              Shot in the Dark                                                                              New! > Honey Roasted    

      5 Best of Year Lists!       *Starred Review –Library Journal                                                  “A honey of a tale” ~ Kirkus  

     Free Recipe Guide here.      Free Recipe Guide here.                                                                     Free Recipe Guide here. 

 

The Coffeehouse Mysteries are 

bestselling culinary mysteries, set  

in a landmark Greenwich Village 

coffeehouse. Each includes the 

added bonus of recipes.  

To learn more and see more  

recipes, visit Cleo Coyle’s 

 online coffeehouse at 

www.CoffeehouseMystery.com  

And her recipe blog at 

www.CleoCoyleRecipes.com 

*NOTE: To make finely crushed candy canes, simply place 

your store-bought candy canes in a plastic storage bag and 

bang away with a rolling pin or ladle. (An instant holiday 

stress reliever, too.) For a ¼ cup, you’ll need about  

10 small or 3 large candy canes. 

 

 

  

 

 

 

 

 

 

Directions: Using an electric mixer, beat the butter 

until light and fluffy. Add the milk, sugar, and 

peppermint extract. Blend until the sugar is fully 

dissolved (about 1 minute). Add the crushed candy 

canes and beat until the frosting is light, fluffy, and 

turns a pretty shade of pink (about 1 minute more). If 

the frosting is too stiff, add a bit more milk. Frost your 

brownies (or cookies, cake, or cupcakes). For  

a pretty finish, rough chop a few more candy canes 

and sprinkle on the newly frosted treats.  

 

 

 
 
 
 

                                                                                                                                                                                 
                                                                                                       
 
 

  
 

                                                                                           

Eat with joy! ~ Cleo 

https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
https://cleocoylebooks.com/2021/06/07/19-honey-roasted/
https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Shot-in-the-Dark-Recipes-CleoCoyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.coffeehousemystery.com/
http://www.cleocoylerecipes.com/
https://cleocoylebooks.com/2021/06/07/19-honey-roasted/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/

