Carolina Cream Cheese Frosting 

• 8 oz cream cheese, at room temperature 
• 1/3 cup Splenda 
• 1/8 cup Diabetisweet 
• 1 teaspoon vanilla extract 
• 1 teaspoon almond or peach extract 
• 2 cups heavy cream 
Use an electric mixer on medium-high speed to whip the cream cheese until smooth. Reduce the speed and stir in the sweeteners and the extracts until the mixture is smooth and well blended. With the mixer on low speed, add half of the cream. Use a rubber spatula to remove any unmixed cream cheese from the bottom of the bowl. When the mixture is smooth, gradually add the rest of the whipping cream. Increase the speed to high and whip until stiff. Use immediately for the best decorating texture. 

Makes Frosting and/or filling for an 8-inch cake. Total carbohydrate in recipe: 25 grams. Divide by number of cake pieces frosted. For cake cut to 10 pieces, frosting adds 2.5 grams carbohydrate. 

VARIATIONS: 
1. Chocolate Frosting: Add 2 squares melted and cooled unsweetened baking chocolate. (Add additional sweetener to taste if desired) 
2. Lemon or Orange Frosting: Stir in 1 tablespoon grated lemon or orange peel. (Add a few drops of food color to match if desired.) 
3. Nutty Coconut Frosting: Stir in 1 1/2 teaspoons coconut extract or flavoring, plus 1/4 cup unsweetened coconut and 1/2 cup finely chopped pecans. 
