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Yield: 23 romantic cupcakes

INGREDIENTS
23 red pper ners Red bl hesrshaped confers (ptions)
" cup cmamn redhot candies Pk nonparas (opdional)
1 bach bacter from White Cupcskes (age 2 ounces semisweet andior whie

18) or Yllow Cupcaes (age 19) chocotae, meked
1 bch Poured Fondan Glaze (whi, Parchmant cone

ehocolte.or bt page 39

oiReCTIONS
1. Prcheat ovento 350°% Plce poper cupcake s peaked, simply gaze 3 e
Hiers in 23 wellsof two 12-cup ond e, adding enough fondant to
ke tns crate  smooth, la, apaaque surfce

‘Whilesurface i sl mist,arrange
heartshaped confrt around ede of
cupcake, ifdesired, andior sprinkle
with pink nonparel. Allow 0 st and
.

2 Fold the cinmamon candic nto the
e ofyour choce, Divide bater
enly amon 23 paper incr. T
erswill e only oneahind full (30 there
is headroom for the poured glae latr
on. 5. Place meled chocobte in parchment

cone.Snip 3 very small opening. P
setiments on t0p of cupeakes a3
desived. Chilbriefy o se chocolte.

Cupeakesare now ready o serv.

3. Bake for sbour 16 minures, or
toorhpick nsertd incenter shows a
few moisecrumba, Cool pans on acks
for § minutes,thn remove cupekes to
racks 1 cool completcy.

4. Usea caspoon 10 pour th flid fon
dant over the cnte ofcach cupeake,
appying cnough sothat i sprcads
outon it own and flows tothe
edges of the inrs, Make sur to
cover cake compltely whil fon
dant i el i, Al to s
and dry, which wil ake s 3
few mintes. I you an el see
thecake, o f the center o the

a
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“Be Mine” Cupcakes

@ HOLIDAY Valentine's Day

@ DESCRIPTION These cupcakes feaure white cake baterwith cnmanon red-hot
candies folded ito i for lavor olo, and crunch. The tops ar glaced with pearly
tebite or dark chocolate poured fondant. Personalised messages such as “Be Mine” and

19 You can be written on top of each one with meled chocolte

@ FIELD NOTES Theseare supposed o be ke those linle beartshaped candies that
haveal sors of sort cute sayings o them. You can provide blank cupeakes at  pary
and guests, whetber adults o kids, can personalis them for ther valentin. For the
edible heat shaped confet, 1 ke the lage confet that s about V4 inc across. These,
and the pink nowpareis can be orderd from Sceet Celebraions or New York Cake
Supplis (se Resources). Use melied dark chocolate to wrie o the white fordart,or
white chocolate 1 write on th dark chocolate fondant.

@ LIFESPAN. Cupcakes may be baked 2 days abeadsfrostd cupcakes are bes seved

the same day.Stor at room temperature i aitight contoner,

L
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TutiFrui Noty Buddy

1 Live for Chocolate

Fudge Frosing, 27

<
Gansche Glae and Frostig,
N

Ghosly Copeakes, $4-85
Gisue, Ganache, 2
Gisee, Poured Fondane, 34
old o siver powdr, 10
ol leaf powder, 10

rawberey Checwcake
Cupestes, 12425

H

Haiy Spider Capeake,
(59

Hallowsen

‘Ghosdly Cupcakes, $4-85
Fiaiy Spider Capiaken
s
Mumimy Capeakes, 0-91
Punpkin Cupeakes, 92-93
Spide Ve Capeakes,
5405
Tombuone Cpeake,
3-89
Hasdut Chocolte
Cupeskes 126-27
oz, kining

Cupeakes, 14243

1

e Cream Cone Capeakes,
2=

ngrediens, 9-10

s Cofee Cupeskes, 4647

aan Meriogae
Burcrcream, 32-33

Tetyrolpans, 12

Key Line Coconur Capeakes,
s

M
Ml ik Bll Copeakes,
152.53
Marbed Cupeskes
Chocolate Chip Marbled
Fudes Cupeake,
ks
maser recipe (cariion),
[0

Marsipan Egs, 53
messuring cups and spoons,

Memoial Day
Mocha Chip Pound Cake

Meringue Frosig, s,
th

microwave oven, 12
Nosha Chip Pound Cake.
Copon 43
Mothr’ Dy
b i Cupeses,

Mo, Chocoae, 31

mufin cupeake i, 10-1,
TS

Mummy Capeskes, 90-91

N
Natonal Chocobte Cupeake

y

Chocolare, Chosolae,
Chocolare Cupeskes,
2

L

Coumb Cake Copeakes,

poik

Peanuy Chocobee
Cupeakes, 14647

pecling and tousing, 13

Orange Pound Cake
Conclen Zo, 667

Orange Syrup, 109

P

paperlners, 1, 14

pastey bags couple, and
G,

Pasey Cream, 69, 119
Peanury Chocolee
Copeakes, 4647

Beowric Cupckes, 25
Chocie Tore Cpeke,

Pkl e
Capeakes, 96-57
comting 13
T Fes Nuty Buddy
Cupeakes, 154-55
g T o

Farsl
“Tot Froe Noty Buddy
Cupeskes, 1545

Plsic, Chocolae, 111
Popeorn, Caramel, Browic
Caplaken, 138-39
round Chc G
maser recipe, 21
ks G e ound ok
Cupeakes,
Zon Omv Pound Cake
Cipoiis
Panphi Copates 92
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Chocole Copees cont)
maser recipe, 2
Py, Chale
Cupeakes, 14647
Peppeemin Tois.
‘Cipeakes, 1023
Red Velver Cupeskes,
3

Smores Cupeskes, 156-57

“Spagherand Meatblls”
Cupeabes, 5455

Spider W Cupeakes,
o5

Sunflower Cupeakes,
G061

Tombstone Cupcskes,
fey

Chrsumas
Chismas Onnament
Cupeakes 1067
Chirismas Tree Cupeskes,
s

Peppermion Tois.
Cupeakes, 102-3
Snovehll Capcake,

s et 9
o powle
Coxonun,
ol Key L,
12223
SoomblCpcks

ot Ny By
Cupeakes, 154-55

confeconers’ s 9,
1215

conferionerycostin, 10
‘Confe Capeakes, Color
154-3
Gookies ' Cream Capeskes,
150-51

P ———

Pumplin Filled Spce
Cpeakes, 96-97

Stswbenry Checsecke
Cupeskes, 12425
Crunh Cake Copeakes

Breahfatn-Bed Cupcskes,

s
Caramel Apple Cupakes,
59

master rcipe, 223
Cupesker
king tims, 14,15

Cord, Lime, 123
Dirt and Worms Copeke,
041

E
Faser
Easte Baskee Copcakes,
iy

“Real Carror” Cupeskes,
St

s
Spmen, 10-

F
Fathe’s Day
Banans Foser Copeakes,
T
Boston Cream Pic:

Cupeakes, 68-69
Chocoltefor Breskiae

Fufy Meringue Frosing, 31
foilcn, 11,14
Fondant Glaze, Poured, 34

food olos, 10
food processor, 12
Fourth of Jly
By he feach Cupenke,
e77

e Cream Cone Cupeskes,
475

Siwbery Shorcake
Cupeses, 7879
Frosing
G Confectoner

e Glreandy 28
raan Merngus
Busereream, 32-33
measuringconfectones”
o o, 12-13
Whipped Cream, 30
Fuic dred)

Caror Cake Cupeakes, 24
Gl
Cupeakes, 70-71
TariFrus Nuty Boddy
Cupeakes, 154-55

Fric feh)
ananas Foser Cupcake,
7273
Caramel Apple Copeakes,
o0

Chocolte Coverd Cherry
Cupeakes, 38-39

Chocolate Dzl
Capeakes, 130-31

Chocolare Raspbery
o i,

mm}« e o,
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Storing Cupeakes
Most of these cupcakes should be stored
at room temperature. Exceprions are
explained in spcific recipes. I general,

ke to use airight lastic contsiners
that are decp enough to hod one lyer
offrosed decorated cupeakes. The cover
should it wihou crushing the frosting.
or decoraions. Simply plce the upcakes
side by side,snap on the lid, and take care
o sore the contaner on alevel surface

16 you do not use paperlners,there
s chance that the ides of the cupcakes
will ic togethe. You may separte rows.
with stips of parchment paper,cut 0 .

“There ar two storage solutons aval-
ablethat are made speifically for cup-
cakes. One s the Ultmate 3in-1 Caddy
from Wiltn, It hascircula ridges 0
hold individual cupeakes in place and
will hokd p t0 2 doven standardsize
cupeakes under a snap-on airight cover.
Bt you just want o pack one cupeake
for your child o ake to school—or you
want 0 take one to work—look to King,
Arthur Four The Baker’s Catalogue sec
Resources) for the Cup-a-Cake. It will
old one frosted cupeake perfectly!

Making Cupeakes with Kids
Copcakes are allaround very kid findly,
and hee v many ways  nvolve Kids
i the prces. Cerinly with many of
he messuing aspct there i room for
them 0 bel. Younger hilden an lace
Tners in i an scoop bater o hem.
Probabiyth bse way kidscan bep s
withth decortions.Some decorsions
arcas casy s spinkling something on
top which can b accomplishd by ven
e youngestbake. Other dcor idess
st e more precie, ke piing 3
spcic shape on top o he cupeke,
whichslghly oldee kidscan do.Some of
dhe rcipesdo e acran amount
o illdnes such 35 ki choclste
voses,and thse would b best handicd
by an older child with sn ay-<rafy
e, Asaays,rad he recpe thor.
ouehly and make wise decsons. We
don' wantany kids geing disconeaged
about baking by 3 ask that i beyond
hei sl ordexery!
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Pumphin Filed Spice
Cupeskes, 9697

R
Raisns
i ke ophen, 24

Copcken 13031 ', {5
i he ik Cocen (-

-nnu <,m Cupeakes,
Red Vs ot 4243

sl
Shaock Cupcakes, 4549
Smores Cupeakes, 156-57
Snowball Cupcskes 100-101
“Spaghec and Meatballs™
Cpeakes, 5455
spices, 10
Spider Web Cupeakes, 94-95

o
Suga decoracions, 9
St Howers Capakes

o e
e Copake 061
Syrup Lemon, 37

Syrup, Orange, 109

T

Thanksgiving
Carame Apple Capcakes,
ey

Punpbin-Filled spice Wacky Faces Copeskes
Cu L it

e
e,
s e, s
oty
oo iy
oo 5
Yies o
e e

ey G 1445
e Ve O

Wadky Fies Cupeakes,
15235
Valnure
Caramel Apple Copke,
S5
Caror Cake Copeskes,
2

ChocolateforBreskfas
7071

Cupeakes, 114-15
Sugared Howers Cupcakes,
Tie-17
Whipped Cream Frosing, 30
Whie Cupeakes
“Be Mine” Cupcakes,

 black nd White Copcske,
19549
 brideand G

Cupesbes, 114-15
Champagne” Copeskes,
3637

Chrisimas Ornament
ok 067
T o,

Y
Yellow Capeakes
o s,

n.,mr Flowers
i

Cupe
Pty

S04t
Blck and Whit Capeskes,
13540

Boston Cream Pic:
Cupeacs, 65-69
Brde and Groom

Cookies ” Cream
Capeakes, 150-51
1 Coffee Capenkes,

ey

Key Lime Coxonut

Cupcakes, 12223
Lemon Meringic
 Copeaker, 6
Nt ik Bl

Cupeakes, 152-53
mascrree, 19
i

i i sk
Copeskes, 96-97
‘Shamock Capcakes,

5
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‘White Cupcakes

Thi i impl,moist it cae that can b varied endiessly The cupeakes will
Leep for 2 daysatroom temperature inanairtight containr o or 1 weckfroen in

anairight contaner
Yield: 12 cupeakes
INGREDIENTS

12 paper tners
Ve cups alpurpose flour

3 g cgg whtes

ecup ikt room
temperauare

5 cup (1 stck) sl
burer ¢ room.

emperaure.cu o
small poces
Yocup sgpr
1 teaspoon vanila exrac

oimeCTIONS

1. Prcheat oven o 35O'F Place paper lners inal wells:
of one 12:up cupeake i

2. Whisk flous, baking powder, and st tocher i a
small bowl 0 crat and combine et aide.

3. Whisk cgg whites and milk togther in 3 small bow!
0 combin; st sde

4. I arge bowl with an clecric miser on medim-
high speed, beat buter unilcreamy, aboot 2 min-
s, Add sugar gradually,beating uncil light and
Ay, about 3 minutes,scraping down the bowl
onc or twice. Beat invanila extrace. Add the flour
mixure in 4 addiion,ateratly with he g
white-milk mixtur. Begin and end wih he flour
mixture,and bt briely unil smooth on low-
medium sped afer each adicon.

5. Divide batr xenly among cupeake wells. Bake for
abou 20 minures, o un edges wrn lgh gokden
rown  oorbpick nsered in the cente will show
few mois rumb.

6. Coolpan on ack for 5 minutes, then remove cup-
cakes 103 coling rack 10 cool complecl.
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Yields 12 vy adult cupeakes

© INGREDIENTS
1 b Yllow Cupcakes page 19), mde
without pperinars
4 cup Bleys i Cresm lqueur o
2 esspoons ant cprsso powder
Pasy g

@ omecTions

1. Place 1 cupeake nsde cach mug, press
ing it down tothe bottom,

2 Whisk ogether ligueur and espresso
powder unil espreso disolves. 1t
docsc disolve, hest misture ity in
a small saucepan over o hat and sir
unil it dos. Pierce cach cupcake s
eral tmes with a bmboo skewe or
Tootbpick. Brush iucor mixture over
each cupeake

3. Using pasey bag fed with t, pipe &
laege sl of fosing on toof cch
cupcake, illing up the remaining space

Large s cp

1 bach Whipped Cresm Foscng (page
30), propare hrough st |

12 chcolae-cousred esprsso beans
(oprions)

n the mug or cop andlor bingin the
whipped cream up above the op o the
cup. Top with a chocolatecovered
expesso bean, if desired. Cupeskes are
ow ready o serve. Don' foretthe
spoont (You may refigeatecupcskes
for most ofthe day, but make sure t0
ring hack o room tempersore bfore
seving)

Cupcake Tips
You can make these 3
ooy 35 you e by sing
more or less) e You can
even 3ddsome liueur 10 the
whipped ceam bfore s
finihed whipping.
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The
Master Recipes
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@ HOLIDAY . Parick’s Day

@ DESCRIPTION These cupcakes taste like a realIrsh coffeet To create them, | have
taken artistic lcense and placed yellow cupeakes in offee s, sprinkld the cake with
Bailey's Iish Creans ligueur and topped hat with ehipped cream frosting and
chocolate-covered coffe beans. Seve these 1o adles it a spoon fo dessrt

@ FIELD NOTES The instant spreso posuder and chocolate-covered espresso beans
can be found in specialy food stores and some large supermarkess.  recommend the
Medaglia d'Oro brand of spresso poeder. Make sure you have mugs or cups tha the

cupcakes can it into. They do ot bave 1o fit perfectly,but t s best f there s some

beadroons forthe whipped cream to st inside th cup or mg.

@ LIFESPAN Cupcakes may b baked 2 days abeads assembled cupakes are best

Served the same day. Store refigeated in aitight containe,

L
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Yied 24 lcky cupeskes
© crevienTs

Cooldes:
1 cups lpurpose flour
Pinch o st
s cup (1 stck)unsled st room
Camperature, i o abespoor-size

g
Vi shamrockshaped cooke cuter

© DecTIoNs

1. To make thecookies, whiskflour and
sl ogedher in asmall bowl 0 aeraes
st asid. I a lrge bowl withsn cec
i mixer on medium-high specd, beae
hoter unl creamy,about 2 minutes.
Add sugar gradually, basing unil ight
and flufy, bout 3 minute, scrspin
down the bowl once ortwic, Beat n
vanillextact. Beat in e, then bese
in the flour misture n 3 ddicions,
Form dough nto a fla disc, wrap in

plastic wrap, and refrgerae for st lease 5+

2 hours, or unl fim enough o rol.
Dough may e rfigrsted overnigh.
(You may frece dough for up o 1
monh; defrstn efrigersor o
eore proceeding )

2 Preheat ven to 3O, Line ajely-rol
pan with parchmment paper

3. Remove dough from refrgertor and
roll ot 0 Yeinch thicknes o floured
suraces you may need to flour your
rolling pin to0- Cu out cookieswith
shamrodk shaped curte. Transee cook-
ies 0 prepared pan, placing them |

ight

Edible god powder
Voda

Sl st i brushes

Green el food marker (cptiors)

2 batches Yellow Copeakes (pe 19) i
paper ners ofyour choice

1 bach Classc Confecionrs'Suar
Frostng (page 26

Greenfood colering

inch apart. (You ncd only 24 shan
rocks, but make as many 2 you ke
for shacks)

. Bake for abou 7 minutes, o unel

dges have just begun 1o colorsthey.
Should sty fily pal. Side parchment
onto racks o coolcookies compltey:
(Cookies may b sored t room tem.
peratue n an airtight contaner for p
to 1 month,)

Place about tsspoon ofgold powder
in'a small bowl, Add vodk, s couple
of dropa at  time,siring with brush
il i forms  paine ke consistency.
Uting the paintbrush, paint the shar.
rocks gold. Allow o dry. Use green
marker o draw leaf veins and deails
on cookie,f desired.

. o assemble the cupeakes,tint frosing

‘with green coloing.Fros each cup-
cake using aniing spatul or 3 spoon
Insert golden shamrock vericall inco
frosing Copeakes are now reads to
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Yellow Cupcakes

Thi i clssc i el cae it i form. The upeakes il ke for 2 days a
oo temperature i a aiight containe o for 1 wee froze i an aight contaner

ield: 12 cupeakes

18 oopcs Iy 2. Whisk flour, baking powder, and salt together in a
s
e s room it the ik, e and nd it h our i,

e cach ddiion
4. Divde b cvenly amng cupcake wels. Bake for
about 1§ minute,or il toodhpick isered in
the center shows  fw moise crumb. The conter
Should sk spring back when lighty presed. The
cupeakesmightcoor bt around the cdses, but

they will ot brown.
5. Goolpan on ack or 5 minutes, then remove cup-
cakes 0. cooling rack 0 cool complcely:

Variation
To make Marbled Cupcakes,mel 1 e unsveiened
chocolateand allow tocool bres Divide hter in bl
“and fold melied hocolt o one . Diide

el ttercenly o cupeake wels,

o duds choclae ate veny o

eupeoke el The e i i, but o1

et as youcan s a oo chostck
ora bute e 10 bl he o ters
togeter. Bake s direced

4

sadiooy 4v3sel
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Shamrock Cupcakes

@ HOLIDAY St Patrick's Day

@ DESCRIPTION Simple yellow cupcakes topped with kelly-green frosting (1 use.
Willon Ling Color in Kelly Green)and a butery,cris shamrock cookic painted with
dibe old will ring youthe luck of the rch.

@ FIELO NOTES The conkis ca e e oy ahed—cbe he douehor e

ook hemsels—sotake dvantgeof he doshesd stps O, since youned very

Wl ook dovgh, youcoldchstan by refisersted suarcooie doush You cn

onderthe conki cuter and b marke from S Clbrations a e e sld
potder rom Bers s Resrce,

@ LIFESPAN Cupcakes imay be baked 2 days abead: rosted cupeakes are bestserved.

thesame day. Store at room temperture in aitisht conainer.

L
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Pound Cake Cupcakes

Pound cake i rch and bty and works el orindvidal cupeakes. These form
peak during baking, hich can e lced and leveled of beoreicing and decoratng f
desived. The cupeakes ill e for 2 days a roow emperate i a airtiht containr
o for 1 week frozen in an aiight contaner.

ield: 15 cupcakes

INGREDIENTS.
18 paper fners
24 cups lpurpose flour

1 blespoon vanila excrace
Sluge s

DIRECTIONS

1 Preheatoven 1 325 Pace papes lincrs n ll wells
of one 12.up and one 6-cup cupcake tn

2. Whisk flous baking powder,and sl togethr in 3
small bow 0 aerate and combine; st a5de

3. I argebovwl it an clctric mixcr on mediu.
igh sped, bt bt uncl creamy, about 4 i
s, Add sugar graduall,beaing unc light and
My, about 4 minutes, scraping down the bowl
e ar twic, Beat in vanila cxtrac, Best i cggs
one st time, scraping down aer ach addiion,
allowing cach g t b absorbed before conining.
‘Add he flou miture i 4 addions, besting just
unil smouth on low-medium speed e cach
addiion.

4. Divde baer evenly smong cupeake wels. Bake for
aboue 22 minucs,or uncil 2 tooxhpick insered n
thecenter shovws 3 few moist crumb.

5. Cool pans on racks for 5 minutes,then remore cup-
cakes 0 cooling rack 0 cool compleely.

sodidoy dersei
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8 simple elegan cupeakes

) INGREDIENTS.
red paper iners
Red food coloring
1 batch bater rom Chocolate Cupeakes
(g0 20)

W piRecTIONS.

1. Prcheatoven o 35O°F Plce papee
ersim sl el of e 12.up and one
cup cupeake

2 B cnugh food coloring ntothe
cupeake barer uneila plasing reddish
shade s resched. Divide bater evenly
among cupeake wells Bake for about
2 minutes, or wntl 1 toothpick

1 ch lfy Meringue Frosing (age 31)
18 pink “pesrs” (optonak try those ac.
leas § mlimeters i se)

inserted it cener shows a few
moist crumbs. Cool pans on racks for
S minutes, then remove cupeakes to
<ooling racks t cool completely

3. Frose each cupeake generously wing .
icng spatul or 3 spoon. Top with 3
pik pear, i using. Cupeakes ar now
ready to serve.
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Chocolate Cupcakes

Look no furthe for dar, moist, lssic chocolate cupaskes. Th cupeakes il
kap for 2 daysat room temperature i an airtight continr o for 1 weekfrzen in

anairtiht conainer

ield: 18 cupeakes

INGREDIENTS oimecions
18 paper nrs 1. Prcheat ovn o 350 Place pape e i all wells
/4 cips alpurpose fleur  ofone 12-cp and e 6cup cupcake 1.

Y tp Dunerroc oS 2. Whisk flow, cocon powder, bakin s, and sl

iclec sl ot o s nd o
Vi aspocn sl

Vi cup (1560 unsited 3 Ina g b wthan lctic mise on medim
et room Vi specd, bea boter il cramy; about 2 i
temperaure, it e s Addsuga gradusly, besting el bt and
sl pces T, abour 3 mintes,scapin down he bowl

15 o onc o wie. et i vnils et et n s

| cepoon s exace oneat i, srapin down s cch addiion,

Prusgelt lloing ach e 0 e aborted bfor contining
1 cup ik room A e four e i 4 adiions,sheratcly
s i the ik, e nd nd with th o it

and bearbrel unil smoth on low medim speed
S cach addiion.

Divide baterevenly amon cupcake wells Bke for
about 22 minures, o unil 3 oothpick inseried in
the cntershows  f ot crumbs

5. Coolpans o racks for 5 minutes, then remove cup-
cakes 10 cooling rack tcool completely
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Red Velvet Cupcakes

@ HOLIDAY Vilentine’s Day

@ DESCRIPTION Here the master chocolate cake batte i tinted with red food
coloring o gie it the clasic redlsh hue ofred velescake. (Wilkon eing Colorin Red
Red i geat for achicving tis efect.) Topped with another lassic,a ufy white
frosting, these cupeakes are just like tha favorie rero deser,in i form. The

crowning touch of a sigle pink “pearl” i optonal, but verypree:

@ FIELD NOTES The real history of red velvet cake is clouded. Did it come from the
Waldorf Astria decades aga? Were the oisinal “red” akes not nbanced by dye, but
simply redish rom a escton beteee he cocos and baking soda? Who ko, but
do knows that th chocolate cake and ehite frosting combo s delicons. You can order

the pink peals from Beryts or Swee Celebrations (e Resources. These lok very

imple, and ey are, and work pefectly when you need  estained, legant cupcake.

@ LIFESPAN Cupcakes iy be haked 2 days abeadsfosted cupcakes are bes seved

e same day. Store efigerated inairtight container.
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Or
Yieds 12 fromehebert cupeskes

' INGREDIENTS.
Cooldes
e cops lpurposs four 1 batch Classc Confectioners Suar
Pich of s Frostng (page 26)or faan Moringue
o (1 sick) unsaled buszr a room Gage 32)
enperatre,ct o biespoonse

Ve o Red odible gersuh as Wikon Cake
Sanch heartshaped cooke cuter Sparkdes
Hinch heartsaped cookle cuter

 piRecTIoNs

1. To make thecookies, whis lou and cutout small heares from centerof
sl togedhe in asmall bowl 0 actaes cach cooki. (You can erollthis extra
st aside. I alarge bow] withan e dough,ifyou ke, to make
i mixer on medium-high specd, beae cookics.

aterunilcrcamy, about 2 minits
Add sugar gradualy,besing unl ight
and . sbout 3 minute,scraping
down the bowlonce or twic, Beat in
vanill extract. Beat i e hen bt
in the flour miseue n three addiions.
Form nto  flae dis, wrap n plasic

4. Bake for about 10 minute,or il
edges havejust begun 0 olor they
shouldsay faily ple. Sde parchment
ono racks o cool cookies compleely.
(Cookies may be sored at oo tem-
perature in an arigh containe fo up

wiap,and refigerat a leae 2 hours, o o).

S i o o ol D 5. 1 using slian Meringue Batercresm,
may be efigerated overight. (You eatin anillsextrat. To assemble the
may fecz dough for up t0 | month; cupeake,frosecach cupke ener-
defront i efigerato overight before ously using an ing spaula or aspoon,
proceeding) Pres 1 hear shaped cookic on top of

frosting, allowinga e fosting 0

R = ey
ety e g e e,
SR LT o
e B

fr et et

St L o
TR

P e Y

nches apart. Oncethey are on the pan,

L
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Heartfelt Cupcakes

@ HOUIDAY Valenine's Day

@ DESCRIPTION These cupcakes are topped with heart-shaped buter cookies that
v omallhear cut out from the cener, When placed o 10p of the fosted cupese,
b of frosting pokes hrowgh e cutout—just enough 1o bold asprinkling of edible red
e, You may use any master cupcate recipe you ke for this.

@ FIELD NOTES. For this recipe you will be miaking cookies and cupcakes, but the
cookis can be made several doys abead. Youwllneed o hear-shaped cookie cutters:

e abont 1 inch across and one abowt 3 inches across.

@ LIFESPAN Cupcakes may b baked 2 days abeads frosted cupeakes are st served.
the same day.Stor a room temperature n airtight container i sing Clssic
‘Confectioners’ Sugar Frostin; store refigeated in aitisht container f using lalan

Meringue Butercream.
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B

ild: 14 matted cupeakes

" INGREDIENTS,
14 paper ners of your choice 1 batch bater rom Yallow Copeakes
2 ablespoons Ovaline malc powder (age 19)
1 cup maked il bl such s Whoppers, % batch Classc Confecioners Sugar
finely chopped Frosung (page 26
14 whole maked ik b
' DIRECTIONS
1. Preheat oven to IS0, Plce pape i crumb, Cool panson racks for 5 min-
ervin 14 wels of one 12-cup and one. s then remove cupeakes o coolig
G cupcake i racks 10 cool complecy
2 Thoroughly s male powder and 5 3. Bea remaining chopped maled ik
‘up chopped maled milk balls ntothe Bl nt frosting. Fros cupeakes using.
opeake bttt Divide barer evenly an cing spatla o 3 spoon. Top cach
among paperlines. Bake for aboue 18 cupeake with asngle whole maleed
minutes,oruntil  toohyick nsrted milk ball. Cupeakes ae now ready o
in the coter shows  fw moit seve.
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@0

ield: 36 fuit and wat-filled cupekes

© INGREDIENTS.
36 papr nes of your chice

chopped

Y4 cp crushed canned pnesple draned

" cup sweetened fked or unswescened
e cocons

© omecTions.

1. Prcheat oven to 350°F Place paper
finers i all el ofthree 12.up.
cupke tins.

2 Fold 1 cup of the pecans, % cup of he
aprcor, % cup of the cranberries, and
the pincappe,coconut, and poppy
sceds nto th cupeake bare. Divide
e ecnly among paper lincr. Bake
for about 16 minute,or ntil s tooeh.
pick nserted incener shows  fewe

cup poppy seeds
1 bach bactr rom Carroe ke
Cupcakes, prepared wious he waluts
e 29)

2 atehes Cream Cheese Frosung (page
25imay be made it oce)

moist crumbs. Cool pans on racs for
 minuts, then remove coperkes o
cooling rack  cool compley

. Frostcach cupeake generously with the

frosting using an cing sparul or
spoon. I 2 small vl os ogecher
remaining pecans, apicts, and cran-
beries.Spinkle some on 0p ofeach
cupeake, Cupeakesare now ready to
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Tutti-Frutti Nutty Buddy
Cupcakes

@ HOLIDAY Kids' bake sales

@ DESCRIPTION Stating with basic coror cake cupeakes,these have the
adttion of crushed pineapple, dried cherresor ranberrics, poppy seeds, cocont

apricots, and pecans.

@ FIELD NOTES Trying o gt kids o at more sl veggis, s, and st
They will love these cupeakes,which are also gres fo a breakfot ratt Thisrecpe
makes a ot of cupeakes, buttheyfrecze presy well due o the ol content, which keeps
them mois. The unswectened coconu cam b found inthe bk section of naural

foods market,
@ LIFESPAN Cupcakes may be baked 1 week abead and frozen, or

aked 2 days abeadsfrosted cupcakesare best seved the same day Store rerserated.

inairtight container.
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Yield:

2 campfireready cupeakes

@ INGREDIENTS
2 brown paper ners
14 cups conrsely chopped chocolae
covered gratam crackers
14 cups minaare marshralows
1 tacchbater from Chocolae Cupcakes
(g0 20)

@ omecTions
.

Prchea ovento 350°F Place paperln
ervin 22 wels of two 12-cup cupcake
tins. Fold chopped graham erackers
and marshmallows nto cupcake barer.
Divide baverevenly among 22 paper
liners.

Bake for sbout 22 minutes, or unil 3
Coothpick nsereed i the cener shows
few maist crumbs, Cool pans
racks for § minutes,then remve cup-
eakes o racks o cool compleey

1 bach Flfty Moringue Frosing (page 31)
Prscry bag

Lrge sar tp

3. Place frosing inpastry b fted wih
the tip and make s large swiel on 0p
of xch cupeake as in phocograph.
‘Cupeakes may be made up t this
poinecarly n the day of serving.

4. Right before sering, run cupeakes
under 3 hot boier il meringue ust
ecomes inged with coor.
Alernativel, you may e 3 créme
e orch nd simply wave i back
and forch over the cupeakes. Cupakes
are now ready o serve,





index-156_1.jpg
S'mores Cupcakes

@ HOLIDAY Kids* bake sales

@ DESCRIPTION What do you et e you combine chocolte cke,chocolte
conredgrabom cackes, and marshmallos? Smores cupeskes, of o
They arefisbed of witha sl of broened meringue fostng, whichwiic osted

marsimalow:

@ FIELD NOTES S'moresare st often made over the campfire ding summer
cacation, but kids will be delightd to e these sweet flavors at othe tmes of year.
Wit thse you don't need a fir, but o do need a broe or a créme brie orch 10

brown the marsbmallow-like frosting. ‘

@ LIFESPAN Gupcakes may be baked 2 days abeads frosted cupeakes are st sered

the same day. Store at room temperature in airtight container. \
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NewYork Cake Supplies
56 West 22nd Strect
New York, NY 10010

FAX (212) 6757099
wnvnnycake.com

You can shop here for food coloring,
colored sugars, nonpareils, cupeake
ins, prepared olld fondan, panc
tone liners, high-qualiy chocolats,
and more.

Sur LaTable
Caralog Diision

Hiere you will ind high-quality cup-
cake ins, heat-esistant spatulss, great
measuring cups, and more. If you can
visi one of thei stores, you il find
dozens of gorgeous plaiers and pedes
tal disheson which o seve your cup-
cakes; callfo locations.

Sweet Celebrations
PO Box 39426

Edina, NN 55439.0426

50) 328.6722
wuncmaidofscandinaviacom

“This company offers 2 huge areay of
‘cquipment and ingrediens, such a5
cupcake in,lnes, pasty bags and
decorating tips,gret chocolats, con-
fec,spaskly decorations of al sors,
books, and more.

‘Willams-Sonoma

FAX (415) 121-5253
wnswilliams sonoma.com
Famous fo theie mail-order catalog,
they also have stores nationwide. You
will find well made, acurate messur-
g tools; KichenAid mixers; vanilla
extrac;some chocolate and cocoa
products and oehr baking cquipment,
including cupeake tins and icing spats
asof al sores

Witton Industries nc.
2240 West 75th Strect

Woodridge, L 60517

(300) 7945566

wnsilton.com

“This company publishes a great catlog,
hat offersequipment and ingredients,
as well s visual inspiration for he
ke, love thei nonwtik copeake
tins. They ave heavy duty and have
areat handles for gipping —perfct for
mancuvering in and out of the oven.
“They also have paperlners n alltypes
of colors and parierns from sold col-
ors 0 ones for most major holidays,
prepared fondant pastey bags and ips;
food colos,colored sprays, and edible
markers and lots of sparkly decors
tions. ey heir Cupeakes N More
Desser Sand for displying your gor-
eouscreatons, and ko ther Ulimate
in1 Cake Caddy fo wansporting
your cupcakes fforesdly (thre are
Tl round ridges o hold the cupeakes.
in plac)






index-158_1.jpg
Resources

Beryls Cake Decorating
and Pastry Supplies

7.0 Box 1584

North Springfeld, VA 22151
(7032366951

800) 488.2745

FAX (03) 7503779

wwniberylecom
There isa Beryl, who will ofien answer
the phone herel, and provides highly
personal and professional customer
Service, Lok here for chocolaes,
rolled fondane, pastry bag, decorr.
ing tips, panctione paper iners {12k

for cupcake size), deeply lued brown
‘paperlners (ehichare acually brioche
‘mlds), red and green foiliners, dark
brown paper liners, gold and siler
powders, goldkaf, pink “pearks,” tiny
Smillimeee white pearl dragies, and

(877) 99CHOCO
FAX (877) 992-4626
wninschocospherecom

1 you ar looking for high-qualty
chocolare, make ths your resource.
“This company speciaies inall my
favortechocolates that are grea to
eatand o use in your baked goods.
Owners Joanne and Jerry Keyszek offer
excellent personal service, and they
Ship nationwide.

King Arthur Flour
The Baker's Catalogue.

58 Billngs Farm Road.

White River Junction, VT 05001

(800) 5276836

FAX (502) 6495359
wneningarthurflourcom
Thiscaalog, which is pdated often,
offers igh-quality extracs, chocolates,
scles, and excellen measuring cups,
including ones in odd sz, They aso
ave the exclsive o a grct square.
shaped cupeake/mufin tn that 1 ove.
‘Ao look here for  cupeake carrier
called Cup-a-Cake. It caries one single
rosted cupeake t0 school or work,
Keeping it fresh and uncrushed:

KitchenAid
PO, Box 218

St. Joseph, MI 49085

1300 5416390

wnkitchenaid com

Go directly o this Web siefor a con-
plcelsing of thee high-qualit

e, All of my cupcakes were baked
with a KitchenAid stove and prepared
with a KitchenAid mixer and food pro-
cesor 1 bought my mixer almost 20
years ago and it s sill oing strong—
this i 2 worthwhile invstment for any
avid baker.

Meadowsweets
173 Kramer Road

Middicburgh, NY 12122

(589) 827.6477
wwnscandiedfonsers.com

For exquisit crystaled flow

ers and leavs,call Ton Elling st
Meadowsweets, Turn to this pro for
the most beaucfulcandied roses,
pansie,scened geranium leaves, and.





index-160_1.jpg
Measurement Equivalents

Plsse ottt al conversions are approximte

Liquid Conversions ‘Weight Conversions
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eral, you want o il the tns about two-
thinds o three-quarters of the way ull.
“Thi ives you a very lage, volupruous
cupeake. 1 find tha illing the wels s

most casily accomplihed by using a are usig,

sprng loaded ice ream scoop. Afeer
you bake a partculr bater in your par-
icular tns, make 3 note s o how high

youfilled them, and
adius for frure batches
it necessary.

There are two excep-
tions 10 these gide-
Jins for flng the tins.
Brownie barter docs
ot rise very much—
maybe % inch—and
docstdevelop a dome
atall So il his bateer
almose o th level that
you want i afer bak
ing, Occasionally the
brovwic bater willink
atbitin the center afeer
cooling. Simply il with
fcing, s desired.

O the other hand,
when the ecipe calls
o glacing with
poured fondant it s
best o have a shorer

shallower cupeake. Afer bakin, you
want he cupeake top o be bencath the
op levelof the paperlne. This way you
can use the liner 10 hold the liquid fon-
dant in place when it i poured over the
cupeake. Individual ecipes using fondant
provide more specific nformarion about

this tchnigue,

How to Make
Perfect Cupcakes

* Read every recpe drugh
bekore g ol he
[

+ Use e mgresns e o
(o s, o o e
o e o e ).

+ T et mesre s
ey with h roper o

+ Usetime coes and vina i,
e g for b e

+ Do nox vt et cp-
ke e sty when i
s 0 g 3 ot
oo

 Mos upses s b when
e e sume o ey s
sy

* o and i the cpee-
kg st

For individual reipes whee | specify
what tins you ned and how many wells
o il it s because the number of up-
cakes diffrsfrom the basi rcipe you

T some o the ecipes you will nd up.
with empry wells because of he number
of cupcakes in that particulr recipe. These

cupeakes will often bake
abiefser than ifal
thewells were illed. My
mohe always told me
o parally il mpry
wells with water o pre-
vent damage o the ins
and 1o encoursge even
baking. You may do his
ifyou like, buc [ have
ot found it to make 3
big diference.

Testing for Doneness
The casest mistake

to make when baking
cupcakes is o overbake
them. They smply dry
out o0 casiy. All of the
esipessuggest done
ness whenthere are sill
crumbs clinging when
testd with a roothpick.

Notice 1 aid oothpick, s in wooden
toothpick. A wooden skewet i fine too.
My point i that | find metal esers give
ifeent esuls. They don't really allow
crumbs o cling, and o 1do not recom

mend theiruse. The brownie cupeakes

will show many most crumbs when they

are done—more than most, s take heed.
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DAnetoals Ttk by
‘Apple Cupcaks, 1503 Cupeakes, 154-55
9599 Blck and Whie Cupeskes,  Chocobte, e s Brovwric
Apeil Foofs Day 140 Cupeakes; Chocolate
Spaghecand Mesthall”  Boston Cram Pl Cupeakes, _Copeakes
Cupcakes, 34-55 pa) Chip Marbied Fdge
BecakastinBed Cupeskes, Copeake, 14445
B S50 conting abou, 10
Baby shows Bidal shovers Flower Copeakes,Gildsd,
Chociae Torle Cupeskes, Bk o Fiwers 10510
12021 Copeskes, 11213 Fudge Frosting 27
2 Gided Chocolate Fower Ganache Glse nd
Cupesker 105-10 Frosing, 25
e 4 Grom ek, M Capaks
e m‘ Whie Cupeakes, arition). 19
[Lest Mocha Chip Pound Cake.
Cookie ' Gream Cupeakes, 64-65
Moum, 81
Chocolate Tt Cupeakes, Pl 11
12021 Poured Fondane Glaze, 34
maser rcipe, 25 e of, 310
Niummy Cupeakes, 90-91  Chocoste Capckes
b9 Chocolte, Chocolae,
Bonerrea, ‘Chocolse Cupeakey
Neringe, 25
By-the-Besch Cupeshes, Chocolate Covered Chery
7677 3539
Bt P Cocc, Chocolate Dzl
Capeakes, 13031
u.\m b Howes Coptkes, - Carame Chocolate for skt
‘Apple Cupcake,93-99 Capeakes, 70-
b M Capaken 4041 e Tl Copeken, Choms ot
Bihday, sdul 12021 Capeakes, 12627
Chocole iz Popcom Brownic Chocolote Rasphery
Capeakes, 130-31 Capeaes, 135-39 ko i
ool Helnut Caror Cake Cupeskes 125
Copeskes, 126-27 maser recpe, 24 oin w Worms Cupekes,
Chocolae Rasphery Pumpkin Copeskes, 92-93
Biackon Copesker Rl o Gk, Eaer sk Capces,
12520 So-51 5253
Bithdays, child Toi-Fruci Nory Buddy Ghosly Copakes, 84
Caramel Popcorn Brownic __ Capeakes 13455 Hairy Spide Cupeakes
Copeaken, 135-59 “Champagne® Cupcakes, So57
Colorfol Canfen 637 Hosts with the Mosese
Cupeakes, 134-35 Cherytes) Capeskes, 14243
Dy and Worms Copcbes,  ChocolteConcred. et Cream Cone Cupeskes,
Cupesbes, 3839 7475
3 m‘ mn Cupeskes, Chocone forlrcakost 1 Liv or Chocolate
Copeakes, 7071 Copesken 80-81

L
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KEY TO SYMBOLS

o atleast a good whisking in a bow to
remove lumps.

quick o make

S
[ —
©

fun to make with kids

Colored sugars: Colored sugars and
edible giers are sed to decorae cup-
cakesand can be found in a varicty of
[

Sugar decorations: Whether they are
tiny ball calld nonpareils,or hey are
shaped like dots of confet, tiny carors,
or spders, look t0 cake-decorating supply
sources for a variey of choces.

Ecos: Use cggs graded “large.”

FLouR: Use al-purpose flour. These

“The main difernce between this Field

Guide and the thre earleeones i hatin

e beginning of this book you vl ind

master ecipes (pages 18-34) for cupeakes

recipes were tested with King Arthur
Unblesched All Purpose Flout:
LEaeNiRs: Make sure your baking
soda and baking powder ae fesh. L use
double-acting baking powder

and fostings, from which sl ofthe doco- SALT: Use realar table sal;coarse

Fated cupeakes are created. Variations on

these basic reside witin the individual
recipes themselves. Master these simple

basic reipes and you can make any of the

salts measure differently.
ML, CREAN CHIESE, AND SOUR
i Use full fa varictis.
Hiawy creav e cream labeled

cupeakesinthe book—and even mix and “heavy” 35 opposed o “whipping” for

match them t0 come up with your own
lavor and design deas.

Ingredients

st resuls The *heavy” has a higher
burtetat content.

Exrracts: Use pure vanill and
almond extracts.

Hereis a shorc s offrequenty calld for  Crrkus zsrs: Make sure 0 use only
ingredicnts used in this book. I you sart the colored partof the st and not

with ighquait ingredients, you'll gex

the best resuls.
BUTTER: Usefesh unsaled buter.

Sucar: When a ecie calls for sugar

it means regulr granulated sugar.

Lishtand dark brown sugar: These
should be firmly packed when measuring.  Resources).

Confectioners’sugar: This almost
alvays needs sfing before measuring,

the bt whie pith underneath. Use a
microplane zestr for best resuls.
‘CrocouAT: Use the best quality choe-
olae you can find and afford. You can
buy many good chocolaes in specialty
food stres and through mail-ordr (cc

A

Bittrsweet and semisweet chocolate:
While these chocolates often i b,

4
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Yield: 15 stcky coramel cupeskes

0 INGREDIENTS
18 paper iners of your choice
 cup pcled nd diced Granny Smich
ples
%5 up valnt habes, cosed (0 pge
130 chopped.

 omections

1. Preheatoven o 350'F Place paper
linrs i all wellsof one 12-cup and
one 6-cup cupake tn.

2. Fold the chopped apples and walnuts
intothe plin copeske harer il ach
paper lne about one-quarcr ofthe
way full with bater Top with  bi o
sreusel, then il with remaining arcr.
“Top with remaning screusl Bake for
about 22 minutes, or unil  toothpick

1 bath batcor and sreuse from Crus
Cake Cupeakes (page 2).propared
withou frut or s

18 Kt carames

insertedinthe cener shows  few
moist crumb. Cool panson racks for
S minutes, then remove cupekes o
cooling racks o cool completcy.

. Mel carames i to of double baikr

ot in microwave. Drizl caramel o
topsof cooled cupcakes using a fork or
teaspoan. Cupeakes are now ready to
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Italian Meringue
Buttercream

This i an it smooth, not.to-sueet bttereream best
s for fonciercupeake. It maybe favored ndlessy,

adding anyting from chocolte (any kind) 0 liueurs,

pred faits, e, or even offee. A stand miser i

st or s recip,as it il ave 10 beatfo e a whil, Alough I i visua s
fo the sugar syrp. candy thermometer climinatcs ceraiey: It il mportant.
that any cupeke fostd with his bustreream be served af room temperatre, Thre s

INGREDIENTS
Saanc 4 cup plus 3

1 cups (3 sticks)
unsaked e, 3¢ room
emperaure,cu o
sl peces

oiRecTIONS

1. Plce %4 cup sugae and the wate in  small por.Seir
0 weesugar. Bring 0 a boilovr mediom-high hest,
swiring pan occasonally. Dip pasty brush i cold
water and wash down sugarcrysals from the sides
ofthe ot once or twic. Torn down het o simner
senty,

2. Placethe g whies i aclean,greasefee mixing
ol and Whip unil rohy on lo speed i bal-

oon whip atachment o scanding mise. Add cream
of tarta and trn speed to medion-high, Whn soft
peaks form, add remalning 3 tablespoons sugar
radually.Continue whipping unel s, gossy
peaks form.(Thi i he meringue pareof the buter
cream, and the frosting may b used at this poine
fora low-fat, marshmalow ke frosing t st be
wed immediately)

. Being the sugar-water mixtur 1 a rapid boil and
cook il reaches 248" to 250°F: A syrup cooks,
Took forvisalcucs to ases emperstue, I sarts
out thin with many small bubble over the srfce
“The water will e o evaporat and the misture
will bcome ticker. The bubbes g lager and
sicky and pop more slowly. At this point the syrup.
Tooks thickened, but it has o began o color If
you drop a bi of the syrup nto 3 glas of cold
water it il form into a ball. his s the i ball
stage,and the syrup is ready.

. Pour a thin,scady steam over meringue, widhout
pouring any o the rotting whi or the sidesofthe

2
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Fluffy Meringue
Frosting

[T ——
b 1 i wht ot oyt nd s

marshmallows qualit 0 i, You i noice that the
ecipe s smilr 10 the Ialian Meringue Buttercream

(page 321, b without the e, Again, hough  candy thermometer s ot ecessry it
s helpfl. Make sure tht no snease comes i contactwiththefostn, o the mering
el delteand e il b red. Thisfrosting st be wsed immedite

ieldsabout 45 cups

INGREDIENTS
4 cop pls seanc

Hesping V4 teaspoon cream
of arar

Generous 4 tszspoon
il eersct

DiRecTIONS

1. Plce Y cup of sugar and the wate n 2 sl por.
Stir 10 wet suga. Bring 0 2 boil over medium-high
e, swirling pan occasonaly. Dip pasty brush in
cold water and wash down sugar crystls from
sidesofthe pot onc or twice. Turn down eat 0
simme genly.

2 Meanwhie place the cgg whites o aclean,
sreas-free mixing bowl and whip il frothy on
low specd sing alloon whip acachment 0 sand-
ing mixe, Add crcam o artar and turn speed up 0
mediumhigh. When soft peaks form, add remain-
ing 2 ablespoonssugar gradually, Cotinue whip-
pin il s, losy peaks form.

3. Bing the sugarvaer mistre 10 2 rapid boil and
cook il resches 248° o 250°F Ae syrup
Took for visalcues 1 asess temperatur. I starts
ut thin with many small bubbles over th surface.
“The eter will g to evaporate and the miseure
will become thicker. The bbbl get brger and
sticky and pop more slowls. At his point the syrup
ook thickened, but it has not begun 0 colo. I
you drop a bit o the syrup nto  glass of cold
wate it wilform nto  ball. This i the - ball
sage, and the syup s eady:

4. Pour a hin, steady sream over merngue, without
pouring any on the otating whip orth sides ofthe
hovwl, Whip meingue on high speed unel ool o
thetouch.Beat i vrils. Frosting i rady o use.

@

sodi>ay 493
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Poured Fondant
. Glaze

This i simple poured glze tha irms to a satiny
fnish, 1t starts ot as a whieiin, bu ca easiy be
e it ic chocolteyiin by ollwing the st
step belos b foct it s eryeasy o dvid the recipe n
bl and make b flavors at once.Se pages 14-15 for & brif description of fondnt
lazing techniques. Indiidual ecipesgive more thorough descriptions of bow 10 e this
laz. This glze i bst f wsed imomedistel, bt may be stoed a room emperatre i
am airtight conainer for up 104 days.

Yiel

bout 2 cups

INGREDIENTS IRECTIONS.
4 cop water 1. Place watee and cornsyeup in 8 mediom-size s
e lghecomn syrup o combine, and bring 0 4 boil over
S cups confcionerssugr, medium-high hear.

ik before DI . Remove from heat and whisk in confstioners
S sugat, 1 cup at a e, nil fondant s complecly
EPn Suay shuppnt ‘smooth, creamy white, and lump frc. Fondant is
oo chosslakwics) eady to use i this i form,or you can follow
the next step o wrn it nto chocolae ondant.

3. Forchocolae fondan, e inchopped chocolte.
Alow o stand for 3 few minutes 0 allow residal
e 0 meechocolate I t ' meling,or misture
s to thick,plce aver vry low hea and genly

e il meked nd smooth. Fondant s rady
10 use. The emperature might hve to be

3 adjased I he ondant gl s 00
R o “warm, il be o s, 15 t00

o e b oo, acrustwil form. Cool it just
10602 bows t the end of sap 2 enoughsothat it fll rom a spoon
562 ounces of unsweetened Slowly, bt v sl id. (Revarn
Chocoat no oneof th bows fthe aftcrsoring unil it reschesdesred
chocolte verson becomes too tick,  <onitncy)
in by whisking n % tesspoon
ofhotvater st e nc
e desied consisency
s reached.
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Pumpkin-Filled Spice Cupcakes

@ HOLIDAY Thanksgiing

@ DESCRIPTION These start simply enosh with  basic yellow coke bate,
o for his recipe 1 bave added some pumphinpi sice tothe batter
A cheesccake.like pumplein filing makesfor a ceamy susprise. They ae smplyfrosted
and opped with a sprinkling of s

@ FIELD NOTES These ar perfectfor a Thanksgiing pary where thee will e los
of kids. nstead of baving to wait for a sliceof pi, they can grab a cupcoke and be of

playing with theircousinsand fiends in o time.

@ LIFESPAN Cupcakes may be boked 2 days abeads frosted cupeakes ae best served

thesame day. Store a rooms temperature in sitght continer.

L
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s mch e o s recipe that i s quiefms whon chilled, Not oy il the testure
e nplasant, b he flavor il be mted. The btreream will kecp for 1 week
efigratd i aairtight containe o for 1 mowth fozen i a airigh container. If
rosen,derot i inthe rerigertor ovwrnigh and brin it to warm room temperature
cfore ebeatng. 1 ighty ssest warming it the icroscave befor rbesting.)

about 3% cups

o, Whip meringue on i speed unl cool.
Whe the o i o lorger warm. o he
‘macine antouch the s of e meingue with
‘your finger to check that it is cooled. With mixer on
nedium specd,add i s, couple o bl
oo at e Kep bestin unl h b
eam s conplely amoceh. Your
errean s eady o . Any
avorings may be aded 1
Cupcake Tips
Tempersure s evrying it
ket woring) s buarcre ngredncs sre varm
orhot when combined il become sy
and lose theysre cold,the mixure wil b kv
nd 10 iy do nd p with  ose bureres,
chill e by placing the bottom of the bow! in a larger bow!
e wih e watar for e it bfore rocesdng. i
e i i oo cold and s st keop whppn il
smoosh ou. O ou prfr i  hot i deyr ¢ he
outideof the bovtit il varm  the buerream
quickly.You may also place a cup of buctercream in
e mcrowae for 3 e seconds,thn 4 ¢
[SU———————
o varmer cempersure snd
“mcoher e,

4
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ields 18 chocolat web cupcakes

' INGREDIENTS.

1% bches Gansche Glaze and Frosting 1 bach Chcolte Cupcaes (page 20)
(page 28:may be made al ¢ once) in brown pape iners
6 cunces whis chocoae, oy chopped

 DIRECTIONS.

1. Make sur ganach s in i st ‘whie he glaze nd chocolte e sl
Ui a small ffet spaola o apply soft again sarig a the ene draw
sanache gncrously and smootly e ip of a thin,sharp knie out
e opof cachcupcke. coward the e o he cupcake in 3

Ty suaight line. Repeat s i a spoke
boiler o in  amal bow in the mcro- paem going around the cupake
wave and place n 3 sippertop plastic (aboue 6 spokes)—soi, webs!
bag (you will v o use a fow bags. 4 Repear sep 3 for emining cupcakes
(Cutasmllopeing n the bostom cor.  Chilcupcakes briflyune lse i st
nerof he bag. Cupeskesare now rady o ere

3. Place the cornr o the bag oer the
center of a copeake. Squecse gency and
pipea spial all he way 10 the outer
edge of the cupcake about 4 loaps
around the cupeake). Inmediaely,
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“Champagne” Cupcakes

£

@ HOLIDAY New Year's Eve

@ DESCRIPTION White o yellow cupckes are topped with  poured white
fondant slae. Afer th fondant frms up, sl hampagne lsses ar piped om 10p;
edible literand very parly dragéesform “champagne bubbles.

@ FIELD NOTES Whil | use champagne fuesto drink my champagne, | hought

the saucersyle champagne glass was more isualy approprste forthse cupeakes. The

Wilon ling Wrier ke the process of piing the champagre lassesvery guick and.
easy You can find the tin dragéesat Byl se Resonrces)

@ LIFESPAN Cupcakes may be baked 2 days abeads frosted cupcakes are best served.

e some day. Store a room temperatare n aitiht continer.

L
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Caramel Apple Cupcakes

@ HOLIDAY Thanksgiving

@ DESCRIPTION Sour cream cupeake batter i flledwith chunks of tart apples and
ealnats and then topped with strusel and caromel,

@ FIELD NOTES Insead of an apple pie at Thankssiving, make these apple-and:
sl flled cupekes as st on  traditiona desert offerin.
Because th sreusel an caramel are e, isbest 10 e art apples,such a Granny

St 10 blance outthe flovors.

@ LIFESPAN Cupcakes are best served the same day.Stre a room temperatare in

aitight conaine.
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ield: 12 creamy filled cupeakes
) INGREDIENTS
12 paper tners of yourchoice
1 bach bater from Yeow Cupeskes
page 1900 10p 2 bow)
1 tesspoon ground cinmamon
1 taspoon ground gnger
4 teaspoon ground numeg
s tsspoon ground covs
Pumpkin filing:
3 ablespoons plos 2 tespoons nsled
buter, ¢ room tamperatire
705 ounces cresm chese, ¢ room.
temperaire

¥ oiRecTIONS

Prehea oven to 350°F Plae paper
Jiners i llwellsof one 12-cup
cupeake tin

2. Prepare cupeake batter s described
hrough step 2, then whisk i the spices
Tsed above, Proceed with ecpe a1
dinced.

3. To makethe pumpkin ling, in arge
bowl with anclecrc miser on
medianyHigh speed, b bute, cream
checs, and vanila excract el
Crcamy ahout 3 minutes, Add confec
tiones' swgar gradully,bating il
Tight and flufy, bout 3 minute, scrsp-
ing down the bowl once or wice Beat
in pumpin purce.

Scan | tesspoon el extrace
1% cups confeconers’ suga whisked

betore messuring.
3 ablespoons camned pumpkin purce

Pustry bag nd coupler

Ao orWikonTip #12 (orary phin
round 6 withspproximely Veinch
opening)

%4 cup pacan v, ossed (s page 13)
and chopped

4. Place iling in pastr bag ited it
. asert i right down ino the cen
terof each cupeake. Squeese 0 il with
illng As so0m s the 0p ofthe cup-
cake begins 0 cxpand and crack, case
p on presare—the cupcake has aken
on as much flling as it can. (Aim for
sbou 1 tablespoon lling per cupeake)
18 any fillng is ooring out of the top,
imply wipe sueay befoe frosin,

5. Fros each cupeske with th fosing
using an icing sparula or 3 spoon.
Sprinkle with pecans. Coeakes re
now ready o sere.
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Chocolate-Covered Cherry
Cupcakes

@ HOLIDAY New Year's Eve

@ DESCRIPTION Buried insidethese elegant cupeakes i a chocolst-covered chery
Rich chocolate buttecream adorns the top and another chocolte-covered cherry crowns

them. They are a chocolate-and:cherry lover’s dreams.

@ FIELD NOTES According 1o some Internet sources, Jamuary 3 is Chocolate
Covered Cherry Day: This i of particular inerest to e, s Janary 3 is my b’
birthdey—and e all love chocolates and cherres together The resulss il rgely
depend on the qualit of chocolate-covered cherres you can ind. Most common are
chocolate-covered maraschino cheris. If possible search out a bigh-end chocolae shop

that makes their ou and s Morello cherriss or a similalylss st chery:

@ LIFESPAN Cupcakes may b baked 2 daysabeads frosted cupeakes are st served.

thesame day.Store efigerated in aitight container.

L
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Vil 23 fsive cpeskes

¥ INGREDIENTS.
23 paper ners
1 b bater from Whiee Cupees (page
18) or Yellow Cupcakes (age 19)
1 btch Poured Fondan Glaze (age 34)
Uqueur ofyour hoice, such 2 Grand
M or Kahda

© oimRecTIoNs

1. Prcheat osento 350", Place paper
liers i 23 wellsof wo 12.cup
cupeake s,

Divide baterevely amon pape i

s The lincrs wil be only one-third

ol (o there i eadroom for he

pourd glaze lter onl. Bake for aboue

16 minotes, or unel 3 oothpick

inseredincener shows 4 fes moit

rumbs. Cool panson racks for § min-

s hen remove ks o coolng

racks o cool completely.

3. Place cupeakes on jlly ol pan. Piece
each severaltimes with a bmboo.
skewe.Spinkle iqueur, seaghe out of
the botde,on cachone. The mount
s will depend on sengsh of e
and poency desed:

4 Use  caspoon to pou th flid fon
dantin thecenter of cach cupcake,

appying nough sotht it spreads

Wikon ling Wricer inWhie
‘Whic edble giuar,such 35 Witon Cake

Spardes
Tiny pesr drsgées (bous 3 millmecers
sae)

ot on its v and flows o the dges
ofth lines. Make sue to covercake
complecly while fondant is sl .
Alow 0 set and dry, which will ake
st few minutes. I you can el e
thecake,or fthe ceter ofthe cupeake
s peaked, simply ghase  scond ime,
adding enough fondant to create 3
Smooth, flat,opsque surface.

. Whiesurface i sl slghty mois, e
leing Wrtr t0 pipe ouline of achan-
pagne glase shape,thn Al in with
eing Wer: Sprnkle glier nd dra-
aées above cup to mimic champagne
bubibles {4 in photograph). Allow to
s and diy. Copeakes are now read

Cupcake Tips
The eur isopona.of
course.lfyou e expecing
Kids a your pary mabe some
withou st make thers 3
ieren color paper e
o eep mck.

®
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Yied: 24 ilded cupcakes

 INGREDIENTS
1 b Chocobee Pl page 111)
g

Confecner' 20 cupakns of your el s
Vkine rese pecashped conkecsr e, ellow. o pound ) e o
-ch roe s shaped cooi cuer sl apr e
Zinch o e saped coaie e 115 tche ol Moringe Bucrcrs

& (a2 b mad s onew,
(pitng Al el
(it 1 espoon vl exack
2 ablspoons Gand e Ch L
2 iespoons osen orrg

coscutrats, deircated i ‘Small soft artis’s brush

© omecrions

1. To makethe chosoaeplaic s, foding. You shoud have  cone
cuof abou ol e i of haped “cemz”
oo plosic and oead 0.3, T e o e el nd ey

Wi i vry hard, hld i in your palms
for 2 minute or o 0 vearm it p,
Rollout to Vvnch tickness on sur-
fae dusted withconfectionrs' sugar.
Cut o 4 petals with the rose peal
curer 1 make small, ight ose. Cue
o0t 1010 peal or bargerrones
s i 0 make assorted szes) Use 3.

pinch the botom, which vl make
the peal more of  curved, cup shape.
“The ptal op dge should be
shinned out. Gently bend this top
edge toward the back, forming a tight
outward forl. Asymmetey i desisble
and realisic. Repeat with emaiing.

smaloffst spatals o remone petals pes

rom work surface. Use fnges o oll. 4. To begin attaching peals, plce one
g pin to smooth out the broad edge peal against the cone base withthe
of each pual;the thinnc the heter: pinched end doven. Flaten one side

against the cone,lavin the other
e open and away from th cone.
Place one edge o the scond petalin
the middic o the st peal and Ml
e it against center Your thind sl
will ar i thecenter of the second
pecal nd dhen b tucked under he
s These thee peal,formed over
the center,ceste 3 smal roschud, You
may 3dd dditonal pecl, cach
eginning in the midle of the one

2 To form the rose’sceme, take one
petal and hold the cente op ofthe
pecal berwen your indes fnger and
thumb. Wit your sher hand, genly
bt gy ol the upper right hand
part of the peal diagonally toward
the midde. The top il be the ip
and shouldbe tighter and nareowe.
When you e 0 the middle remoe.
‘your thumb and finger and coninue

®
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Gilded Chocolate Flower
Cupcakes

@ HOLIDAY Bridal showers

@ DESCRIPTION A simple cupcake, brashed with an onange i sy, s
crowned withHalian Meringue Butercream and, te pitce de rsissance, a anderated
hocolate flower, You can choose o leave he lowers plain, or ede them with edible

soldorsiler powder

@ FIELD NOTES The key 0 this recipe s the chocolate flowers. You migh have 10

practicea ew 0 ge the hang of i, but the chocolate plstc can be reused, and the !

Hotwers can be madefor abead of ime. The ros ptal and e cuters can be prchased.
from Beryt s Resourcs). Alo, when working with chocolate plastc 1 ke to e a
very sl slcone ollingpin, whic is avlale at cake-decorating supply stores, such

a5 Beryts, asis the edibl gold and silver powder. \

@ LIFESPAN. Cupcakes may b baked 2 days abeads frosted cupeakes are st sered

thesame day. Store efigerated in sitght container

@ |
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Vi 18 cpeakes it i s

' INGREDIENTS
red or ik paper Iners
1 bch ater rom Chocolte Copeskes
(puge 20)
36 chocose-covred charie
1 bach an Meringue Butercrsm
g 72)

0 DmecTIONS

1. Prcheat oven to 350°F Plac paper fin-
ersinall wels of one 12-up and one
cup cupeake . Divide batter among.
Jinrs. Pres  chocolae-coered chery
(e removed, i ecessary) nto the
cener of xch cupcske, oo batter
ver cherry with small offe spaula t0
cover complecl.

2. Bake for about 2 minues, o unel 3
toothpick nsertedino the cake por-
tion of he cupeake shows  few moist
crumbs. Cool pans on acks fo S in-
e, then remone copkes to cooling
rackstocool compleey

7 ounces biersweet chocone, mekied
and sighdly cooled

Pustrybag

Largesar v

3. Pace the buttrcream ina e mixing
bowl and beat inthe 7 ounces of
cooled meled bierswect hocolat.
Using a pasey b fed with  arge
sta i, fostcach cupeake with a e
swirl on top. Top each cupeake with
another chocolatecovered sherey.
Cupeakes are now ready o sere. (Yoo,
may efigerate thenfor most of the
da, but make sure to brin back t0
room tempersure befors serving.
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cfor. The more you add the larger
the ros will ecome n dismete,

. 1 che base of the rose s ehick, i

any exces chocolate plstc from the
base with a sharp paring knife. You
want o con the e o 3 revere
<o shape. This end will b nested
into butereream and under chocolate
plasticleave, 30 it does'c have to be
perfct. You canalo oll he bocom
hack and forth beoween your fingers
o crcateths narrow shape. You may
end the peals invard or outward
and mald them ino any shape that
Jou want. Brosh of any exces con-
Tectioners’ sugar with 3 of brush,
Place roses n airght conainer n a
single laye. Thy may be wed ine-
diaely orsoredfoe up to | monch n
ool dey plce

To make the chocolte plaseclaves,
ol outchocolae plasic a desribed
above. ot outswlle and lager lea
shapes Use the edge of asharp kife
o imprint “veins.” Store 33 ove.

“To make the range syrup, st sugar
and wate together i a sl sauce-
pan. Bring 0 boil over medium high
heat. Swirl ot around o help dis
sole s, Remve from hest
and coolt0 oom tempers-

e, St in Grand Marmier
and orange jice concen

rate. Syrup i ready o wse. (Syrup
may be rergeraed n iight con-
i for up o 1 week )
Place cupeakes on el roll pars.
irc cach several imes with 3 bam-
booskewer. Brush orange syrup oer
exch one, then g0 over cch one ain
for maximum absorprion.
Plce the hutceream in  lare i
ing Bowl and beat in Grand Marnice
and vanila extract Frostcach cup-
cake smoothly with the burereeeam,
wing anicingspatuls o a spoon.
Plce 3 ros on top of cach cupeake,
prssing the base genty down ntothe
buttercream. Arrange  ef o two.
around and beneath the rose, The
leaves may be gendy shaped for 3
more eaisic lok.

. Plce about a teaspoon of gold or -

e powder in 3 small ol Add
vodka, a couple of drops a a e,
siing with brush unel i forms a
painclike consisteny. Using brush,
pain the cdes of the rose and leaves
with g or siver, as desird,
Coupeakes are now ready toseve.
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interchangeably i specfy  particu  “narural” thar’sthe ocher kind (the
lae chocolae, | suggest using i for st wrong Kind fo these recipes). Dutch-
resuls. 1 njoy using Scharfen Berger and  processd cocoa powder s darker and

Valrhona. has 3 more rounded favr.

Milk chocolate: Use bigh-qualicy NuTs: Make sure nors are frsh, with
brands such as Michel Cluizel, Callcbaut, o rancid smel.
and Valchona. ‘Coconur: Unswectened dried coconut

White chocolate Lok for white choc- s fincly grated i textues i can be found.
olte that lisscocoa buter i the ingre- in nacural foods stores. Sweetened flaked
diens ratherthan palm o o otherois,  coconut has arger shreds and 2 sweeter
The cocon buter il give it a naural tase,and it can be found in the super-
chocolae flavor and aroma. | mostofien  marker, usually alongside the chocolate
use Callebaut and Valehora, morcls.

Chocolate coating or confectonery Sicis: All o the spces called forin
coating: This s chocolate ke product  this book are grounds make sur they
that comes in white, milk, and daek vaci fresh,
ie, but it docs not contain any cocoa Foon coros: 1 callfor colored pastes,
butter s fat content comes from vari- el liquids, and powders. See individual
ous ol instead. I docs o have th rich  rcipesfor specfc tems required and
avor of high-qualicy chocolate made  information on where o purchase thn.
with cocon burter,but s very casy to GOLD LEAF AND GOLD AND SR POV
mele and use, and s fabulous for mak-  DeR: Belicve it o not, you can eat gold
ing Chocolate lastic (page 11).Try  leaf. Mayhe noc by the cupful but le
Wikton's Candy Ml fortha rcipe. it here and there arefne. You can buy

Cocon Powis: These rcipes call it aresupply tores or heough mail-
for Dutch-processed coxoa powderso onder (e Resources). Just make sure

chack the label, It might say “Dutch,” 1o buy at least 2 karatfr it o be safe

“Dutched,” or “alkalzed,” butif e says  enough to use with food. The slver and

old colored powders can be ordered
theough Berl's Cake Decorating and
Pastry Supplies see Resourees).

Equipment
‘Curcat on wurTIN TS These terms
can be used intechangeably. For our

purpose, Il efr o them s cupeake

ins. L am refering of course, o the ins
thatusually have 6 or 12 wels i which
o pour baterand bake our e round.
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Basket-of-Flowers Cupcakes

@ HOLIDAY Bridal showers

@ DESCRIPTION These cupcakes feature yellow cake, lemon curd filling, and
Halian Meringue Buttrcream piped in  basketceave pattern on the ouisde. Fresh
Aowers of your choice adorn he op.

@ FIELO NOTES. Consde srin et a it bnchor die pary bosted

for a shower Place them on your pretiest plats! Make sure  use edibe ocers, such

s miiature ross or pansic, and o hem from  source that cam assare you that
they are fre of pesicides. Tryasking at  farmers” marke or using fowers from &
privae ganden. I you are worred,place a ound ofparchment o top of he mini cakes
and place the flowers o t0p of tha; simply remoe them befor eatingthe upeskes
Yot ned the panettone paper lnes 0 gt he righ shapefor these cupeakes. Ifyou
e a cake-decoraing urntabl,th basketweave piping will be much easer.

@ LIFESPAN Cupcakes may be baked 2 daysabeads frosted cupeakes are bstserved

the same day.Sore refigeratedinaitight container

L
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Chocolate Plastic

Ths fumy-sounding decorsting ingredint s simply
miture of choolate and corm sy, and the resul is
mallesble chocolate cands dlay wit a plasic ke
veslence. 1 s perfecfor making ose,leaves, and.
ibors. Differet bradsof chocolte will ield
ifrent s, v suggested hat you usc Wilion
Candy Mels (e Resourcs),as they give reible

resls Ao since they are ot “esl” chocolte (having o coco bt i them, they
make  chocolte plasic hat s casir 10 work ith. Cocoa bter melis at body
remperaare and, theefore,a hocolute plastic made with real chocolate ill sofin very
quickly from the warmth of your hands. Occasionaly, | have kept  bag of Wilkon
Candy Melsaround fo a i, they do ot seem to el ooty wher ot fesh,
o for best esls, by hem as you ned them. Chocolte Plastic wll keep for 2 weeks
at room temperature i a airigh conainr.

ield: abot 2 pounds

INGREDIENTS
28 cunces Wion Candy
M n Wi, fnely

chopped
4 cup lgh com syrep

oIRECTIONS

1. Mot the Witon Candy Mels inth top o a doule
boier or i the microwave, St n the com syrup
il the mixture comes ogethe. It might lok
iy, butthat is cypical at this stae. Srape out
oo lrge piece o plasic wrap and wrap up el

2 Leesicfor atless 6 hours a cool room tempera-
e, or unl i cnough toroll ou, preferably
oveanight Chocolae plastic s ready o use.
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How to Use This Book

“This book accompanics A Bakers Field Guide to Christmas Cookies, A Baker’ Field
Guide to Chocolate Chip Cookics, and A Baker' Field Guide o Holiday Candy &
Confections. Al ofthese books feature  userfiendly format in which each rcipe,
in this case s cupcake, is presented on its vwn two-page spread. For cach cupcake
recipe you will find a Holiday (a suggested cime to offerthe cupeake, a Description
(swhat you can expect 10 tase), Field Notes (where  give you tps and background
information), and a Lifespan (which gives strage information and how lon the cup-
cake staysfresh). At the end of many recipes are Cupcake Tips (where you willfind
any additonal information sbout tha cupcake tha | thought would be hlpful. You

willalso find symbols for specal charactersic,aslsted in the following charc:
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Yietés 18 cometery friendly cupeakes

@ INGREDIENTS

1 bach Chocoles Cupeakes (pge 20) e cups o chocoiae cockiecrumbs
n brown pape ners (1use Nabsco Famous Chocolste
Y4 atchs Fge Frostig (osgs 2:may Wairs)
be made s ¢ once) 18 chocobcecovered gratam crackers
Wikon ng Wrier i olor of your
choice

@ omecTions

1. Fros cach cupeake generously using an 2. Place chocolat-conerd graham crack
icng spatulaor  spoon. Place choco- ersflaton work surfce, Use lng.
It conkie crumba n 8 wide bov, Wit to it “RIP” o cach one. (1
Hold cach cupcake oveethe bowl. you can fit i, you might ko want o
Using a spoon or your fngers, 00 adda person's name, s & joke, but
p crumbs and sprinke oer he froe hey have o have 3 very shor namet)
ing  covercompletey. You want he Pres raham cracker “tomibsone” o
surace t ook ke di, (Excess e s photo for lacement,

crumbs will ll back o he bowland Cupeake are nove ready 0 serve.
can be revsed.)
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Crumb Cake Cupcakes

Sour cream s very masss coffeccae, and his recipe works wonderfully with he
addiion of it or vt o ust as  plai siced version. f you us frozen berries, here
s o meed 0 derot thens before addin them 1o the bt 1f o eve out e e

s entivls,you il gt about a dozen cupeakes You cam alo s a combinaton

INGREDIENTS

Streusel:

Ve (1 56 unsaled
buter meked

hcup s
2 tesspoons ground
4 tesspoon vanils excract
Pich o st

ecups allpurpose lour

18 paporfners

2 cops lkpurpose flour

1 cexpoon bakin povwder
15 esspoon baling s

pich of st

i cp (1 56k used
buterat oom

(e page 13) 3nd fncly
chopped (ay wainus,
pecans, sndior amonds)

oiReCTIONS

1. To make the strusel n  arge bowl, i ogether
meled b, sugar, innamon, varills extact, and
sl unsl well combined. St n flour untl smooh,
Misture should lomp and form “crumbs” when
Squecaed beween fingertip. Se aside.

2. To make the cupsakes, preheat oven 10 350
Place papes linces n i wels o one 12.cup and one.
cup cupeake in.

3. Whisk flour baking powder,baking soda, nd sl
together in:a small bow o aerate nd combine; s
asde

4.1 arge bowl it an clcric miver on medi
igh sped, beat bt unil reams, about 2 min-
s, Add sogar gradully,beaing il ight d
uffy, abour 3 minues, scrapng doventhe bl
once artice. Beat inextrace. Best n g one t 3
time, scraping dovn afer cach addiion, allowing.
exch e to be aborbd before continving. Add the
Hlour misure in 4 addiions, akematcly wih the
sourcream, Begin and end with th flour misure,
stopping when thre are sl a few sxcas of flour
Fold inth fraie andor s i i, ol juse

combined
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i 18 i cxpes

) INGREDIENTS
1 bach Brownie Copeaes (page 25
n whts paper ners
1 bacch s Confecioners Sugar
s e 20 o ki e
Buercream (pge 32)
1% esspoons vl exace (fusing
alan Meringue Bucarcrsam)

1 DIRECTIONS

1. Place cupcakes on clean work surface.
Plce frosing in alarge mixing bow. I
siog Halian Meringue Burcrcream,
bestn vanillsextact, lace n pastry
bag and, using smooth side of tip #47,
form mummy's wraps on top of cup-
cakes, leaving some brownie showing
through for yes. Think about what it
ook Lk to make a head wrap around
an njured persont There shoukdbe
ngled wraps on the 0p of the mum-
' hed, with some angld and some
horizontalones beneath s ey, Each

Pastry bag and couplor

Aceco tp #47

Yollow paste o gl food coloring.

A oriton p w12 .
36 semiomeet chocolts morscl

weap should oerlp the previous ane
o give  realsic look. This i one cup-
cake wherethe phoro example el s
orth 2 thousand words!

2. Tin remaiing frosing a nice yelow
for glowing eyest Use sty bag ied
with p #12 o pipe rounds for s
nser chocolate morscs, ip side down,
in center of ey to make rses. Make
sur you can see some yellow around
the morsl. Cupeakes are now reads to
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Mummy Cupcakes

@ HOLIDAY Halloween

@ DESCRIPTION The buse for these cupeakes is a chewy chocolate brownie.
The look s that of a ummy with fiedly but spooky eves peeing outfrom

bencath his wropst

® FIELD NOTES Gering the »
practice o ry it e times o a lean plae,thenscrape up the frosting and reuse

s wraps to look right migh take some

eco tip #47 has oneside tha will make smooh ribbons and one side that mkes

ridges, Use the smooth side

@ LIFESPAN Cupcates may be boked 2 days abeads frosted cupeakes ar best served
the same day.Stor ot room temperavure i aivtigh contaner i sing
Classic Gonfectiones” Sugar Frosting reriserate n aintiht container i wsing

talian Meringue Butercream.

L
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Carrot Cake Cupcakes

This s fvorecoke o ok wonderfly for cpakes Make s o e o
igheflaored o, s a canols o vesetable .1 ke  smllsiesred for thecarrors,
Lubic ca b accomplsbed by win the syl ols o b st or by i the
mllsic sirdding dic o  fo procssor, Youmay babe i recie for an e
o, bt hey feseverywell e o ke he soft and o), o why ot ke a
il btcht No e 0 s mier fortis ecipe thesecupesare uickly madewith
bk The upeskes il eep for 2 days a oo eperare i iriht conier
onfor 1 ek fosen i anairigh conine.

ield: 24 cupeakes

i ricmmbese,
i 2

Py SRt o
;‘ﬂ'ﬂ m;‘ " the center shows a few moist crumbs.
T

thpile b cakes tocooling racks o oo compltly.
coasted (see page 1) and
il chopped

1 cup dark raisins.
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Hairy Spider Cupcakes
\

@ HOLIDAY Halloween

@ DESCRIPTION These cupcates are delifulycreepy. The “hair s chocolat

Shavings, and t0 kecp them dark and snister looking,they are chocolate through and

through—chocolate cake and frosting, in addition to the “bair” The leg are mde
from chow mein moodes. 1 se small round confeticandisforeves, butyou could use
anyting smal and rownd,such a a bit of contrasting colored fostng or

anotber candyldicor

@ FIELD NOTES These are messy 1o make—get the kids involud! Even though the
cupcakes themseles are not round,they end p being very round afertheyare roled in
the frostng and shaved chocolate. Make sur the frostng i vy soft. You need three

12-cup ministure.sice cupea

insfo tis recipe. This s th one rcipe in the book

b Lask you 0 halve a cake recipe. You can, of coure, make th whole recie, but
you il bave more than 70 spders and bave 10 bake mary batches, s 1 asume you do
ot bave enouh cupcake tin t0 make 70 mini cupeakest

@ LIFESPAN Cupcakes may be boked 2 days abeads rosted cupeakes ae best served

e same day. Store a room temperatre i aitght coniner.
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offuit and s totalin 11 cups. The cupeskes will esp for 2 daysat room
temperature i anaitigh conainer.

Yiel

15 cupeakes

5. Divde bttr evenly among cupcske wlks Place 3
generous amoun ofsreuse on t0p of each cup-
cake,wing your fingers to compres i o crumbs
and toscarer i evely. Bake for sbout 22 minute,
or untl a wothpick inserted in the cener shows 3
ew moist crumb.

6. Coolpans on racksfor 5 minutes,thn remove cup-
eakesto cooling racks o cool complrey.

Cupcake Tips
“The baking tme wil
depend on whether you sre
singfeh i frozen .
or none a L f you leave out.

sadiooy 4vasel
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Classic
Confectioners’ Sugar
Frosting

sl This s very ey to ke and i the gotofosting for
many cupeake bakers. This recip s fo a hasc vonil
version: lavor variaions appear inidividal recipes.
Make e 0 measire your confectionrs sugar carfuly—see page 12 for . The
frosting i best i used immeditl but i may berefrigerated inan aitght containe for
o4 diy,

ield: abont 3 cups

INGREDIENTS oImecTIONS

Vecop (1 st ursaked 1. I a large bovl it an lctric miser om medim:
buter, ¢ room High speed bt bter unil crcamy, about 2 i
enpersure,ct o s, Add 1 cup confecioners” sugar gradul,
smalpeces cating unc ligh and luy sbout 3 minores,

4 cups conlctonerssugar,  sraping down the bowl e ortwice, A 1 more
Blus an addtiona 4 cup #  cup of sugar and sbout hal of the milk and beat
necessar whisked boforeunil smooth and cresmy. Add 1 mre cup of sugar
messuring and remaiing milk, and bt wel, scsping down.

Yocup ik room idesof the bowl, Add remaining 1 cup of sgar
cempersre and vanil exeac and st on igh spcd unci

1 teipoon vanits exerace ey light and creamy, abour § minures, Assss tx

i 10 soft, 3dd 3 portionar al of the
inin 14 cup of sugar.

2 At i poine youcamcontinue b e et
i you e, which il mke i b, creami,
and e i, You want i 0 be 33 st
peakeTips  *posible. Fosing s resdy to we. (g 10
heTipe oom tempersture and rebes s i
For erainppicatons,
sch 5 when making g
for st Bk Cupcaks (e
52100 vl ned 3 hcer rostng.
ot 04 s contectoners
s ne he desed
e s reached.
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Tombstone Cupcakes

@ HOUIDAY Halloween ‘

@ DESCRIPTION Chocolate cake and fostin get a covering of chocolate cookie |

erumb ~din.” A chocolate-covered grabam cracker s the erfct shape fora tombtone. |

@ FIELD NOTES Thereare scveral chocolate-covered g
market. Keeblr Fudge Shoppe Delse Grabams havea good “tombstone” shape. Whie |

w crackers on the
you could ust make addiiona rosting and use a small round i 1o write the “RIPS,” it
is uch asir 0 use the Wilion leig Writer,which i avery comveniont and casy-t-sse

toolfor writing on smll aras (s Resorces)

@ LIFESPAN Cupcakes may be boked 2 days abeads frosted cupeakes are best served

thesame day.Stoe a room temperatre i aitiht continer.

L |
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Brownie Cupcakes

This s classic brownie bate boked i a cupcake shape, These cupeakes are veryrich
and fuy and bake up with a lat to. The cupcskes il esp for 2 doy a rooms

temperature i a aiigh conainr o for 1 eeek frozen i an airigh continer

Yield 18 cupeates

INGREDIENTS.

18 paper ners

8 ounces semiswect or
biteraweet chocolt,
ey chopped

1 cup (2 s0cks) unseed
buter e room
cempersure, et o
peces

2cups frmy packed gt
brown sugsr

g ogzs

2 easpoons vanls exact

oimecTIONS
1 Prcheatoven o 3SO°F. Pace paper lincrs n all well
of one 12-up and one 6-cup cupcake tn

2. Mel chocolate and burer togeher i top of arge
double bofle o n large bowl in microwaves e
unil smooth and combined, then coolt lukewar.

3. Whisk in brown sugar unel wel blended. Then
whis n g one at 3 time,sllowing exch one o
become absorbed before adding et one. Whisk in
vanillextrce nd st Add flour and nus, i us
atthe same time and fold i uncl no swreake of flour

4. Divide b vl among cupeske wel. Rk for
5o i iy et . T i will
Ry andcocld n apesane nd sy

. Cool pans o rcks o
Sy e e
copeimto ok
b
ooty Cupcake Tips

Wit b s bard 0
g donenss—theywil seem
T S
oercpces i h bookbut ey
e donetYou e o ch s of
o s o

sodiaoy 4vasel
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Vikds 36 ey, raly cupekes

' INGREDIENTS.

12ounce ok of semisweet chocolste

 oimecTions

1. Prcheat oven o 350°F Cost theimsides
ofthree 12-cup miniaure cupeake tns
with nonsick cooking spray.

2. Divide batter among cupeake wells and
bake for approsimatly 15 minute, or
il toothpick nserted i cener
hows 3 few moit crumbs. Cool pans.
on racks for § minutes,then remove
thecupeakes 0 cooin racks t cool
complecl.

. Useasharp chef’s ke 10 shave choc
olte shavings of ofthe Hlock of semi.
sweet chocobte. Simply ru the koife
down one of the des of the hocolate
block and you shoud g shards and
shavings: st aside in 3 medium bowl.
e sl ik e
paper o ol s

4. Make sure fosing i vry sof,Place

about 1 cup of frosting n 3 small
bowl. Pck up a cupeake and lrally

2 batches Fudge Froseig (page 27;may be
made 3 once)

3 cups chow meinnoodies

72 small e confer decorasions

ol it around n the frosing. This is
ot an exactsience—and i s vy
messy! You are st tying et 3
coating of fostingal over the cupeake
for the chocolte shavings t sick o.
Use your fingerips 0 push the cupeake
around on the sufac ofthe fosin. It
is e if ¢ s thicker in some arcs,
Remose cupcake from bow and imme
dialy ol the cupeake aeound inthe
chocolate shavings. Ths i when the
cupeake takes on a round shape Keep.
olling i around uni it s complecly
covered. Transier 1o prepared jelly-oll
pan.

5. Repear with all the copeskes Inser §
chow mein “egs” nto cach spider and
alo give cach one 2 s, s in photo-
raph. Chill unel frostin firms up:
ring back 0 room tempeature before
serving. Capeakes are now reads to

([ ]
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Ganache Glaze
and Frosting

This anache s the darkes,rchest, most chocolatey
icng i the ok, I you use it igh ey whie 5
liqid,you cancoat th top of cupeskeswith it for o
smooth,

piny glazed appearance. I you bt t est
overnight a  coolrooms teperatune (orrefrigerate it briefly,you cam plce it n
pasty bag fted ith  deconting ipand pie rosetes, b swirls o smal besd shpes,
o ven us t for writing o otber decorative detils The aache will eep for 1 ek

refiserated i a airtight contine or for 1 monthfrzen in a airight comtaier

ied: 11 cups sle orfrostng

INGREDIENTS omecTIoNs

1 cp vy cram 1. Plc cream 3 el s andbring.
10 ouncessemiswee o o il over e bt
bicrswest chocote. 3, R rom the hatand sy spinkle

fincly chopped chocolae nto cream. Coer and llow to st for §

“minas. The hest of the ceam should el he
chocolate. Genly s the ganache uncl smooth
the chocolae is not meling, plce ovr very low
est, stirring often, il meled, akig cae not o
bum th chocolate.

The ganach i esdy o use You may dipthe tops
ofcupakes psde down o the anache, ey
EhpeakeTips wiling them around, before ippng upright

3 & Or you may apply qud ganache wih a poon
you re g thi 35 3.

ey onto the ops of he cupsakes.
izeand e seems ik juse add 3 ‘Alemativel, you may allow the gnache

e extra cream.a tesspoon s e o frm up overight at room temperture
e or untl it 3 spreadsble consistncy

upon eheniog o sh e of e gachers (between mayonnaiseand panut burcr).

b bl v sy ot of o howy A ot you mayapply i with an

icng spaul or plac n a pasry bag
with decoratin tpof choic. 1 i
becomes 100 i, o ifyou would ke o

cream and whisk togeshr unol smooth
Keep i mind thac frenc chocolaces

il produce Sfeent cexures with retum it 03 liguid sae,smply plce over
i recipe, 5 we 35 diferenc 3 warm burne or microwae becl
fvors.

L 4
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INGREDIENTS.
p U p—
buterac room
emperatre,c o
smalpeces
4 cups confectiones” sugar,
s an sdions 4 cop
necesary. whiked bfore
messuing
4 cop milk.ac room
temperaire
1 esspoon vanils exrace
3 ounces nwestaned
chocolae, meked
and ighcy
cooled

Fudge Frosting

I temsof lavor and thicknes, this chocolate fosting
s in the middle the Ganache Glazeand Frosing on
page 28 is darkerand icher, and the chocolateversion
of th lalian Meringue Buttercream on page 32 is
ligten The frosting s best i wsed immedisely, b it
may be rerigerated i an airtiht contaier for up t0
 days

ield: abou 2 cups

oimecTIONS
1 I large bowl with an el miser o mediam
high speed, beatbuter unilcreams, about 2 i
e Add 1 cup sugar raduslly,besing el ight
and flaffy, about 3 minutes,sraping down the bove
once or twice, Addremaining 3 cop sugar and the
milk and bea on high specd il smooth and
crcamy: Add vanil extraceand melued chocolate
‘nd beat il combined
2. I thechocolae is 00 warm, the frosing might b
o0 soft 0 hokd peske. Just keep i il e
hick enough tospread. Assesstexure I t s 100
soft, 3dd 3 portion o all f the emaiing ¥ cup of
sugac. Frosing s ready to e (rin to oom
emperature and rebea aer storing )

Cupcake Tips
the froscing remsins too
sof s probably becase the
chocolte was (0o varm.If beseng
1€ does ot dicken . place the bowt
over icoand s ccasonaly und
ickened Ot ey chited
and 0l seems 00 sof. snply
3 more confecioners”

suga.

L 4

sadiooy 4v3sel
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Cream Cheese
Frosting

This fosting is ot justforcaro k. It  ich and.
creamy and works geat with otber cupeake recipes as

1ecl. T frosin s best if sed immediatls, but i may.
e rergerated inan ittt container for up to 4 doys.

ield:abont 4 cups

oimecTIoNS
In lage bowl with an clcric mixer on mediu-
high specd, beae bure,cream cheese, and vanila
extract unilcreamy,about 3 minutes. A sugar
sradually, beaing uncil light 0d o, abou 3
minutes,srapin, down the bowl onc or wice.
Frostingis now reads to use. (Rebea afer storing)
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ield:

24 ock o lantern cupckes

@ INGREDIENTS.
1 btch Carro Cake Cupeaks (page 24)
ingreen or brown psper ners
174 bacchs alan Mariogue Buctrcream
(page 2 may b made sl ¢ nce)
2 ceaspoons vanila exrace

@ omecrions
1. Place cupeakes o clean work surfce
Plce the butrercam in 3 arge mixing
ol and beat i vanila extracr. Pace
aboue 174 cups burereream n a small
it grcen. Tt the remaning
portion orange.
Using sty bag and smooth side of
1ip #47, ipe curved srtcal ibbons of
orange burtercream on top of cupcke
10 make a pumpkin shape. As you pipe
the ibhons that are 1o cithr the lft or
the sight ofcenes, genly curve them n
the appropeite direction o i s

»

Green pase o gol food cooringsuch 35
Wiken ing Color n Moss Green

Orange past or gl ood cooringsuch 35
Wiken ling Color n Orange

Patrybag 3 coupler

Areco tp 147

sene o threedimensionl roundness—
like a el pumpkin. The cupeske
should b complecely covered with rib-
bonsof buerercan.

3. Again wsing tp #47,pipe 2 green bur
ercream st and st cap ging up
and down in an upside-down fan shape
atthe top cener of the cupsake, using
both the smooth and ridged sid of the
tip. This will give  sense of exture
(see photo). Cupeakes are now ready
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Whipped Cream
Frosting

Confecioners” sugar bas a bit of cornstorch added
0t 0 hlp prevent clumping. By sing
confectionrs sugarasth swectener for this
recip,th inybi of ornstarch belps tabilce the
finshed whipped cream. This frostin s best i ssed immedisel

Yied: about 2% cups

INGREDIENTS DIRECTIONS.
1% cupshesy cream 1.1 large, chiled bowlwith an cletric mixer on
3 ablespoons conectioners medim-high speed,bea cream unil i begins to
swgr hicken. Add sugarand vanilla extract and beat
W esspoon vanls e untl sof peaks form.

2 For some recipes,you can usethe fostingat this
point fo others, continue 0 whip un siffr
pesks form, but do ot overwhip. 1 i shows
Clumps nd lumps, it s overwhipped. Simply s in
some addidonal liquidcream 10 smoh i out.
Frosing i resdy o use,
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Pumpkin Cupcakes

@ HOLIDAY Haloween

@ DESCRIPTION Hire s camtcakeis topped wtharage st Ui
Meringe Bsterrans i 0 lok ke a pmpi it a e st

@ FIELD NOTES Many of the Hallosueen cupcakes i this book are for the kid.

This ane s a e more groun up, for he aduls at th party. Use the smooth side of

Ateco tp 147 toform he pumpkin. When makin the cap and stem, boh sdes of the
i willbe sed.

@ LIFESPAN Cupcakes may be baked 2 days abead; frosted cupkes are bestserved.
e same day. Store refierated inairtight container
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Spider Web Cupcakes

@ HOLIDAY Halloween

@ DESCRIPTION Chocolae cupcakes are topped with chocolte samache sloze, and

whitechocolate “spider webs” ar formed o t0p.

@ FIELD NOTES The keyto making successfl “webs” is 10 have

samache gl
and the meled hite chocolate boh in fluidsate o tht when you draw your ke

hrough them, they pulino atactive shapes (hs wil make sense when you set to that

point inthe recpe

@ LIFESPAN Cupcakes may be baked 2 days abead; slased cupeakes are best srved
P

came dy: Stor at rooms temperature i irtih container

L
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Snowball Cupcakes

@ HOLIDAY Christmas

@ DESCRIPTION You can use any cake lavor for this recipe, but  suggest the whitc
o yellow cake batters. These cupeakes feaure cake,icing. and lffy white cocomu—
ey look ke snowbals. I you us the Classc Confectoners Sugar Frostng.
they willbesceetr

@ FIELD NOTES 1 might seem odd, but once coveredinfrosting and cocon, hese
relly do look rounds Th process i messy,but kids can help. Make sure to bave the
fosting verysof, o the techique of applying it won's work. The reason you work with
bl bitoffostng a  time i s tha if any crumbs fall it i, they are easyto pick
out and will no get on sbsequent *snowbale”

@ LIFESPAN Cupcakes may be baked 2 days abead;frosted cupcakes are best served
e same day. Store at room temperaure in ainight containe if sing
Classc Confectioners* Sugar Frostngsrefrigerate inairtght containr if usng lialian
Meringue Busercream.

4
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Peppermint Twist Cupcakes

@ HOLIDAY Christmas.

@ DESCRIPTION These cupcakes fsture chocolate coke studded with bis of minry
candy cane, Crouning the top i a suir of white hocolate uttrcream with more

enushed candy cane sprinkled o top.

@ FIELD NOTES These are very simple t prepare, but look fancy. The best way 0

crush the candy canes i 0 place them in  heaey-duty <ipper-top plasic bag,then use a

roling pin to alernatelyrol ver them and whce them. You can also iry rushing them
i food processor fted with a metal lade,but it ill make a buge racket!

@ LIFESPAN. Cupcakes may b baked 2 days abeads frosted cupcakes are st served

the same day, Store rerierstd i avight continer
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ield: 12 wintry cpeskes

® INGREDIENTS.
6 cups swestaned aked coconu
2 batches Classic Confectoners Sugar
Frosing page 26)or laln Meringse
Butercream (page 32 my be made sl
atonce)

@ omecTions
Place coconut in  mdium-ize bow;
st aside. Lin ajely-roll pan with
parchment paper or luminum fois e
2 Makesure fosing i verysof. Pace
about 2 cupsoffosting n 3 small
ol Pck up  cupeake and ltrally
roll it around inth fosting. This s
ot an exac science,and it very
messy! You ae just nying 1o gt o
coating o froing al over the cupcake
e the coxonat 0 stick 10, Use your
Fngertipsto push th cupcake around
on the surface ofthe frosin. It fne
i the frostin s ticke in some ares.

1 bach Whice Copakes (page 18) or
Yolow Copeaes (page 19) baked
withou pape ners

3. Remove cupeake from bow of frosting
and immediaely oll i seound in the
coconu, This i when the cupake
akeson a round shap. Keep rolling
around une i i complecly cosere.
Traste 0 prepaeed ily-rollpan

4. Repeatwith all the cupeskes, Chil
‘il botercream frms up bing back
o room temperature before serving.
Capcakes are now ready 0 serv.

Cupeake Tips
My s ore way
o serve these s 0 vide,
o so0p bl it 5c00p
of vl e crem slongaide 104
meed chocolte Gaache
Gl e 2)poced in
e boram—yn!
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Christmas Tree Cupcakes

@ HOLIDAY Christmas

@ DESCRIPTION The fus prt of these cupcakes isthe *Chrstmas ree” o 0p,
iobich is an ce cream cone hat ids can decorate. These are reat toserve at o
Clristmas parey. You ca present the cones plain, s that the Kids cofrost them and
affi the “decorations” oryoucan frostthem yourself and e he e omes take it from

there. Willon Ling Color i Leaf Green londs the fostng hat Christmas-tre coor

@ FIELD NOTES Very youg children might need belp applyingthe reen fosting 10
the cone. Once hatis done,th real o startst Sprinkle with gt arrange

and place a star on top!

@ LIFESPAN. Cupcakes may b baked 2 daysabeads frosted cupeakes are st served
the same day. Store a room temperatare in sitiht container.
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ields 15 iy cupeakes

 INGREDIENTS

18 whits or Chrsimss-emed per 1 bt falan Meringue Butereream
ners Guae )
¥ cps cruhed edsndnice 7 unces whis chocosce, meed
pepperminecandy canes (pices shoid by cocled
e o larger than 4 nch) Py g
1 bt bcer from Chocoe Copaakes  Lrge s ¢
1020
 pIReCTIONS
. Pt ven o 350 Phce papce cooled meled whie chocolare, Using
finers inall wels of e 12-cup and ey b it wit i, s cch
one Geup cupeake . Cupeake with  arge sl o .
2 Fold 4 cup of the crshed candycanes  SPTkI emaining 1 cup crushed
oo bt Divide banee cvelyamong. S 0 o 19 of cupeakes
cupcake wells. Bake for sbout 22 i i o o

e, o unil  torbyick nsrted in
the center shoves  fw moistcrumbs.
ool pans on racks for § minutes, then
remove cupeskesto cooling racks o
cool compleey

Place the butereream n  large
mixing bow and bt inthe
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Christmas Ornament Cupcakes

@ HOLIDAY Christmas

@ DESCRIPTION Basic white o yllow cupcokesare topped with fondart glace.
Rolled fondant, cut out into Christmastre ommament shapes and placed on tp, i then
personaliced with colors and patterns of your choice.

@ FIELD NOTES Propare these throughstep 3 and present them at  bolday party.
Everyone—tids and aduls—can decora their own. Wilton Brush-On Color makes
decoratin thes very easy and fin. The cookie cuttr can be orderd from Sceet
Celbrations (ce Resources, or you cam cut the ondant ou frecform. The edible sver
poveder can b found in baking spply soresor odered from Berys (ce Resources).

@ LIFESPAN  Cupcakes may be baked 2 daysaheads frosted cupeakes are bstsered.

the same day.Store at room temperatue i aitiht container
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OR
i 10 e opped cupeses

@ INGREDIENTS.

10 panccton paper bners Pasry bag and covpler
1 bach bter rom Yollow Copeakes Wikon tp #67 or ther sl kst haped
Gage 19) ,.
2 batehes Clasic Confecconers Sugar Astortad colorsof cake decorsting gl
Frosing (page 26 may be made o ¢ Green bl gtcr such 15 Wion Cake
once) Sparides
10 sugr cone (the type with the poiced  Cinnamon red-hox indies or decoraion
ends) Sl edblesupr conec nd sar shaped
Green food caloring dcoratons.
© omecTions
1. Preheat oven o 350°F Place pnectone 5. Tt remaiing frosing  good
linrs o a jlly.roll pan, Chirismas e color with the green
Coloing Fill psry b fed with ip
2. Divde bater cvenly amng iners. b il posey
Bake for about 22 minute, or untl a Ry s byl S ool
toorbpick nsertd i cener shows a o et et e
few moisecrumbs, Cool pan on rack pointed tpspoint downward. Go.
for § minutes,the remove cupeakes o 2r0und and around the cone, moving
el inpigeed pwaed 0 compltely conr the cone,
ecesaey, to make kve wit iers. ke
ot each cupcake with antioted white & NOW 0 10 own! Make garkand swags
B e with decoring gels. Sprinkl with gl
rosing s an ing sparul or 3 S &
g bbb il (e Arange redhot “ormaments” any
make it lok ke snovdif AR Dontlarnss e e
toppert Cupeakes are
4. Place e cream cones on op of cup- ow ready 0
cakes, with poined ends up- e,
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©

ield: 23 ornamental cupeskes

© iNGReDIENTS

23 whie paper iners

1 bacch baer from White Cupcakes
(page 18) or Yllow Cupcakes (page 19)
1 batch wiice Poured Fondane Glze
(page 34)

Confectioners sugar

8 ounces rolled whie fondan, such as
‘Wikon Pure Whice Rolled Fondant

@ omecTions

1. Prchestoven o 3SO'E Plac paper lin-
ervin 23 wells of two 12-up cupeake.

2 Divide cupeake brer xenly smong,
paper liners. The linrs will b only
bout one-thied fll 1 there i head-
room for the poured gae ater o).
Bake fo about 16 minutes,or unila
toothpick insertedinthe center shows.
 fow mosst crumbs. Cool pans on
acks for § minues, hen remone cup-
cakesto racks to cool complecly.

3. Use a teaspoon toaim the flid fondane
in the center of each cupeake, applyng.
enough sothat ¢ spreads ut o is

el while fondant i il i,
Allow o dy, whih will ke just  few.
minues I you can sll see the cake,or
ifhe conter o the cupeake ispeaked,
simply glze asecond time, adding.
enough fondant o crete  smooth,
o, opacque surface. Allow o st and
oy

Pieinchround ormamenc shaped cookie

‘Witon Beush.On Color i ssoreed
colors ofyour choice

Smals0f acs bushes

Edie siver powcer

Voda

4. Spinkle work suface with confection-
ers suga. Roll out a pice of rolled
fondant o between 14 and Y4 inch
hick. Usingcookie cuter, cu out
Christmas-ormament shapes. Use 3
Iarge icing sparla 0 help oosen orna-
mens from work surfce. Plce an
ormamenton topof ech cupcake.

5. Squit ndividual colors of Brush-On-
Colo intoseparate small dishes. Use
rushes o paint paterns on fondant
ormament. Thoroughly wash brushes in
clean water and pat dy before using
foranothercolo, Allow ornaments o
.

6. Place about a easpoon of siver pow
derina small bowl Add vodka, 3 cou
Pl of drops at atne, sieing wich
brush une the siver forms a paint ik
consisency. Pain the omament *tops”
asin photo. Cupeakes are now ready

L
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Introduction

Welcome to the fourth Bakers Fild
Guide—this one fearuring cupeakest
These individul rcats are casy and fun
o bake,and they suit many occasions,
from binthdays to picncs,offie paris o
bake sles, and maybe ven some that you
Raven'sthough of before. How abouta
cupeake towe for 3 bridal shower? Or

a binersweet chocolate extravaganza for

October 18, which s, beleve it o not,

National Chosolate Cupeake Day?
Cupeakes are,of ourse,small cakes,

plain and simple, and thercin lestheie
charm, Each individual cupcake s yours

alone 10 be enjoyed—no necd to share!
Al ofthatcake and frosting i just for
you—and i just enough to fel slightly
indulgent without going over the top.

And b that the ac of pecling away

the paper cupeake lin medinely
take you back to childhood and a simplee
time when ca

a cupeake was pure oy,
That delight can b recaprured through
these recipes—for folks of any age—and
1 promise thatyour lucky frends and
family willgect your plate of cupeakes
with a grin from ear to ar

Happy baking!
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Yiel

12 “shortcake” cupcakes

) INGREDIENTS

1 bt bater from Yellow Cupcskes 2 batches Whipped Cream Froseng.
(e 19) prepared through sep | (page 0-may
6 cop siced sermperies be made all ¢ once)

Yacup sgpr

 DIRECTIONS

. Prcheat oven 10 IS0 Coat he nsides  rush and blend using a potato masher:
of one 12-cup cupeake tin with non- i in remaining berres and allow to
ick cooking spray. sicfor 15 minutes.

2 Divie barer evenly among cupcake 4 Splitcpakes i haf horizontally:
el Bake for bout 18 minute,or Place bortoms o cupeskes, cut s up,
il coothpick nsereed i the cener in individual bowls. Top wih some
shows afew moist crumbs. Cool pan beries andjuces and whipped cream
o rackfor § minutes, then remose. rosting Crown with topsof cupcakes,
cupcakes o 3 cooling rac to cool rounded side up,thn top with remain.
compltl. i, uices, and frosting.

3. Place halfofthe srawberics in a i Cpakes are now ready 0 serve.

ing bowl with the sugar and ightly
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Or

ield: 18 decadent, over-the-top cupeakes

@ INGReDiENTS
Chocolate mousse: 1 batch Chocolate Cupcakes (page 2)

4 cop by cream 0 0ld i s

3 ounces bitersweet chocolse, moled Blok of bicersweee chocolace

and conled ¥4 bacches alan Meringue Bucercream

(age 32 may b made 3l ¢ once)

Pustry bag nd covpler 1 unces icarsweeschocolce meled
Areco orWikenTip 12 (or sy piin and slghtly cooled

round t wichapproximtely Veinch Large sar dp

opering) Gold e (opiol)

@ oiections

1. To make thechocolae mouss, in shavingscurls. I caser t shave 3
medium sz chilld bow using an e larger piee of chocolae,but 3 1-ounce
i miver, beat cream uneil soft pks block will iv you the amount you
form, Fold in meltedchocolae untl need).

mistue s smoorh, Refeigeate uncl
chilled

Plce the butercream n a brge mising
owl and beat inthe cooled meleed

2. Place mouse in pascy b fed with chocalate, Using pastry bag fed with
12 ip and imert i right down into largestar tip, frost cxch cupcske with 3
thecenerof each cupeake. Squecse to large swir o top,Sprinkle chocolatc
il with mousse, As soon 35 the top f shavings on to of cupcakes, Use e
the cupeake b o expand and. 2erto pick up 3 small e of old
erack ease up on presure—th cup- leaf and plce on top,if desecd,
cake has aken on 35 moch fling 2 Cupeakesare now ready o seve.

. (i for shout 1 tsblespoon fil.
ing percupcake) I any mowsse s o0z
ing out of the top, simply wipe away
cfore frosing. Refgerate cupcakes

whi you proceed.

3. To make chocolte curl, warm up the
Block of hocolae n your handb. Use 1
sepetable pele o shav of shavings
and cur. You necd sbout ¥+ cup of






index-80_1.jpg
I Live for Chocolate Cupcakes

@ HOLIDAY National Chocolae Cupeske Day (October 15)

@ DESCRIPTION These cupcakes e

ure chocolate cake,  chocolate mousse fillng,
chocolate butercrean, and oads of chocolate curls on top. The ptional bin o real
coldon to i extra special—and ediblet Eat these on a plate with  fok insmall bies

accompanied by a strong cup o coffee or  cold glass of ilk.

@ FIELD NOTES What i beter tha dark chocolte? More dark chocolte I i my
favorite kind, and the more bitrsceet, the beser. My friend Marcel Desaubiers came
it the *deat-by-chocolate™ concapt for bis books, 0 1 eould ot want o step on
i toes by bormoeing bis description. While masing about this one day it occurred 10

e tha olksofte say e for chocolae,” <o that s borw these ot thei mame. Sere

these at a dinwer partyand 1 guarance your guests eyes willlight up and smiles il
enuptal around. The gold leaf can be found at art supply stors and some cake:

decorating supply stores.Juct make sue it  a least 22 Karat for it 0 be sfe 10 cat

@ LIFESPAN. Cupcakes may b baked 2 days abeads frosted cupeakes are st sered

the same day.Stoe efigeated in aitght container.
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Strawberry Shortcake Cupcakes

@ HOLIOAY Fourh o iy

@ DESCRIPTION Yelow cupcskes are layerd with swretened srawberres and.
whipped cream for a summery holiday ret

@ FIELD NOTES These must heserved in bowl 1o catchall the luscions brry
uces. Shortcakes ar tpicaly made with biscuis, oten baking poder biscits. Some
folks ke the desert made with coke instead, and this verson i that bil. This wil
leas the kids i the family 100, o course.

@ LIFESPAN. Cupcakes may b baked 2 daysabeads store i aitiht continer
Astembled cupcokes must be served immediatly

L
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Yield: 12 beachy-keen cupckes

© iNGreDienTs
14 b Chsic Confctoners’ Supar
Frosang (page 26)
Bl food coloring

@ oiecTIoNs

1. Tint e frosting a preey bl water
color. Frost cupeakes using an icing.
Sparla o a spoon.

2. Placegraham craker crumbs in a wide
bowl. Hold cch cupeske over bowl.
Using a spoon or your fngrs, sprinkle
raham cracker crumibs enerounly
ver half o the frosing to make
your “beach.” (Excess

1 bach Yelow Cupeskes (age 19)
in paper lners ofyour chice
1 cups raham cache crumbs
12 colrfl paper umbrols

crumbs will ll bck o the bowl and
can be reused) Make sre remaining
exposed *water” ooks ke waves by
making e peaks of frosing with the
back ofa spoon. Inser umbrel nto
he g crackr crumbs,
Cupeakes are now
eady o sere
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Yield: 12 hazelnatrich cupeakes
@ INGREDIENTS
12 brown paper ners Ao or Wik i #12 oy
Y4 cop hazsnus st and skimed (se0 round tp with pproximtely Veinch
page 13) ing)
1 o aarfrom Chocobe Cupeles 4 e ol Meriogoe Bucarcram
(pae 20).prepared with 4 cup s four(pags 30
1 cup Nl 5 room temperstre 4 cunces ierswet chocolses, mleed
Pascrybag and couplor and sighty cooled
O -cunce bock ganduia
@ oiRecTioNs
1. Prchet oven to 3507 Plce paper thecenter of exchcupeake. Squecre 10
ersinall well of one 12up square Fill with Nurels As soon 3sthe top of
cupcake in, thecupcake begins to expand and

crack case up o pressure—the cup
cake s taken on a3 much illng a it
can.(Aim for abou 1 generous table-
spoon flingper cupeake. fany
Nurela s oring outofthe top, simply
wipe away before rosig.

2 Place s in work bow o  food pro-
cessor e with a metal blade. Pube
on and of 0 chop then proces unl
il ground. Blnd hselnas o
cupeake bares. Divide Bater venly
‘mong copeske wells. The bater il

ome up bout three quarers of the 4. Phace the burtrcrcam in  arge mixing
way 0 10p of iers. Bake for about 25 bow,and beat n the cooed mled
minuts, or unil  tothpick nserted biterswees chocolae. Frostcupekes
in center showsa e mose crumbs, using an cing sparuls or 3 spoon.

ool pan on rack for 5 minute,the

ool o ock foc S s, 0 5. ke iandoa cus by win e

bl peler o shave curls ofof the

o complcchy Nk o i o men
i O e e
T T el S e
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Chocolate Hazelnut Cupcakes

W HOLIDAY Aduls birthdays

@ DESCRIPTION These cupeakes will rlysaify the chocolte-hazelut lovers owt
there. The chocolate cupeake batter is exbanced with ground hazebts,and the
cupeakesare dressed up wit Nocell fling, chocolats butercrsam, and giandua crl,

They are sopbisicated and decadent.

@ FIELD NOTES You could certainly make these round, but 1 ike them in  square
shape,forwhich you el necd a special pan, avalabe hrough King Arthur Flow The
Baker's Catalogue (sce Resources. If you use atrdivional round ti, you will gt 15
cupeakesrather than 12. The regular round paper lners il it into the square tn.
Nl chocolate hazeluut spread, can be found est 0 the pes butter i the
supermarket The gianduiais aspecaly chocolate—a blend of chocolate and
aseluts—tht s softertha most chocolates, < it i easy o shave curls offof a block

wwith a vegetable pecer.

@ LIFESPAN Cupeakes may b bked 2 doysabeads rsied cupekesae et seved
he came da Sor efigrated in it cotine
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Yields 8 backat cupeakes

' INGREDIENTS

1 bach batr from Chocoluee Cupeakes 14 cupfesh o drosted snd weldraned
(ot020) rozen raspberries

1 bach Tl Meringue Buercresm 7 ounces biersweet chocolc, melted
(a0 32) and slghty cooled

 omecTions
1. Preheat oven 0 350E Coat theisides 4. Place the hutercream n a large mixing

of one 12-cup s cupeake i with bowl. Bea nthe raspberriesand he
nonsick cooking spray. cooled meled biersweet chosolae

2 Divide cupcake bater cvenly among 5. Tur all ofthe cupeakes upsde down
the wlls. Bake for sbout 25 minurcs, s0the broad end i now the botom,

or il 3 coothpick insereed i center Gencroumly fost tops and allsides of
shows  few mosecrumibs, ool pan thecupeakes using anicing sparul or
o rackfor § minures, the remoe. Gendly presscake crumbsal
cupake o cooling rac to cool over cupeaks (see phot). Chill rcly
complecly. o st buterereams recurn 1o room tem

B i peratre bfore seving, Cupeakes are
ihe bottoms) of the upeake. Place iy s

rimmings i a bow and cumbie fincy
with your hands. You should have
abour 1 cup. Take 4 ofthe cupeskes
ndcrumbie them int the bowl 3¢
el
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Chocolate Raspberry Blackout
Cupcakes

@ HOLIDAY Aduls'birhdays

@ DESCRIPTION Bite into rich chocolate cake frosted with lixurious fresh

raspberry-dark chocolate uttrcream. Chocolate cake eranbs env

 the outsde

@ FIELD NOTES 1 grew up in New York City, w

v blackout cae was very

common bakery fare, 1t was & combination o chocolae cake and chocolate frosting

(sometimes pudding ik

and it s ahways covered withchocolate coke crmbs all

over the outsde. With the addiion of the raspherry flavor, thes are my il blckous

iributest ke t0 make thes in square cupeae i, availabl tbrough King Arthur

Flour The Bakers Catalogue (see Resources) o they look more sophiticated for

Sroun-up bithday. The yied is approsimate,as you might end up making cranbs out

of ane or o of the xtra apeakes—belive e, it i worth

@ LIFESPAN Cupcakes may be haked 2 day

ad; frosted cupcakes are bestserved

e same day. Sore efiseratedin aitght container
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Chocolate Drizzle Cupcakes

@ HOLIDAY Adults’ birthdays.

@ DESCRIPTION Straight-sided chocolate cupcak

fosting and chocolae ganache drzsled on the top and down thesides. Wit frsh

e topped with whipped cream

aspberies and min leaves crowning these legant bithday teat, who necds condlest

@ FIELD NOTES | s pits
this ina fabukous book called The Pastey Queen by Rebecca Rather (Ten Speed Pres,

of a buge cake with a rosting and glase just lke

2004). 1 figured, by notcreate a cupcake version? These are best servd on  plate with
 spoon. ke 10 make these with staight.cided cupcake tns he ones 1 wse are the
Reible slicone syle and male unmoldin very easy. You can ailorder them from:

Complements to the Chef wunscomplementstotbechef.com). Make sur th raspberies

areveryfrm and iy,

@ LIFESPAN Cupcakes may be baked 2 days abead; lazed cupeakesare best seved

the same day.Store refigeated i aitght containr.

L
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Yied: 24 seiously chocolaey cupeakes

INGREDIENTS

24 led brown paper ners 11 ounces il chocase, meleed snd
4 cup chopped whic chocoae (pices sghty cooled

Shoud be sbout s nch n sze) Putrytog

1 bach bacer from Chocolate Copeakes  Large sar ¢

(g 20) bk eachof wiit,mik and semiswest
1% batches alan Meringue Bucarcream chocolae (see CupeakeTis)

(page 32 may be made sl ¢ once)

e
liners. Bake for about 17 minutes, or Dol o il of abome 5
et s K Lo
Shows  few mostcrumibs, Cool pans op of cupeakes. Cupeakes are now
‘on racks for § minutcs, then remove " e S

cupeakes, il nlnrs, 0 cooling.
racks tocoolcompletely

3. Plac the buterream in  arge mixing
bow and bt in cooled meled milk
chocolae, Using pasty bafted with
largestar tip frot cach cupeake with
Tange swie o top-

5
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bag and decorating ips. Where the dir
tions call for  pasty bag and coupler
and a speifc i, this means tht the tip
reqires  coupler 1o be usd. (A couplee
isa plastic attachment that i into the

bag and allows you to change tps cas-
i) Where a couple s notsuggestd, it
i intended that you insere the tip, n this
case  larger e, such as Wilion #2110
or Ateco 8835, direty nto the pastry
bag 1Fyou havethe larger sty couplers,
they can b used but ar ot necesary
THRNOMETER: An accurte candy
thermomere s not necessary fo the
Tralian Meringue Buttereream (page 32)
or the Flufy Meringue Frosting (page
31, but it makes thie preparation casir
‘You can find incxpensive andy ther-
mometers n the supermaskee.
MEASURING CUBS AND $900NS:For dry
ingrdients, | se high-quality stanless
scelcups that are sturdy enough ot to
den (dents make for inaceurate measure.
ments). The same goes for measuring.
spoons.For liquid measurements, | use:

¢

thestandard Pyrex measuring cups
able at mostsupermarkets and kit
envare sores | se the dip-and-sweep
method fo messuring sugar and flowr
Whisk flu fist 0 arate then dip and
sweep. Fo liquid measurements, use
cup similar to the amount you are mea-
suring (n other words, o ot use  4-
cup measuring cup to messure out ¥ cup.

wsed afrestanding 5-quare
KitchenAid mie t testthee rcipe. If
using  handheld mises, the mixing times
will b loger.

Foon mocsso: The ecipes were
tested with a Kitchendid 11-cup Ultra
Power Food Processor

Mickowavt oven: It s hard to stan-
dardize recipes sing microwave ovens,as
ifferent models may have diferenc wart-
ages. Always follow your manufacrurer's
direcions for specific nformation. | vse
the microwave to mele dark chocolate
and bute.Sare by microwaving on 30
percent power for short periods of time.

Juaiy-Rot axs: Many lighter-weighe
sheettyk pans are flmsy and can warp.
“These recipes were tested with heavy-
weight aluminum rimmed sheet pans,
which I refer 0 as elly-roll pans.

Measuring Confectioners’ Sugar
Many professional bakers ik to weigh
ingredients,as i s the most accurae way
o detrmine amounts. Howeses his is
ot practicalor posibe for most home
bakers, so recipes typicaly e volume.
measurements. | hink that ofallthe
commonly usd baking ingredicns, con-
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Chocolate, Chocolate, Chocolate
Cupcakes

Day (October 15)

@ DESCRIPTION These cupeakesfeatre chocolae cake with white chocolte bit
folded into the baterand ik

ocolat buttereedm o top. Crouming te top are

curls and shavings of whie, milk, and semisuet chocolate

@ FIELD NOTES The mame of the ecip rfes 0 the fact tht there are three kinds
of chocoate in tis cupeake—wbite, milk, and semisocet, For thse cupeakes 1 ke o
s thefancy, deeply lted broum paper iners avlabl from Berys (see Resorces). To

make the white chocolate bis for foding int the batter, simply chop up a block of

ehite chocolate, 1 ind thee pieces to be more sopbistcated than ypical morel,

@ LIFESPAN Cupcate

the same day.Stre efigeratedinaitght container.

may be haked 2 days abeadsfosted cupcakesare best seved
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Wacky Faces Cupcakes

i

<

-

@ HOLIDAY Kids' birdays

@ DESCRIPTION Blond or brunete, i or boy, sble sl o toothy i, fces of

all descriptions will emerge on these cupeakes. Onee the fondant “face” is put it
place, kids and pary guess

11 make theiy oun facial features and hai withvarions

frostings and decorations.

@ FIELD NOTES Prepare thse throusgh step 4 and present them at your hids
party: Have one cupeae for each chid

and have avilble an assortment of frosings
and decoratons. Male one for thom 50 they co see some of the pssibilcs.  have left

the facial “skin® white 10 ecp then a blank canvas, s 10 speak. For skin color ideas

sec Cupeake Tips (opposite

@ LIFESPAN. Gupcakes may be baked 2 days abeads frosted cupeakes are st served.

e same day. Store a room temperatre in aitiht continer.

®





index-85_1.jpg
OR

Yild: 14 haunting cupeakes pls 2 xtra mini cupcakes to mch,

@ NGReDIENTS

1 bach bcter from Chocolite Copeakes  Conlotoners sugr
Gage20) 28 ounces whie roled fondnt such 55
1 Bach Clssc Confocioners Sugar Wikon Pure Wik Rolled Fondant
Frosing (page 26)orKalan Meringue Blck edbie food marker

Burtercream (pge 72)

@ oiections
1. Prcheatoven o 35O'F. Have avaiable overthe sacked cupcakes,covering
one 12.cup cupeake i, one Gcupeuptops and allsids.
cake i, and fwo 12.cup miniture
Capeake tins. You will be wsing 14 of
the sandard sze well and 16 of the
miniature ones (he two extra ae from.
extesbate) Coat he insides ofthese
‘with nonsick coaking spay.

Sprikle work surface with confection-
ers” suga. Rollout a 2-ounee pice of
fondant 0 0 7-inch cirle, Use a lrge
cing spatla o help oosen i from
work surface, Lift arcully wih ingers
and center and drape i over frosted

. il e prepared cpeake wells with Cupeakes, Use cean,dey hands 10
b, ke for sbout 22 s, o ot ondan st drapes dov
unil ootpick mried ntheceer e sdesand ook ke ke ghos
Shows o o cumbs, The mini i bocom o tht s s with
ones il ke s tme, o keepan work s, Use g ofe i
& onthem and begi chckig them Sl didundercst the ghot 10
15 it Cool panson acks for ransr t o sersing lare Us e
5 mintes thn remon cupeshes 0 markr t0 make e o other

i rcks ool complty prepiviedy

3. To assemble your ghost,trim tops of st
ety bl Cupcake Tips sene
Pl g cpeake psde el someumes hlg 0
down, P a dab of fosing tave 2o bamboo shever

o top 0 act a5 gl fo 2
mini cupeake, which should
e placed on top, rounded.
ke ande 3 you fros them. Remerber
spatula 0 spread rosting all hat thefosting does ot have.
o look perfct—ic vl be-
covered by fondanc.

L





index-131_1.jpg
oOr

Yiel

 INGREDIENTS
1 batch Chocolte Cupcakes (pge 20,
made wihout papr nrs

2 batches Whipped Cream Fosting
(page 30, may be made all at once)

 piRecTIONs
im any peaks ofthe tops ofth cup-
eakesto make them vel, Abhough the
cupeakes should be stsigh sided nd
o borh ends ke  use the bor
toms s the tops, ecausethey will be
pesectly flat and easie 0 fros.

2. Plac the cupeakes bortom side up and,
using a sl offst icing spatols,
sprad th fosting generously lf over
e tops and side. The cupeakes are
ver light and might move round; use
very light hand snd the fostin,pro-
ces will b casie Chill fo 1 hour,

5 sopbisicated chocolatepacked cupeakes

1 btch Ganache Gisze and Fosing
I

18 fresh sl i e

o unt fosting has st and frmed
wpabi

3. Have ganache in a fluid sae, bt not

00 warm. Use 3 tablespoon o aim
ganache seagh down on top cente of
Capcake. Usethe ack of the spoon, f
necesar,t encourage the gl to
parially drip down the sides sce
photo). Place 3 rspberry and a it
Ieafon op. Chill unl sevin time,up
0.6 hour, Copcakes are now reads to
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Ghostly Cupcakes

@ HOLIDAY Halloween

@ DESCRIPTION Thes cupeskes ook ik e ghot. Faces conbepaned
hes fondant dapin 0 ke e ook findly or spoky.
Undernats s chocolt ok and il fostn. I o e the Closic Confctioner”

Sugar Frosting tese wil be quite scer

@ FIELD NOTES Necdles to say kids go crazy over these ghosts. Even f they look
scary il ki love em because they can cat ‘em! You will need stadard-size cupcake
tins as el a miiature-sise ones. Yose do not eed paper liersfor i rcipe.
Theroledfomdant which s very differnt from our ecipe fo Posred Fondant Glaze,
can be purchased from any cake-decorating supply stor or hrough matlorder,

s can the edible marker.

@ LIFESPAN  Cupcakes may be baked 2 days ahead: rosted cupcakes are best served
the same day. Stor ot roum temperature i aitigh contaner i wing
Clssic Conectiones’Sugar Frosting: revigerate i aitight contaner i using

alian Merinue Buercrean.

L
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Strawberry Cheesecake Cupcakes

@ HOLIDAY Graduations

@ DESCRIPTION Vanilla checsecoke is sanduiched betuee a layer of ellow coke
o the botom and luscios stracberres ith  shiny slaze on top. These are geat for
parties becanse you can ke the cupcses the dey bfore and chill them overisht
before topping then iththe brrics.

@ FIELD NOTES. 1 didn' know fthe yelow cake batter and the checsecake.
battr ould bake propert ot the same sime. B, uckilyfo all of us, hey did, and.
theresults ae sy, creamy, and delicious. You conld top thse withother berres,
such as blucberies orraspberres,if you lke. These cupeakes ke welland can be
made well abead.

@ LIFESPAN Cupcakes may b baked 3 days abead or frocen or up 10 1 week;
lazed cupeakes are best servedthe same day.Store refigerated in aitight container.

L
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Yield: 24 tropicaflavor cupeakes

 INGREDIENTS.
Lime curd:
Vecup freshly sqveezed ke Ime ice
2 g0 gz
e egg yol
Yacup sugar
& ablespoons (¥ sick) usated bucer ¢
room temperaure, ct o pieces

0 DIRECTIONS

1. To make the lime urd,plce key fme
e, g, e yolk, and sgar n 2
mallheavy-horomed saucepan, Whisk
togcther il thoroughly combined.
Plce over low-medium hest and whisk
occasonally unl mixure begins to
hicken. Do no e it simne or boil,
orthe cigs will e Whisk in buer
i at i, Continue 0 cook
il mixcure s tick cnough to mound
when dropped by spoon, bout 10
minus. Remove rom hea, et cool 10
foom tempersture, and efgerse
siight containr a lease vernight or
o weck.

2. Preheat oven to 30, Sprinkle coo-
ut ont jl-roll pan insingle ayer
and bake il mose o it s ight olden
broven, about S minuts Shke the pan
atleas once durin baking ime. Cool

3 cups swestened fed coconu

Pacry bagand couplr

Ateco orWikon Tip #12 (or any plin
round up wih appromately Veinch

openi)

2 batches Yollow Cupeakes (age 19)
n whie paper ners

1 bach Clasec Confecioners Sugar
Frosung (page 26)

3. Place ime curdin pasty b fed
with tp.Insert tip right down o the
center of ach cupeake. Saueeze o il
with ime curd. As oo s the top of
thecupcake besins t expand and
crack, ase up on pressure—ihe up.
ake has taken on 2 much fillng 2 it
can.(Aim for sbout 1 tablespoon il
g per cupeake) 1 any fime curd i
oosing out ofthe to, simply wipe
away befor frosing.

. Frost cupeakes using an offet spanla
or teaspoon. Use abour 2 ablespoons
offrosting per cupsake and there wil
e just enough. Afer frosing, hold
exch cupeake one the elly-oll pan
and us cupped palm and fingers to
Cover frating completely with coconu.
Excesscoconur il fll back onto pan
and can be reused. Copeakes are now
eady to seve.
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ield: 24 bernlicions cupeakes

INGREDIENTS.
24 paper ners of your choice 1 bach baer rom Yellow Cupakes
Cheesocske: (age 19)
16 ounces cream cheese, ¢ room 24 whole ssuberries
e V4 cups i jly

1 cup contectioners supar
1 easpoon vanla excace

DiRecTIONS
1. Prchea aven to 350°F Plce paper 4. Remove cupakes from tns and place
Hiers i all well of two 12.up. o el.roll pan o catch drips from the
peske ins. subseguent opping, Rinse and pat
SRS srawbersie dry. Hull them,thn sice

from top o bottom in very thin
slices—the thinnest hey can be without
falling apat Fan out sficcs on 0p of
cupcakes in whatever atactive pa
terms you ke—lik a lowes, saight
acros,fn shaped,ec

o wih e et o0
e
o e o 2w AL
sl il e
e ot e ot
B e aei
e s e
e e T o bea i isomare s e
Dide b ok bt amont b el v s
baes kgl vt e cake e e
‘barter. Bake for about 20 minutes. The Cupcakes are sow ceady o serve
ceEisiai ol

ko The gt shoukd ook ptfed

il Ty e e

ol el o vl

s

kel ok e
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Sometimes a person comes ino your e
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pectd bencis! Such was the case wich
Amie Richan. She patiently waited on lne
ata book signing 10 meet me—and we
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Vied: 24 creamy, chocolatey cupeakes

Y4 cp sup
Generous 3 ablspoons all urpose lour
Pach o e

© omecTions

1. To make the pastry cream, place milk
i medium-size nonreactive po. Splic
vanilla bean down center and serape all
of the tiny sceds into the milk (a te-
spoan or butter knife i reat for this)
Add the vanila bean to the milk as
wel. Bring 10 a boil over medium hest.
Remore from heat, bt keep warm. Let
bean steep for 15 minuts.

2. Meanwhile, whisk the czg yolks and
sugar together in  large bowl u
creamy. Whisk in flour and sat uncl
smooth.

3. Remove the vanil bean rom the
milk. Reheat milk unl it just comes t0
3 simime. Pour about one-quarte of

Pastry bag and coupler
Aeco orWikenTip #12 (orary pin
round up with approsimately einch

opaning)
2 crerel

Jow Copeates (page 19)

in brown pape iners
1 bach Ganache Gsze snd Fosting

(a0 20)

containerand efigerate for at lease 4
hours or ntilthoroughly chilled.

Pastry et
days shead

im may be made up 0 3

5. To asemblethe cupeakes, plce pastry

crcam i pasty b e wich .

Inser p g

it down neothe cencer of

exch cupcake. Squecse o il wich pas-
ay cream. Assoon asthe top of the
cupeake begins 0 expand and crack,

aaseupon

pressure—the cupcake has

aken on as much illing as it can. (Aim

for abour 1

ablespoon ling pe cup-

eake If any pasty cream s ouing out
ofthe top, simply wipe away beore

slsin.

thewarm milk over the ceg yolk mix. 6. Genly reheat ganache if necssary to
ring it 0. flid state. Use 3 smal off-
s sparul or 2 spoon o apply sbout |

e, whiskinggendly. Add remaining
milkl and whisk o combine. Immedi-
aely pour miture back ino the por
and cook over owmedium he
Whisk contnuously unc thickend,
about § minutes, but do o e i boi,
The pastry cream should b thick
enough ta mound when dropped from

4 Allow pasry cream 1o cool s -
quentl o rlease heat. When almost at
Toom temperatur, scape into aiight

L

ablespoon

of anache tothe top of

cach cupeskescove the top smoothly
with ganache. Cupeakes ae now ready

Cupcake Tips
T rce ykds o of
wpaen s difct o

e sl bt of sy
cram Why ot bring exra

cupaes o unces, echers.
ad rndy eghborhood

e
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Yields 22 what-swiy-to-wke-up cupcakes

' INGREDIENTS.
22 paper nrs of your choics 1 batch barer from Chacalste Cupeskes
3 cup drid charresor cranberis (e 20)

1 bach struse from Crumb Cake

chopped
% cp valot s consied (oo page 13)  Cupakes pge 22)
n fncy chopped
 omecTions
. Prchat oven o 3507 Place paper i Top with remaining srcusel. ke for
erin 22 wells of owo 12.up cupeake ahour 25 minues, or il totbpick
. imertd in center shows  fw okt
2. Foldth chopped chrries and waln crumbs,Cod s n ks for $ -
intothe copeake batc il ach paper 5% then remove cupenkes to cooling
Hier abou one-quartcrofthe way foll g0 ool el el ey
‘with bater.Top with bt o el i edn e

then il wels with remining bter.
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Chocolate-for-Breakfast Cupcakes

@ HOLIDAY Fathers Day

@ DESCRIPTION Chocolae cake batter is combined it the straselfrom the
mastercrumbcake recipe—and chopped dried cherres or ranberries and walnutsare

thrown i fo good messur,

@ FIELD NOTES Why not eat chocolate for breakfast? 1 draw the line at chocolate
chip pancakes— just camnotbring myself 10 make them. Hosower he chocolate
cupcake btter is ot that sweston tsown, and these cupeakes, with thei lack of

frosting and just bt ofsreusl, make a great breokfst et

@ LIFESPAN Cupcakes may be baked 2 days abead,Store a room temperare

ainight contine.
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Boston Cream Pie Cupcakes

@ HOLIDAY Father’s Day

@ DESCRIPTION Just like the famons dessert they are named for, these are.

comprised of yellow coke,a pastrycream illng,and a dark chocolte glaze. My version

of pastrycream i ic with vanill bean.

@ FIELD NOTES Thee are a fes heoies about b Boston ceam i go s name
e known tht the Parker House Hotelin Bosto was serving the s el as 1556
s, during that e, bomemakes had pi s arund bt ot recesarily cake s,
s cakes isht have st ee bk i i tins, ilding il shape. The Boston

eampi i s testae desersof Masachusets. Even i you nd your dd don’ v
anywbere near Boston, his . grst et 10 e for b on Fathe's D, Notetht
heslaceca be madea weekabesd and hepast cream il can b made 1o 3

days abead, <0 take advantage

@ LIFESPAN Cupcakes may be baked 2 days aheads lazed cupeakesare bes seved

the same day. Store at room temperatureinairight contaner
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Yield: 23 flocer topped cupeakes

W INGREDIENTS
Crystalized flowers:

30 small(1- 20 2inch dameter) e
fowars such s panses. ohnnyfum-ups.
sl oses, o rose peals

45 e lsvs,such 5 scened goraniom,

2 ps sperfin sugr

2.rge egp whies

Toeesers

Sl soft s brsh

© piRecTions

. To make the cryscalied flowers and
leaves, make sue lwers nd laves
are dey You wantperfec spcimens
witsoutany blemishes, ick, or cut.
Place sugar ina small bowl. Whisk cgg.
‘whits il frothy i another smal
bol,

2. Hold the base ofthe flower o eaf

with oweezes or your ingertips, Use
thebrush 0 oat every surface op
and bortom, with s white. You want
3 thin,cven coat, Make a thorough
coat, because you cannot successolly
o bock and redo afe the suga s
Spplid.

. Hold the lower o e oer the bowl
of sugar. Us a taspoon 0 scoop up
thesugarand sprinkl ¢ evenly over
e flower or e, The sugar will
adhre o the g white. Sake gen-
ly o sc if any areas il need
sugas, and sprinkle suga where
necded. Plce flower or leaf o cool
g rac todry. Repeat with other
Rowers and leaves. They should dry at
leas ovenigh,or unil complecly dry
and cris. I you hve a gas ven it

23 cpakes of your chic (yoow, whie,
or pound cke i pefecs) n whit or
pastel paper ners

14 btches flan Meringue Buccresm
(page 32 may be made s ¢ once)

1% Gblespoons vanila exract

Pastry bag

Lrge sar dp

i, lace rack noven 0
Speeddri
4 Pl cupehe on 3 work e
Plac burcream in o bowl and
et i vanila exerst il e sy
b with the rosing and, sin the i,
mske 3 amal il on t0p of cach cup.
cake 25 shown i phocograph. Gendly
s owerand 3 or two oy
froming. Cupcakes are now resdy 0
serve. (You may egrt hem for
st ofthe day, bt make sur o bring
Back o roum temperature before s
i) To serage i st smply po-
o one cupcske i
o wll of the
and.
Cupcake Tips
You anso purchsse
exqie anded owers
and e rom
Hesdomswects 10
Resources).a company
dvoed o thi s

®
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By-the-Beach Cupcakes

@ HOLIDAY Fourth of July

@ ESCRIPTION Yellow cupcakesar tured nt i besch Tt hefosting
bl forwaterth add  graban-cracker-crumbsandy bach and a paper ubrellat |
ke 10 sse Witon Ling Colorin Sky B

@ FIELD NOTES Theseare very casy to make. Even if you spend Independence Day
i your o backyard, these will putyou i a summery boliday mood. The paper

mbrella can be found at party supply stors

@ LIFESPAN. Cupcakes may b baked 2 daye abeads frosted cupeakes are st served
thesame day.Store a room temperatue i aitight contaner

®
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ield:

4 trtlike cupeakes

© INGREDIENTS.
Pastry cream:
14 cops ik
vt bean

‘Generous 3 ublespoons sk purpose flour

@ orecTions
1. To make the pascry cream, place milk
in 2 medium-size nonreactive pot. Splic

vanilla bean down center and scrape all
of the tiny seeds ino the milk. Add the
vanill bean to he milk as well. Bring.
0. boil over medium hear. Remove:
from heat, but keep warm. Let bean
stecp for 15 minutes.

. Meanwhik, whisk th cgg yolks and
sugar togecher in  large bowlu
creamy. Whisk in salt and flour uncl
smooth,

3. Remove the vanila beanfrom the
milk. Reheat milk unt it ot comes to
3 simime. Pour ahout one-quartee of
the warm il overthe egg yolk mix.
tare, whisking gendly, Add remaining
‘milk and whisk o combin, Immedi-
el pour mixtare back ino the por
nd whisk continuously ove low-
medium heat il thickened, about §
minute, but do ottt boi. The pas-
oy cream should b thick cnough to
 mound when droppedfrom 3 spoon.
4. Allow pastry cream 1o cool e re-
s
| room temperatur,scrape incoaitight
' Coutinerand rfigrat for atlsse 4
~ hours o unel thoroughly chiled.

2 batches Whice Cupeaks (page 18)
n paper ners of your choce

Ateco or Wiken Tip #12 or any plain
round tp with approximtely Yeinch
opeing)

1% cups aple oy

Enouh it of your choce o tp 24
cupeskes (e Cupeake T

Pastry crcam may be made up 0 3
day ahes

5. I the copcake tops are veey peaked,
rim to make a levl surface. Place pas-
ry ream in pastey bag fited with tip.
Tosertip righe down nto the ente of
cach cupeake. Squecze o il wich
cream. A soon 4 he 0p ofthe cup-
cake begins 0 expand and crack, case:
up on pressure—the cupcake has taken
o a5 much fllngas i can. I any pas
try crear s oozing o of the op, s
ply wipe away beloe toppng.

6. Heat llyinsmall saucepan over v
heat o in microwave unel very il
Brush lly over cupeakes 0 make a
sicky surface. Areange i, citer
whale o lced o top of cupeake. Fill
the surface s much a possbl with
frit. Bush ey ove frut nd cupeake
surface. Chil 0 se elly, Cupcakes are
now ready 0

Cupcake Tips
Herss the spproxmace
smount of i eeded

per cupeer | strwbery:

12 raspherries: 10 backberries:

15 bucberies 4 of a ko o

’ apricot e of 3 pesch o
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Fruit “Tart” Cupcakes

@ HOLIDAY Baby showers

@ DESCRIPTION Thee ke their npiration from the bsusfl, foncy i s

with pasty creamfillng inthe bakery. Here, white cpeakesare filed with pastry

crcam, then topped withfrit and a shiny gl

@ FIELD NOTES Brrics (dlicedstrwberie orwhole bueberre, raspberries,or
black!

dlice of kiwi on t0p or thnly slicd peac

rie) work particulaty welfor these “trts 1 v al made thee with a few

. nectarines, or apricts aranged i a fon

hape. The appl el s relaivly learand mild i lvor and works withany fit, I
you ik, ou could wsestrained apricot jam for th ston fitsor red currant elly or

s 10 e varied colorpaper e

the red frs. One atractiv way o individuaic the

v the match thems 1 th fis:gren lnes for i, bl for lucheris, ik for

and 10 0n.

rasph

@ LIFESPAN Cupcakes may be bakes

the same day, Store rerigerated i aright contaner

ys abeads glaced cupeakes are st served
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Chocolate Turtle Cupcakes

@ HOUIDAY Baby showers

'DESCRIPTION The busic brownie cupcske recipe s nbanced with caramel
v

o make

pecans, and bitterswet chocolae gan capcake withthe flavorsof

chocolate tutle candis

@ FIELD NOTES Anyobing with chocolate and caramel i wordh catin, s faras |
am concerned. And f the mome-to-be craves chocolat,thse wil definitel stisfy ber!

While the basi recipe forbrownie cupeakes yieds 15, by the time you add al the extra

suats, chips, and caramel in i recipe, you end up with 2 dozen cpkes.

@ LIFESPAN Cupcakes may be boked 2 days ahead;glased cupeakes are best served

came day.Stor ot room temperature i aintigh contaner

L
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Yie

2 New Orleans-stye cupeses

 INGREDIENTS.
1 bach bastr rom Yelow Cupeakes
(age 190 sep 2 below)
tesspoon ground cinoamen
Y4 enspoon ground utmeg.

Vi (4 k) unsled b,
ablespoon e pices

@ oirecTioNs

1. Prchea oven o 35O'F, Cost the insides
of one 12-up cupeake tin with non-
sick cookin spray.

2 Prpare cupeake bater theough sep 2.
Whis cinamon and nutmeg into the
lour mixture. Proceed through s 5
2 of the bananas into Veinh sces
and foldino barer. Divde bt
venly among copeake wells. Bake for
about 18 minures, o unil a oothpick
inserted i the ceter shows  fow
moist crumbs. Cool pan on rack for
minutes, hen remne cupckes t0 3
cooling rack tocool complecy

3. Slc remaining 6 bunanas crosswise
hrough the middlc the cut cxch pcce
lengthwise, 0 cach banana s cut nto
auartrs, Heat 2 tblespoons bt in
ke sauté pan. Place hlfofthe
anana quarcrs in the buer and cook
over mediun high heat for sbout 4
minus, or unil browned on the br.
tom Fip over cach banana slc,spin-

Vi cup ey pacd gt brown sgar

e rum.Igh, ol o dark

2 batches Wiipped Cream Frostng,
prepared through sep | (page 30 sy
e made s 3¢ once)

e with hal the brown sgar, and
continue 10 ool un the botcoms are
rowned and the sugar is caramelze.

4. Add halfofthe rum 0 the pan, and
allow i o eat. Carchlly gnte o
e the banana, Thee ar s coople
of ways o do this. I you have a gas
Sove,you can carclly i the pan,
and i flame lcks ovee th side it wil
Jamiethe rum. Aleratively,you can
remove the pan from diee hea and
{gnie the contenes with 3 match placed
sl the edge of the pan. Tranier
bananas and all h jices 0.2 warm
bowl, Repat with remaning burer,
bananas, brown sugas, and rum.

. Splic cupeakes vericaly. Place copeske
Balvs side by side in ndividoal bows,
Spoon flambéed banans, any jices,
and whipped crcam right dovnin
betwee thecake halves, Capeakes are
now ready o sere,
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cakes. The problem isthat while many
may appear t be *standard” size (a5
opposed 10 mini o giant), the s varia-
ion from brand to brand. | use cupeake
insdhat hokd ¥ cup of water inesch wel
f measured right o the brim. | tested
these recipes with heavy-dury nonsick
tins, such a5 those made by Wilkon,
which lso happen to have nice broad
rims hat are easy 10 grab while moving.
tins in and outof the oven. You can also
findtin with staighe sdesinthe mufin
wels,eaher than the more tradiionl
slanted sids, and they will ive the cup-
cakes adifferent look. For the sright-
sided ook L use a brand called Gastroflx
(see Resources), which s fleible and
made of siicone. Siicone bakeware must
e placed on a elly-roll pan for suppr.
Cupsakes baked i slcone ofen ake
longer to bake,as there is no mecal to
conduct he heat, 50 test carefll for
doneness.For the rcipe i this book
i which  suggest using serighe-sided
pans 1do not use paper fners, as  want
senigh, smooh sidesand the papers cre.-
ateridges.

A couple of recipes use miniture cup-
eake tin, The baterfor cach stand
size cupeke will make abou 4 miniarare
ones (and,of ourse, baking time will be
shorter). Two reipes use a squarcsided
cupeake tin, which s sold exclusively by
King Arthur Flour The Baker's Catalogue
(see Resources). Thi tin has a slightly
larger wel than a standard cupcake tin.

Pre 11SERs: You may bake your b
ter dinetly in he cupeake tns, or you
may s paper liners. In addicon, some.

papee liners can ven b wsed without
tins. Bvery supermarket baking aise il
stock basic solid-olor paper liners, usu-
ally in pasel shades, and these ae fine.
Sometimes you can find sier or gold foil
Jiners that can be used with or withour
thetins, Ther foil construction s
enough that you can plce them direcly
on a ely-roll pan. A¢baking supply
stores, and through mail oder, the sky's
thelimitt You can get most any color
that you lke,as wel s designs such as
hearts for Valentine’s Day, shamrocks
for St. Parricks Dy, et There ar also.
cupeake-sized pancrtone bread wrap.
pers, which are decp, straight sided, and
come in a subte brown and beige partern
(and are almose 1 cup i volume). You
will need hose to make the Christmas
“Tree Cupeakes on page 104, aso use
a darker brown paper type o iner that
s deep, wide, fluted ridges, whi
ivethe cupeakes a sophisticated ook,
Yo will e particular liner used in
the photograph that accompanies each
ecipe, but fel fee 0 pick and choose
o your lking, Note that when using
any kind of fol syl the cupcakes often
bake a tad quickes

PASTRY BAGS, COUPLER, AND Ts: Some:
of thesereipes equire the use of a pasiry

°
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Bananas Foster Cupcakes

@ HOLIDAY Father's Day

@ DESCRIPTION Vel cupakes et some st ripe bananas folded intothe
ater. Then more bananas ae saiéed with bute,caramelized with brown sugar, and.
Hambécd with umt Whipped cream crouns it all. You wil want 1o serve these in

individual bouts
@ FIELD NOTES Bananas Foster s classic desert halng from New Orleas,
uswally served it vaill ice ream. Here it s gven the cupcake trestment and dished

it whipped cream nsead.

@ LIFESPAN Cupcakes may be baked 2 days ahead. Stoe a room temperature i
aitight container. Asembled cupeakes are best served immedistly
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Key Lime Coconut Cupcakes

@ HOLIOAY Gradustions ]

@ DESCRIPTION These hegin with yellow cupcakes enbanced with a tart lime curd
Filng. They are topped with vanilafrosting and them covered with toasted coconnt,
wwbich gives then lavor and erunch. 1fyou can i key s, use them, but regular

limes work grea too.

@ FIELD NOTES These iropical lvors make me hink of warm days, hence their
designaton asa cupcake fo graduations, which are adiionaly in May or e, Of
coure, thy would also cetanly b welcomed i the midet of winte o brvg a tropical
favor 0.0 cold day. Make the lime curd  day abesd togive it a chance to il And
although the cocomt takes st e minats 0 oast, i alsocon be prepared abead
and stored at room temperaturefor 1 wee.

@ LIFESPAN Cupcakes may be baked 2 days abead; frosted cupeakes are bestsered
e sume day. Sore at rooms temperaare n aitisht continer.

®
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wyour-mouth cupeskes

INGREDIENTS.
24 i bortomed wafer coner
1 buch bactr from Chocolute Cupeaes

(age 20)
2 bstches Pty Meringue Fostng
(page 3:may be made all ac once)

DiRECTIONS

1. Prcheat oven to 350°F Plac cones in
al wellsof o 12-cup cupeake tns,
‘wadding up aluminum o around base
of cones to stcady thern.

2. Divide chocoate cupeake barer eenly
among cones. The htter should come
o within % inch o te to edge of

3. Bakeforabout 30 mintes, o unel 3
oothpick nsereed incenershows a
few moiscrumbs, Cool pans com-
plcly on racks.

pusry g

Large s e

24 cups muleolord or chocoace
sprndes

4. Place frosing in pasty b fted wich
tip, and make  arge, multlayered
swiel on top o each cone. You want i
0look ke  sofserve i cream cone.
Allow t s for § minuts for frosting
10 st bit. Place sprnkles n 2 sl
ol One aa e, carcully 0d gen-
sl rollte rostin around in thesprn-
Kes il complely and evenly
covered.

5. Placecones back incupcake tins, with
fresh aluminum oil wedged around

Bortoms 10 sore safel s they don'

ip over, Copeakes are now eady to

s
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16 condy-lke cupcakes

) INGREDIENTS.

24 brown paper ners 1 bach Ganche Gszosnd Froscing
24 Krsk caramels (2g020)
1 cup semswt chocolee morsels % cup pecan s toasted (s page 1)
1 bateh bater from Brownie Cupcskes and chopped
(mee25)
 oiecTions
1. Prchet oven to 350° Plce poper 3. Mel remaining 12 caramels i top of
Hiners i allwell of o 12.cup double boile orin microwave,
cupeake i, Rewarm ganache f necesary to bring.
D Clont2 e i it10 2 fd st Drizle meled cara-

melove tops of cupcakes using  fork
or easpoon. Spinkl with some ofthe
s while carame i il icky.
Drivle anache with fork o teaspoon
overall and top with remaining nus.
Cill pcake by, une caramel
and ganache are st. Cupcakes are now
ready o serve

dice 1 the carsmel s scky, pet:your
Ko it nonsick cookingspray. Fold
chopped caramels and chocolae mor-
el nt the cupeake bare. Divide bat-
ter evenly armong copeake well. Bake
for about 25 minutes, or uni 2 oot
pick insered in cente shnws many
imoistcrumba. Cool pans on acks for
S minutes,then remove cupeakes 0
<ooling rack 0 cool compltly:
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Ice Cream Cone Cupcakes

@ HOLIDAY o of ity

@ DESCRIPTION At first glance,thse ook lkereal ic cream cones, complet with
@ softservelike swirl of ice cream” o top and covered with sprinkle (or immics,
depending on where you ie. The cupcake bater i boked s cecream cone for a very
vealistic look. The “ice cream” s actually frosting! Needles 10 say, kds go s over

thes. Warning: They are very st

@ FIELD NOTES L associatesummers withthe ie cream man, who used 0 come to
the beach inbis truck every afirnoon. Around o o'lock e would ear the bl
inging, and we wonld all g0 runnin afer th truck, digsing out the ey that s
stashed in o shoes So 1 hink these cupcakesare  pefect accompaniment o

midarmer bolday partis

@ LIFESPAN. Cupcakes may be baked 1 day abeads frosted conesare best seved the

same day. Stor at room temperature n aitiht container,
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Bride and Groom Cupcakes

@ HOLIDAY Weddings

@ DESCRIPTION Vel or white cpcakesare topped with white and chocolate
ondans glaze. Further embelsbment is provided by rolledfondant cut o nto shapes

0 make *clothes, whichare decoraed with piped icing. There are 23 cupcakes 10
decorate, so someone has to b the odd man (or woman) o, I you ae asocited with

o sde orth other, thr ou can il the scalest.

@ FIELO NOTES Thesear al about e decoraion. s roll ut your fondart
s shop ke o cutou shpeswingyou best jdgmen,Feefie 10 cxpermet
it diferen eckines forthe s scoop eck, bl ek, Vorck, et saped
nck, . Once plced o the cpeokes, o o adt e s by min the
fondant no plce o rimmin frber, The e dt s  drytypeof coloring tat cn
e ound hrong catedecoratin suppy soressch s Ber's s Resosrce. Appled

o rolled fondantwith a dry brush, i gves a prety seen,

@ LIFESPAN. Cupcakes may be baked 2 days ahead; fosted cupcakesare bestserved.

the same day. Store at room temperatureinairtight container.

L
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Yield: 10 ocertopped biseeae cpakes

 INGREDIENTS.

10 panecone paper

ik etn e cht
(age 19)

1 bacch lemon curd see page 7).

Pustry bag nd coupler

Ateco orWikon 0p 12 or sny pin
round Up wihspproximately Yeinch
opening

% DIRECTIONS.

1. Prcheat oven o 35O°F Place pancrtone
finerson a jely-rollpa.

2. Divde baer among linrs. Bake for
about 22 minutes, or unil  toobpick
nsered n center showsa few moist
crumbs, Cool pan on rack fo S i
s, hen place cupeakes divectly on
ack tocool compleely.

3. Trim tops of cupgakes, i necesary 0
make lve with papers. Carcoly pect
finers away and discard.

4. Place lemon curd n pastry bag ised
Wit £12 . nser i ight down inco
thecenerof each cupeake. Squeeze o
Al with lenon curd. s soon 3¢ the top
or sides of the cupeake begin 10
expand, cas up on pressare. I any
emon curd s ooring out o the 0p,
simply wipe sy before frosing, Place
each cupeke on  precy srving plt.

2 baches fealan Meringue Butrcresm
ag0 72)

1 bespoon vanis excrace

Aceco tp 47

Aeeco or Wikon tp #18 or ther sl
s vp

10 gorgeous opan roses (or more.
desired)

op. Then pipe sbou 3 horzontal
Ties, cachapproximately 1 inch long,
aceos the verial ine,cqually spaced
from top o boxtom. The numbee will
depend on the exact hight of the cup-
cake. Make the it horizontal lne
along he op edgeof the cake. The
nexeline will b one lneswidh down.
from i, and s0.on, unel you resch the
ortom of he cupeake. (Refr o the
photo for guidance) Pie a sccond ver
ticalline 10 the ight of he horizontal
Tines, ovelappin those edses. Then
pipe more horzontal lines acros ths
vertical line, il i the spaces formed
by the previous hrizontl fines, Repest
s parcrn, working il around the
cupeake. As you approach th end,
space i 50 that the v e of horzon-
alines complemenes the st st. They
Should dovets and ft togethe nel.

5. Plcethe burcrercam i large mixing & SWich 10 6p #13 and pie  sell

bowl and beat in vanila extrace, Use:
ancing sparul tosmooshly cover s,
of cupcakes with butercream s
Then, place bueerercam in pasty bag
ited with 47 . Using the ridged
e e i, e el i
hortom of the cupeake to the.

®

reverseshell border on top uteredse
of upcake. Chllcupeakes il buree-
crcam firms up. Bring back to oom
temperaure before serving. Place
Aower(s) on top of cupeake. Cupeakes
are now ready o serve.
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Sugared Flowers Cupcakes

@ HoLDAY Weddings

@ DESCRIPTION  Here, cupcakes in the lavor of your choice are covered with a
vanill butteeream, and then each cupeake wears a perfectly gorgeous,edible,

enytallsed flower

@ FIELD NOTES These can be served individuall, but a display stand makes them
wedding cakeike and perfectfor a small wedding reception, rebearsal dinner, or
Shonwer. The stand | use s he Willon Cupeakes "N More Desses Stand, which holds 23
cupcakes, You ca ahoays ave more cupeakes bebind the scens for serving a lrger
croud. ust double or tripl the recipeas neded. Make sure to buy cdiblefloswers and
leaves that are not sprayed or ested. A friend'sgarden ora ormers market is a good
et The superfine sugar can e found i the supermarket boking aile.

@ LIFESPAN Cupcakes may be baked 2 days abead; frosted cupcakes are best served.
e same day. Store refrierated inairight contaner.

L
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ield: 23 formally atired cupeskes

@ INGREDIENTS.

23 papar s (1 ice e have whiefor
thbrdes” 0d back orbrown o the

‘grooms’)

1 e bacer from Whiee Cupcaes (g
18) or Yllow Cupeakes (age 19)

1 bteh Poured Fondan Glze (sags 3:
alfwhie snd bl chocsite)

 omecTions

1. Prceat ovn to 350
Hiners i 23 wellsof o 12-p
cupeake tns.

2 Divide bater evenly among 23 paper
Tiners. Thelnes will b only one-hied
full (0 there s headroom for he
poured ghze e on). Bake for aboue
16 minute, or unl 3 oochpick
insertedinth ceer shows 2 fee
moist crumbs. Cool pans on racks for
§ minute, then plce copcakes diecly
on racks t coal compltely

3. Glaze the cupeakes inthe whielners
with the white poured fondant 1 the
Cupeakes n the dark lners with
chocolate poured fondant. Use  ea-
Spoon to3im the flid fondantnto the
center of cach cupeake, applying.

8 ounces roled fondan such 3¢ Witon
Pure Whe Roled Fondint

Confeconers supr

Sl sof ar’ brush

Peal duse

‘Wikon ling Wricer nWhie

2 ounces semisweet chocase, melted

Parchmen: cone

Place paper 4. You will b curing out long triangles

of el fondant for the mens e
docs and necklins o dresss forthe
brides. Yoo might wane 0 sketch oue
desecd shapes it pencil and paper
st Spinkle work suface with con-
econers' sugae. Rol vt iece of
fondant o between 1 and Y4 inch
dhick.Use asnall, tin bisded sharp
Kaife 0 cut oue shapes a5 eeded. Use
a small ffset spaul 1 remove peces
rom work surface. Place on upsakes
v desieed. You will now hav the
“sin” on the groom’ cakes and the
=dress bodiceon the bride’. Push
rolled fondant intoplce or i 31
necessary: Usea diy brush 0 apply
pesr dut 0 the wedding dres.

Aol 5. Use Ling Wrte 0 make  pesel k-

o and flows toth cdges of the -
en. Make sure to covercake com-
plcly whie fondant i il i
Allow to s and ey, which wil ke
fusta few minues 1 you can sill sec:
the cake o i he centr of the cupcake
s pesked, simply glae a second tine,
adding enough fondane o create a
smooth,flat, opaque srface. Allow.
wodry.

e

Iace o the ldies and ourin the neck
Hine,fdesired. Allow 10 dy. Plce
meled chocolte i parchment cone.
Snip  very small openin. Fipe bow tic
and buttons o the men. Chil briely
st chocolae. Cupeakes are now.
ready o serve
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National Chocolate Cupeake Day

1L for Cccote Cupces 80

Chocoe, Chocats, Chocots
Cipckes @

Halloween

Grosty Cupcbes 84

Hay Spider Cpcabes 86

Tombsione Copclas 88

Moy Crpaes 90

Punpln Cupaes 2

Spder b Cipces 94

Thanksgiving

Punples e Spce Cpas %

Carame Agple Cupaes 98

Christmas

Snomll Copcses 100

Pepparmin T Cupeaes 102

Cvimas Tree Cupees 104

Chvistnas Oamane Cupeses 106

Bridal Showers
Gided Choxae Fiowsr Copcas 108
BuskecofFowers Cpcaes 12
Weddings

Bide 304 Groom Cupares 14
Sugied Flowers Cupaes 116

Baby Showers

Frue Tare” Copeas 18
ChocobeTurde Cipeas 120

Graduations
Key e Coconue Cpases 122
Suawberry Cheescae Copcies 124

Adults’ Birthdays
Chocoe Hazsue Cupeses 126
Chocose Raspbery Bckoue Copebes 128
Chocose Drze Cupasas 130

Kids' Birthdays
Wady Fces Copebes 132

Coor Corets Copes 134
Inthe Pk Cupees 136

Carame Ppcom Brownie Cupcskes 138
DrcandWorms Copcaas 140

Kids' Bake Sales
Hostes withthe Mostese Cupees 142
Chocoe Cip Marled Fudge
Cupcas 144

Py Chocobe Copas 146
Bk and Whis Cupees 148
‘Cookies " Cream Copeabes 150
Maked Mik Bl Cupeses 152
TP Nucy Bty Copeas 154
Smores Cupeses 156

Resources 158
Measurement Equivalents 160
Indes 161
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INGREDIENTS.
18 paper ners i your morss orie
<olor

1 bch bt and srusel from Crumb.
Cake Cupcaes (age 22 prepared
wihout i or s

oimecTIONS

1. Prchst oven to 3507 Place poperfn-
ersimall wellsof one 12-cup and one
cup cupcake in

2 Fill exch paper lner about one-quarer
ofthe way full with bater. Place about
1 caspoon of ielly i the cente, hen
il with emaining bate. Top with
s,

3. Bake for about 2 minutes, o unel 3
toothpick inseeed o the cake por-
tion of the cupeake shows a few moist

8 whatasay-to-wake-up cupeakes

& ablespoons el o of your choce
c ¢ sugar

crumb, Cool pans on eacs for § i
s, dhen remove cupeakes o cooling
racks tcool compleey. Dust ops
with confectionces sugar right Iefore
sevin,

Cupeake Tips
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Yield: 18 vy sunny cupeakes

@ INGREDIENTS.

1 btch Chacoice Cupcaks (rags 20)or 1% tsspoons vnil extract
other cupcakesof your choicenbrown Vel ood coloring
Sl Pty bag and couplr
1 tch s Moringue Bucercresm Wikon tp #352

(e hcup chocase sprinkles

© omecTions

e cupeake topsare very peaked, some butercream, The petss of he
i to make a ke surface Sunflower vl adite ot from this i
s S e tothe cdges of he cpsake, leaving

M e tha Linch center cirl open. (Refr o
‘Photosraph.) Begin a the odg ofthe
irle and, one by onc, pipe pecls
Soing all he way out 0 the edge ofthe
cupcake. The peal should be straih.

bove and beat in vani
the butcrcream n half lacing cach
i separae bowl. Add enough
food cloring o one hlf 0 make a
Tight yllow: Add 2 grste amoon t0

e orher half 1o make »deepr yellow: dliea i e bemani i
5. Use small ffct spatla o smcse ach new el iht et 1 he one
{hin cost of e bunerzeam e he ety b of v how and
cener o achcupake,covering about he will b add 0 the s, You
 einh e, This does no bave 0 ight nsd o rows. When you ave
e prect (v i o the chocote prin  complted your g ofptl, syl
Kot o skt ier on). Now placethe the ceer with chocolt sprnbln
v s sy the Cheakes e now redy 9 s,

i e
e o

i o

Ll st

e e CupcakeTips

i o i
L o el
e e
e L
e e o s e cran

L/
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Sunflower Cupcakes

@ HOLIDAY Mother's Day

@ DESCRIPTION While you can use any cake lavor, 1 particularly like chocolat for
these becausethe darker color gives  sense of e stem and dirt that you would find.
with a real sunfoseer. Tis ke is al about the decoration—each cupeake spots
large, gorgeous,sunny-yellow butiercream sfloscer petals on top. The center o the

Horweris made from chocolate sprnkles.

@ FIELD NOTES By placing 1o shades of yellow butercream i the ome piing

g, ou wil beter approsimate the nataral uariaions in actual sunfower petas, |
recommend that you use Witon Iing Color in Lemon Yello, Depending on where you

e, you might know the chocolae sprinkesas “fimmies” Sceet Celebrations s

Sprinkles made from eal chocolate (ce Resources, which are much asier han those

available in supermarkets

@ LIFESPAN Gupcakes may be baked 2 days abead:fosted cupcakesare best seved

the same day. Store refigratd in airight contaner

L
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12 very ki fiendly cupeakes

1 INGREDIENTS.
12 coortl paper nrs
s cop mitue semisweet hocolae
morses
1 bch bacer from Marbled Copees
(see ariaion.page 19)

 oiRECTIONS

1. Prcheatoven to 350°F Place paper
Hiners i all wellsof one 12-cup
cupeake i

2. Fold chocolae morscls o the hlfof
thecupeake bate that i sl yclow:
Divide the o btersevely amon
thecupeake wels and marble (swil) 35
dirced.

Bake for about 18 minutes,or il a
toothpick inserted i the cener shows

1 bch Fdge Frosig (page 27
12Wikon Flower Power ling Decorstons
{option)

a few st crumbs. The cnter should
o spring back when lighly presed.
Cool pan on rack for § minutes,then
emove cupekes to 3 coaling rack 0
ool somplecly.

4. Fost cach cupeake smoocbly and gen-
crously wing an iing spatla or o
Spoon (use photo 35 uidance). Crown
cach cupeake with sugar decorations, i
desived, Cupeakes are now eads 1o
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Chocolate Chip Marbled Fudge
Cupcakes

@ HOLIDAY Kids* bake sles

@ DESCRIPTION This recipe sesthe recpe for Marbled Cupeakes,which are a
cariation onthe Yelow Cupeakes. | have added miniature semisueet chocolae morsls
1o the cake batter for an added dose of chocolte f that weren'tenough the cupeakes

are crowned with Fuge Frostng and a candy decoration that loaks ke a very mos,

‘Orich flower

@ FIELD NOTES Kids of all ages love hese o they should el quit well a a ke,

sale. They would also be welcomed at bitay paris. Becatse ofthei fum naure,

Hike 0 bake these in colorful, pattemed paper liers (1 especally like the Witton Flower

Porversyle), but of courseths can be varied at whin

@ LIFESPAN  Cupcakes may be baked 2 days abead; frosted cupeakes are best served.

the same day.Store at room temperature in aintight continer

L
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5 maaty, chocolatey cupeakes

@ INGREDIENTS.
18 brown pper ners
Y4 cup peanut uter
6 ablespoons confectoner’ sugr
P of st
1 teh bacer from Chocolte Cupcakes
(e 20)

© oiecTions

1. Pecheat oven t0 35U Place paper
ersin all wels o one 12.cup and e
up copeaketn

2 I argebowl with an st miver
on medium-high speed, beat peanut
uter il creamy,about 2 minutes
Add conftioners sugar and sae and
catunilsmoorh and combined, about
3 minutes,scrapin down the bov]

3. Filleach cupcake well about one-quar
terofthe way ull with chocolate cup-
cake bt Pacesbout | teaspoon of
pesnt buter misture i the cne,
then Al thewll with the remaining
b

Pascry bag

Lirgesar tp

14 batches Fudge Frosing (page 27:
may be made s ¢ ence)

Yecup sl dry-ronsted peanus.

4 Bake for about 22 minutes,or il
coothpick inserted into the cake por
tion of the cupeake shows a few maist
crumbs. Cool pans on racks or § mis-
s, then remove cupeakes o coling
racks 1 cool compleely.

5. Using pasiey bag feed with i, pie
swir of frosting on 0p of cach cup-
ke, Sprinklecach cupsake wih some
peanis. Capeakes are now rads to





index-67_1.jpg
BO

ields 18 orangey cupeakes

 INGREDIENTS.

18 paper fners of your choice Glaze:

1 bach brtr rom Pound Cake Cupeakes Y cup conectioners”sgar (or more

(o250 2100 sep 2 below) necessry)

1 blespoon ornge 25t 2 Gblespoons restly sueered orange
e

1 DIRECTIONS.

1- Pt cven o 25 Plce a3 T ek the e ik gt o
ot i e Tt et ol
st S

S

B
el ER e
il B el e b
e et e e
D Tty e i s o, Howee mor s
ETSE LS e s e e
il toothpick inserted i the cener R

shows  few moit crumbs. Cool pans 4, Use  taspoon to dizle glaze on top
o racks for § minates,then remove of cupeakes. O it s st you may
thecupcakes o cooin racks to cool sl to buid up the e e i
complecl. Allow the e 0 et and dry

Cupcakes ar now ready 0 serve.
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Peanutty Chocolate Cupcakes

@ HOLIDAY Kids boke sales

@ DESCRIPTION Ther hud to b a cupke i this book combining the sreat
Ravors of peanuts and chocolae. Herea chocolate cupeake ges  peant buter i, &

fudse rosing and a sprinklingof dryrossted pearuts

@ FIELD NOTES You wilge different resuls when wsing diferent panut bttrs

1f o use a naural peamut buster (no sugar added, no bydrogenated fa, you ill st

o peanuty-asting filling, but i wll b less smooth. 1 you wse a commercil peanut
b, he fllig will besilky smooth,but sweeter S i your choice.

@ LIFESPAN Cupcakes may be baked 2 days abead; frosted cupcakes are bestserved.

the same day. Store at room emperatare inairtight conaine.

L
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Zesty Orange Pound Cake
Cupcakes

L

@ HOLIDAY Memorial Day

@ DESCRIPTION Rich buttery pownd cake gets @ dose of orange sest

and st orange sle.

@ FIELD NOTES Many of us attend picnics or go 1o frends’ homes for Memorial
Day,and these pack and travel very wel, making agreat hosess offerng. Make sue he
cupakes are compltely cooled before glcing.

@ LIFESPAN Cupcakes may be baked 2 days abead; glazed cupeakes are best served

the same day. Store at room temperature in aiight conaine.
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Vil 2 dtlavor et

 INGREDIENTS,
23 whke paer ners 1 bath Poured Fondane Gsae, bl
1 bich bacer from Wikcs Cupcakes chocolae and talf whie (page 34)
(6250 18)orYelow Cupeakes (age 19)

© omecrions

1. Preheatoven t0 350 Place papee 5. Make sre chocoe fondant s st
liner in 23 el of two 12cup poursble nd o oo g, e 3 tcs-
cupenke i Spoon 0 drzle chocolate fodat n 3

e e A artical i acos he e ofexch

T e e cupeake,dividing ¢ bl il of
ful s there s headroom for the e
e et ac dey by, Fillhr ol with
16 minues, or il  tochpick L D
incred i center show o moisc Capeake are now eadyto s

crumbs, Cool panson racks or § i
s, hen remone cupeakes o coolng
rack o cool completey.
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Black and White Cupcakes

@ HOLIDAY Kils" boke sales

@ DESCRIPTION These graphic-looking cupcakes e both white and chocolte

fomdant laz to top off white oryellw cupeakes

@ FIELD NOTES These look ik the black and white cookiesthat are popular i
many New York-area bakeres. Thei atraction s ther offering of o of he grestest
Havors, o you don't bave o pick just one or the oer.

You il be preparing the fondant laze as described n the Cupeake Tips section o that

recipe, making half of i ino a chocolate flavor

@ LIFESPAN Cupcakes may be baked 2 days abead;fosted cupcakesare bestseved.

the same day.Stor at room temperature i aitiht continer

4
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Cookies 'n’ Cream Cupcakes

@ HOLIDAY Kils" buke sales

@ DESCRIPTION These are very casy to make: Vellow cupcakes and confectioners”
sugar rosting it cushed chocolate crime sandivich cookies mixed into both he

battr and the frostin.

@ FIELD NOTES 7o ge the best flavor or shese, e Oreo chocolate
<anduch cookiss. 1t scems that almost al Kids, no mattr their likes and disikes,
v Oreos. I you or your kide ke cookicsand-cream ice cream, ou are oing to

loe these cupeskes,

@ LIFESPAN. Cupcakes may b baked 2 days abeads frosted cupcakes are best served

the same day.Stor a room temperatue n aitiht contaner,

4
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i 18 ity cpeskes

 INGREDIENTS,
Pincapple topping:
© ablespoons (e sock) unsaked buter,
st room tempersure
1 eup il packed Igh brov supar
2.cups camed picapple chunks packed n
o,

0 oiRECTIONS.

1. Preheatoven to 350°E Heavily cont the
insides of one 13-cup and one -<up
cupeake tin it nonstick cooking
spray.

2. To make the pincapple coppin, mele
butter ina saucepan over medium eat.
Add brown sugar, sirring occasionall,
il suga hubbes. Divide brtersugar
mistur amon cupake wells.

3. Sl cachfashaped chunk o pincap-
plein half sothat you end up with
inner fan shaped chunks. Plce 4 of
thse piecs venly overthe butter-
sugar misaure with the broader,
rounded partof the fan along the

9 maraschino cheris, haved

1 bch ater from Yelow Copeakes
(age 19)

rounded cdge ofthe wll Press half 3
cherry,rounded side up,intothe cener

4. Divide cupeske bater eerly ove pin.
apple topping Bake for about 17 i
s, o unil oothpick nserted in cake
part shows a fw moistcrumba. Cool
pans on racks for aboue § minuts.

5. Run @ small g spaala or hin-
bladed e around cpeakes nd
invereover a jllyroll pan. If am of the
oppinsicks 0 the s imply
remore with 3 spoon and plce on top
of cupcakes. Cupeakes are now ready
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overbakingis the number one downfall
when it comes t0 makin great cupeakes.
They are small,so the surface area that
isin contace with thetins i lrge and
the baking ime i shot, I youtest with
a toothpick and there ae crumbs cling
g and you are not su

enough—in other words, i you arc on
the fence about whether they are done or
not—remore them from the ovent There
esidual hea from the pans, and with
cupeakes it s better o crr on this side of

ifthey are done

Most of the master cupeake recpes
can be made up to two days befor srv-
ing, and sveral ofthefrostings can be
made ahead as well. Many of he fnished
cupcakes, on the other hand, arc best
caten he day theyare frosed and deco-

rated, so in his case bake the cupeake
pare ahead and then frose and
7}- decorate the day you inend
0 serve them. Specific
ips are given
within cach

Lines v.No Liners, and Peaked v.
Fist Topped Cupcales

You might hik the deciion 0 us liners
s purly astheic, bt it s much o
han that. 1 you ave e, conduct an
experiment in which you ine half o your
cupeake wells with paper lnrs and lsve
she e alf nlned. Same v, same
oven, same inin...you will e a big
diference. Typialy,cupcakes it iners
ake up with  ncsteelookingdorme on
top,a gy rounded appearance o the
top of the cupeake. Wihout lcr, hey
can bake up very . (The exception i
the brownic cupcak, which s abways
flae) Whiete difroce i dramtic,

e choic might ot be obviows. Reiew
whatth ecpe i suggesting or dicor
Somctimes you wanta flaer sufice,
and somtimes domed shape i helpful,
wsful, and very v, I you bake
it iners e 3 dome shape when
what you nced i  fla surface, you can
abways tim—batthe oher way around
doce works A exeprion i when gl
g cupkes with a poured fondan. I
his case, et you t mke ver shore
cupekes baked wit lnes s that the
pouredfondant cretes  finshed srfce
hat leel with the top of thefnrs.
Generally i you do not e paper lners,
you il wan 0 spray the cupeake well
with nonstick cooking spray 10 alow for

Fillng the Tins
These ecips, unles otherwise stared,
use  sandard-size cupcake tn in which
each wel holds % cup of wates. I gen-

L
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Pineapple Upside-Down
Cupcakes

@ HOLIOAY Merorial Day

@ DESCRIPTION 1 figured, why not make a cupeake vrsion of pincapple upsde-
down cakes? They work beautflly. The buttery brown sugar laz bolding i the fuit

i as tasy as ever,

@ FIELD NOTES 1 ke thesefor Memorial Day, o for anytime you need a picnic
dessert, because they do no have o be refierated and they stay very maist, You will
eed a plate and fork, bt at a picnicyou will bave those arownd anyusay: st pack
these in disposable plasic containers.

PAN Cupcakes may be baked 1 day abead.Store o room temperature

aitight container.

4
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Malted Milk Ball Cupcakes

@ HOLIDAY Kids’ hake sales

@ DESCRIPTION Here yelow cupcakes are flvored with mt poader and
enbanced with the added cranch of crsbed malted ik balls You'l ind more malted
. il balls i te frosing.
@ FIELD NOTES 1 e Ovsltine malt poscder and Whoppers maled itk bll or
this recpe. These cupeakeswere inspired by the malted il ball cocolate chip cookies
in one of my companion books, A Bakees Field Guide to Chcolate Chip Cookics
(The Harvard Common Press 2004).

@ LIFESPAN. Cupcakes may be baked 2 days abead: frosted cupeakes are best served.

the same day.Store ot room temperature n aintight contaner

L
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minutes,

colng racks o conl

i -

nache il i has
e
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14 cookiefled cupeakes

@ INGREDIENTS.
14 papa iners of you chce
15 chocoht crime sandwich cookies
{sch 3 Oreos) chopped

@ oiRecTions

1. Preheat oven t 0 Place paperfin-
ersin 14 wells of one 12-cup and one.
cup cupeake i

2. Fold 1 cup chopped conkie nto cup-
eake bare, Divde bttr venly among.
14 paper iner. Bake fo about 18
minues, o unil  tothpick inerted
i th ceter shows  few it

1 bsch arer from Yolow Cupeakes psge
)

4 bt Clssic Confeconers Sugsr
Frosung (page 26)

crumbs. Cool pans o racksfor S min-
s, hen remove cupeakes o cooling
acks tocool completely.

3. Fold remaning chapped cookis into
frosting, Fose cupeakes using an icing
spaulaar 3 spoon. Cupeakes are now
ready t0 serve
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Mocha Chip Pound Cake
Cupcakes

@ HOLIDAY Me

morial Day

@ DESCRIPTION The husic pound cake bttr

ehocolate morsels folded in,alon with a it of instant espresso poeder discoled in

et a bunch of miiature semiscect
Kablia ligueur. A dark chocolae ganache gase prtially covers th tops,

@ FIELD NOTES Without the gansche glac

. these pack wel for a picic. They are
il porable i the glaze: Just make sure o pack the tighly i asinglelyer in an

aitiht container and place thems i a cooler to eep them slighty chiled.

@ LIFESPAN Cupcakes may be bl

the same day. Store at room temperature i artight container,

2 days aheadsglased cupeakes ae best served
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ietds 18 chocolaty, squisgly cupeakes

@ INGReDiENTS
1 bach Classc Confocdoners Sup
Frosung (s 26)
Pateybag nd couplr
Ataco orWikonTip #12 (or an plain
round t wit spproiately Veinch
opering)

@ oiRecTIONS.

1. Plce confctioners’ suga frosing in
pasty b e with #12 ipand
Snsert i sight down ncthe cener of
each cupcake. Squecse 1o fill with frost
ing. As soon 35 the p ofthe cupeake.
esin 0 cxpand snd crack, case up o1
presare—the cupcake has aken on as
much fling a it can. (A for about |
ablespoon fling pe cupcake) I any
frosing s coring out o the op,simply
wipe way bfore laing. Cupeakes
may be made up to this oine caly in
the day o srving

1 bstch Chocolte Cupeakes (page 20)
i brown paper bners

1 baeh Ganche Giszasnd Fostng
)

Ateco or WikenTip 3

2. Revearm ganache i ocessary o bring
itto 2 lud sare.Use  small ot
Spaala o  tesspoon o apply boue |
ablespoon of ganache o the op of
each cupeakescove he top smoorbly
with ganache, Plce confctoners”
Sogar frosting in pastry bag ted with
#3 i, and pipe seven loopy squigles
across the 1 of each cupeake,as
Shown in photograph. Chil cupeakes
brcly until e s se. Cupeakes are

now ready o serve.
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(230

ield: 24 et froms-the-garden cupeakes

© INGREDIENTS.

1 bt Carrox Cake Cupeakes (pge 24) 14 cups ground ool cookieor
n graen o brown papar ners graram crackr crumbs ( use Nabico
1 bt Cresm Chesss Frostig (pags 29 Famous Chocolts Wt o ke che
e crumbs)
2 sgar candy “carors”
 DIRECTIONS
1. Fros cach cupeake gencrously wing an(Excesscrumbs il all bock nto the
icng spaolor  spoon. Place cookic bow and can be rewed)
crumbs n a wide bowl. Hold exch cup-
cake over the bowl Using aspoon or 2. “Plane” a candy carot a3 shown in
your ingers,scoop up crumibs nd photo, with carot tops poking sbane
sprinklc a ow of cookic crumbs across ing and carot buried below:

the cupeske 1 i a row of i Cupealkesare now ready o serve.
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“Real Carrot” Cupcakes

@ HOLIDAY Easter

@ DESCRIPTION The classc combo of crrot cake and cream cheese iing is given a
tist with cookie crumb “die® and candy “carrots” that ook as though they are
lanted s the dir. Kids ofall ages fove plucking o the caro, prtialy because t s

ot immeditey obvions what it st

@ FIELD NOTES The key to these are the candy carrots, which can be ordered from
Sccet Celbrations (sce Resourees). Thes just might be he asist cupeakes n he book.

@ LIFESPAN Cupcakes may be baked 2 daysabeads frosted cupeakes are st served

thesame day.Store efigerated in aiight container,

L
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OR

ield: 23 very coloful cupeskes

@ INGREDIENTS.

1% btches Clasic Confectionrs Sugar
Frosung (page 26;ma be made 3 ¢
once)

pusry g

Large sar tp

23 cpcakes of your choicen paper lners
ofyour choice

© omecTions

1. Place the fosing i the pasiry bag -
ted withthe tip, and make g,
mulilayered swil offrosing on top of
cach cupeke.

Spray cupeskes wih dible spray. You
can ither keep each one an indvidual

Wiken Color Mis edbl spay color i
Sl edble supr cofee dacorstons

23 smal irchday candls

color or make them mulicolord.
Sprikle with conft,

3. Arrange cupcakeson sands ier can
s, Copeskes are now ready toseve.
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Vied: 14 prey pink cupeakes

 INGREDIENTS.
14 pink paper nrs
1 cups frosh or darostd and el
draned fozen aspherie:
1 bch ater from Whike Cupcakes
Gage 18)

) DIRECTIONS

1. Preheat oven 10 350'F. lace paper
exsin 14 wells of one 12-<up and one
<up cupcake tin.

2 Fold % cup raspberricsinto cupcake
batte. Divide batter evenly among.
paper lners. Bake for about 20 min-
ates o unil edges are crning ight
golden brown; a toothpick inseced in
the center will show a few moist
crumbs, Cool pans on racks for § min-

3

4 bach alan Meringue Bucreream
Goge 32)
14 pink candes

s, then remove cupeakes to cooling
racks tocoolcompletely.

. Beat remsining % cup raspberrics nto
the burercream. The harereresm will
um pink and you will e bis of e
suspended here and there, Fros cup-
cakes smoothly using an iing spatu
- spoon. Inert 3 candle o each
cupeake. Cupeakes are now ready 0
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Yie

24 ob-so-lemony cupcakes

@ INGREDIENTS.

Lomon curd:
4 el spcand oo s
2rgs ogzs

& ablespoons unsked bucer, ¢ room
emperaar,cu o pleces

© omecTioNs

1. To make th lmon curd,plce emon
juie, e, e yolk, and sgar in 3
small heavy-bottomed saveepan. Whisk
together wncil thoroughly conbined.
Plce over low-medium hest and whisk
occasionlly undl mistue begin 10
thicken. D no et it st or boi,
‘Whisk in bute one pece at a .
Continue tocook wncl mixure i thick
cnough to mound when dropped by 3
spoon,about 10 minutes. Remoe from
e, et coo 0 room temperatur, nd
efigrate i sinight container at st
ovemightor up o 1 week-

“To make thelemon syrup, s sugar
and watr togethr in sl sce-
pan. Bring (0. bl over mediun-high
Hest. Swirlpotaround to help disolve
sugar. Remove rom heat and cool 0
oo tempersure. e in lemon jice.
Lemon syrp i ready 0 use. yrup
may be reegerated n itight con.
aine for up o 1 wee

. Place cupcakes on jelrol pans. irce
each seveal imes with  bamboo
Skewer. Beushlemon syup over cach
one,then 20 overeach one again for
maimum absorpion.

4

4 cupfesly sueczed emon uice

Pasry bag and couplr
Ateco orWiken Tip #12 or sny plain
round tp with aproximtely Yeinch

open
2 batches Yllow Cupcskes (page 19)

in yolow or whie paper ers
1 bach Fufly Meringue Frosung (page 1)

4 Place femon curd in pasery bag ised

with tp.Iser tp ighe doven ino the
center of cach cupeake. Squeee o il
with emon card. As soon a the top of
thecupcake begins 0 expand and
crack, cse up on pressre—the cup.
cake has taken on 2 much illng s it
an. (Aim for bou 1 tablespoon il
ng per cupeake I any lemon curd i
oosing out ofthe top, imply wipe
away before frosing, Copeakes may be
made up 0 this pont carly inthe day-
of seving.

Frostcupsakes with meringue frosting,
usin 3 teaspoon to make whirs and
swirs on topof the cupeakes—they
should ook like the tops of e emon
meringue pie. Cupeakes may be made
up t0this poinecarly i the day of
sevin,

6. Righ bofors serving,run cupeakes

unde ot brofler unel merngue st
becomes tinged withcolr, Alermativcly,
you may usea crime brie orch and.
Simply wase it back nd foth over the
cupeakes o brown the meringoe.
Cupeake ae now eady o erv.
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@ HOLIDAY Kids'birthdays

@ DESCRIPTION White cupcake bater ges frsh raspherrisfolded ino . The
alan Meringue Btercream alo ges  dose of frsh raspberis 0 make a very pink—
and delicious—frostng.

@ FIELD NOTES You can make these cupcakes with fresh or frozen raspberris.
o ane win froen, ke sre o defost and dain e el
Yot oty the beries, o he dined . These aregres for g’ s
iy addpink candls

®u

SPAN Cupcakes may be baked 2 days abeads rosed cupeakes ae best served
e same day. Sore refigeated inairtight contaier.
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Lemon Meringue Cupcakes

@ HOLIDAY Motber’s Dy

@ DESCRIPTION These cupcates are sweet and tat. They feature basic yelloe
cupcakes with arich, tangy, lomon curd filing,a lomon mostening syrp, and a
rovemed, hessceet meringue topping—just ke a lemon meringue pie!

@ FIELD NOTES The best approach s o make the lemon curd wp to a week ahead;
ke the cupcakes up to 2 days ahead: the fil, mosten, and top them with meringue
the day you wish o enoy them. They are a great Mother' Day desset tha the kidscan
el make. Kids scem to pariculanly enfoy squeeng the fillin intothe enter of the
cupeakes, Don'tbe putof by al the stps—you il see that many of the components
can be made abead. You might have some frostng lef ver. 1fyou want 10 take the time
10 dothe math, you could prepar a three-guarter batch o frosting by muiplyng the
ingredients by 0.75. That would give yo he perfect amount ecded bere.

@ LIFESPAN Cupcakes may be baked 2 days ahead: frosted cupcakes are bestserved.

the same day. Store at room temperature in aitight containe.

L
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Yield: 18 goocs, chewy cupeakes

© INGREDIENTS.

18 paper ners of your choice 18 Kt carames

1 bach bctr from Brownie Cupeshes. 1 bstch Gansche Glsae and Froscrng
prepared withou the pecans (page 2) (age 28)

3% cups caramelpopeorn,such 3
Cracker ack

® oiecTions

1. Prchet ovento 350° lace paper fin- ablespoons of poporn per cupcake)
s inall wellsof one 12cup and one Cool panson racks for 5 minute,the
up ek tin. remose cupeakes o coolingracks to

2 Divide cupcake baer xealy among. Sl S

el Bake for sbout 25 minute,or 4. Mele caramel in top of double boler
unila coothpick nserted i cener orin microwave. Have ganache in

shows many moistcrumbs, Th tops lid st Usiog a fork o easpoon,
will be dry and crackled i appearance drrle caramelove tops of popcor.
and sightly puted. Drizle sbout 2 teaspoons of ganache

with fork o caspoon o cach cup-
cake. Chill cpcakes bl unl car
meland ganache ar et Cupeakes are
now ready o sere

3. As so0n 5 the cupcakes come ot of
theoven, whie they ar sill in chee
i, prss an exen, single ayer of crs
mel popeon down in the brownies
o cover th top surace. About half of
each kerelshould now be embedded
i the brownie (s will e abous 2

@
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Caramel Popcorn Brownie
Cupcakes

@ HOUIDAY Kids’ birthdays

@ DESCRIPTION The busic browic cupcake recipe i topped with caramel popcorn,

more caramel, and chocolate ganachefor a gooey reat.

@ FIELD NOTES There are many carametstyle popcorns on the market, but | use
rackerJack. The preparation technique for these cupcakes s very difernt
Whes you pull the hot browonie cupcakes out of the oven,you immedisely press he

caramel popcorn down into the warm, soft cake

@ LIFESPAN Cupcakes may be baked 2 days abead: topped cupcakes are best served

the same day Store at oo emperature i airtight container,

®





index-58_1.jpg
Breakfast-in-Bed Cupcakes

@ HOLIDAY Morber's Day

@ DESCRIPTION 1 could'tdecide betueen a clasic cofeecake o a jelly doughrs,
50 his cupcake combines the o with a coffecake batter, a elly fllng, a sresel top,
and a light spinklng of confecioners’ sugar Use whatever lavor jlly o jam your
mom ks

@ FIELD NOTES These make a very nice Mother's Day surprise, but bere s the
rick—theyare best when frsbly made. 50 gt p early,and et your mom seep in! She
deserves it However, they will il bevery good if you ke thems a day or o abead

and ebeat genly ina 250°F oven

@ LIFESPAN Cupcakes are bst served the same day. Store at room temperature in

aitight conainer
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Dirt and Worms Cupcakes

@ HOLIDAY Kids birthdays

@ DESCRIPTION Chocolate cake plus

cookies fordirt make for a “diny” looking cupcake. Add gmmy tworms crcping

e fostng and grownd chocolae

ke for chidren’s bithdays,

the “dirt” and you bave a pefectcup

@ FIELD NOTES The title mi
ticalatyforthe younger Kids

gt sound yucky, bt these are realy it tsty—

@ LIFESPAN Cupcakes may be baked 2 days abead:frosted cupcakesare best seved

the same day Store at room temperature i airtigh
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Or

el

4 24 cupeake buskers

© iNcReDiENTS
Marzipan oggs:
12 unces marzpan
Bue ood coloring
Insantcofce
Cupcales:
24 futed brown paer ners
1 batch bacer from Chocolte Cupeskes
=)

@ omections
1. To make the marsipan e, kocad
ipon un mallsble Knead in a
tin bi of blue coloring for 3 good
robin's e color Rol o small balls,
about 14 nch acrons, then clongate
Slighly toform an e shape. ick up.
i o nstant coffe with ingertips
and press onto s 0 crate speckles.
{Fss may be made 1 week ahead and
stored at room temperatore n a 3.
ightcontainer)

2 To make the cupeakes, preheat oven to
35O Place paper lnces on ewo elly-
oll pans (10 need for cupeake ).

1 btch Clssic Confecioners Sugar
Frostng (page 26

Green food coloring

Pastry bag nd couple

Wikon tp 1233

24 pieces of chocoe coric (each about
Sinche ong)

3. Divide cupcake bt evenly among.
linrs. Bake for sbour 17 minutes,or
il toothpic inseredin center
shows  fee moit crumbs. Cool pans
on racks fo § minutes,then remove.
cupeake, il in fner,tocooling
Facks tocool complecly.

4. Tin frosting with sreen coloing s0
that i a nice rass colr,Usig pas-
try b e with tp, pipe gras all
over tope of cupakes,

5. Bend a pice of lcorice and nser ends
down nt frosting and cupeake on two
oppost sides of “basket,” forming
Bandle. Place  fw g n cnter of
cupeake. Cupeakes are now eads to
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focioners sugar s the most diffcul o
measure by volume, because depending,
on how you do i, your resls will vry
reaty. Fo these ecipes, place confec-
ionerssugar straight from it box or bag
into 2 mixing bovl. Whisk it around t0
remove lumps and to lff it up 3

e it 1 umps perss,
thensif it Now dip ¥

and sweep using the
correc messuring
cup. Any orher
way of messur
g confectioners”
sugar will give you
amouns diffrent
than what inend.
Thatsaid,the
amounts of confetioners’ sugar called
for in the rosting ecipes should be
thoughtof s gidelines. Have some
extra confectoners’sugar on hand i case
you wantor need to make the frosings 3
i thicker and siffr (a5 when piping out
“grass” for nstanc).

Pecling and Toasting Nuts
HiazrvTs: One technique will borh

skin and toast hazelnus, Spread nuts in

a single layer on a elly-rol pan and oast
in 3 350°F oven il they begin t give
offan aroma and the sins have tuncd
dark brown and have splic. This will ake
about 10 minutes. Shake the pan once or
tovice during roasting to encoursge cven
browening. Remore from the oven and
ool on  rack,then b the nuts vgor-
ously i clean Kichen towels. With a e
lbow grease,the skins will come of. My

hazelnurs wsually

a iny bitofskin
o thems thats i, Hazelnus can be
purchased peced, at s added expense,
but the time saved might be worth the
expenditre

WALNUTS AND pcANs: These do not
nced 10 b peeled. To toas,
spread in a sngle laer

ona jely-roll pan and

toast in a 350°F oven

Sree

%
il fragrane and jost

beg

. ¥ This il ake S 10

" minutes, depending on
wheher theyare whole

ot in pieces. Shake the pan
once or wice during toasing o

encourage cven browning.

Aleays cool nutsbefore chopping o
rinding them. The oils, which will have
een brought o the surfae by the heat of
the oven, must b reabsorbed o the nuts
could tum greasy when chopped.

ing 1o color:

Making Cupcakes.
“This book is s
recips for cakes and fostings are ear the
front of the books the individual cupeake
ecipes combine thee options and some
imes sugses variations, such as adding.
chopped diedfruit or nuts 102 bater or
adding flvor or colorto3 rosing,
Mastring any of the cake recipes i
very casy. Two cautions:
a0 simple tha cvery ingeedicnt o
every messurement rally make a diffr
ence.Just two extra tablespoons of flaur
may throw off the balance. Second, cup-
cakes are vry easy o overbake. | hink

S0 that the master

s, these are

4
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Easter Basket Cupcakes

@ HOLIDAY Easter

@ DESCRIPTION These cupcakes are baked i decply flted brown lners
(see Resources),which ook lkelile baskets. The liersare mecesary as they ar siff
enough to boldthe basker’s “handle” i place. Confectioners'sugar fostng s
tintedgreen and piped out 10 look ik Easte gras, and a piec oflcriceforms the
nandie. For the “eggs,” you can use purchased jelly beans or make the tny marsipan

exss, a described. Wilton Ieing Colors in Leaf Green and Sky Blue are perfect for

the grass and eggs.

@ FIELD NOTES Maripan is o th same thing s almond pase. It i sceter and
much smoother, which i what youneed. They ar ofien sold side by side; make sureyou
Iy marsipan. The handles are made out of corice uists, which you con usualy fnd i

red and black. Sarch out he bron chocalate flavor,if you can; otheruise, e back.

@ LIFESPAN Cupcakes may be baked 2 days abeads frosted cupeskes are st served.
e same day. Store a room temperaare n aintight container.

L
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Hostess with the Mostest
Cupcakes

@ HOLIDAY Kids hake sals

@ DESCRIPTION Just ik the commercally prepared version with

these cupcakes star with hocolate cake and bave a cresmy vanilla illng. A hocolate

lace goes on to, ehic i hen decor

L with white

ing squigees f you wans 10

i t the origna, make sure shere are seven squigely loops on

b cupeake.

@ FIELD NOTES This cupcake s a e
book can b

ur b

foct exampl of how the masterrecipes i this

ombined o pr

uce a singular exction. |

youwil mix and match to

5 content 0 come up ith your o asty idess... You might just come

et the nexticonic lvor combiation and ignature fook! Note 1

i you will

some Classic Confctioners” Sugar Frosting lef over.

@ LIFESPAN Cupcates may be baked 2 da

abead: glased cupeakes are best served

the some day Store at oo e

®

ature i artight container,
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(R
iee 1 srysly cupekes
© ereoienTs

‘Generous | ablespoon heay cram

2 auncessemimee chocose, fly 1 batch s Confectioners”Supr
cropped Frosing (page 26)
3 ablespoons gratam cracker crumbs Pustry bag nd couplr
Ao orWikonTiy 13
6 wbes Wikon GelTube i Red
 oimections

“To make the “mestball” mlt cream
nd chocolate gethe in double boikr
or miceowave i uncl smocsh. Cocly
thenrergeee ovenight.

3. Place cupeakes on clean work surface
Plce frosig i pasry b fed with
ip and pipe serands of “spaghect®
colled o t0p of cupeakes,a in photo

2 Place graham cracker crumbs in a. ek Aol vsace by i
ol o, oo p e b ey o op of ceerporion o
Fonch i ol bl b 4  guen Pt thrs sl on
e and rll i bl bt apof e, il iy o
T, To i i b s APk e o ey e
o e o e

“eatbals” may be refrgerated n an
ainightcontiner fo up 0 1 weck,
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DO
Vi 18 “diy” upeskes

7 INGREDIENTS

1 bteh Chacobte Cupeakes (age 20) Pk cups ground chocoine cookle crumbs
in brown papr iners (1use Nabisco Fameus Chocoste

14 batches Fudge Frostig (age 27:may Wers)

be made 3l ¢ once) 36 gummy worms

@ DIRECTIONS.

1. Frost cach cupeake gencrously wing an 2. Place gy worms artully n cop-
icng sptul or 3 spoon. Place choco- ks s tha they e emerging from
lat conkie crumbs n  wide bow, the =dir. Use about 2 worms per cup-
Hold cach cupcake ovee the bowl ake, ke cutin the worm n hlk
Uing spoon o your ngers, sccop ‘and burying the cut alves down nto
ap crumbs and sprinke oer he frose- he cupcake so thatthe worms are
g t0 covercompleely. You want he emersing from thedi (e phoo)
Sarace to ook ke dir. (Excess Clpcake e now ready o sere.
crumbe wil fall back ntthe bowl and
Gan e resed.)
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“Spaghetti and Meatballs”
Cupcakes

@ HOLIDAY April Fool’s Day

@ DESCRIPTION These lok lke chocolte cupeskes topped with a il of
spaghets, tomato sauce, and mearballs, The spagheti s made from frosing and he
sauce rom red el The meatballs ar arih chocolat ganache formed nto smallballs,

thn rolledin grabam crcker crun.
@ FIELD NOTES This recipe i all abou ok No one will realy hink ha
spaghes and mestbals re siing on yourcupske, bt these oo ral cnough o make

 reat Aprl Fool trat. Youwill ned si tube ofthe red el (he tubes are i)

@ LIFESPAN Cupcakes may be boked 2 days abeadsfrostd cupeakes ar bes served

the same day.Store at room temperature n aintigh contaner

L
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Colorful Confitti Cupcakes
f
[ |

@ HOLIOAY Kids' birhdays

@ DESCRIPTION You choose whatever cupcake batter that you (or your child) like
o these cupcakes. The ky s the olorfu dible spray and the Wilton Capeskes™N

More Dessert Stand (se Resources) o present he cupeakes n  fstiv i,

@ FIELD NOTES There are many readily available decorator tools that can make

cupcake deconatng that much esser—so why not take advantoge? Some examplesare
thenew edibe spray colors and shis am

1 display stand. The odd mumber of cpkes
refes 0 the factthat the sand bolds 23 cupeskes

ou cam use amy type of candls:
ke the kind hat loo i he dark!

@ LIFESPAN Cupcakes may be hoked 2 days abead: rosted cupakes are best

served the same day. Store a room temperature n itisht continerand arrange n
stand o lost it
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Yield:

5 expressive cupcakes

INGREDIENTS

23 whie paer ners

1 e bater from Whiee Cupees g
18) orYelow Cupces (age 19)

1 bateh Poured Fondant Glaze (pags 39)

Conleconers supar

8 ounces i rolled fondan. such 5.
‘Wikon Pure Whie Rolled Fondant

Whinch round cooke cuter

oIRECTIONS.

1. Prchat oven to 350°%: Plce paper
Tinersin 23 wellsof two 12.up cop-
cake s,

2 Divde barter evenly among lnrs. The
Hiners will e anly one-thied full 0
there s headroom for the poured glae).
Bake fo about 16 minutes, o untl 3
toorbpick insertd n center shovws a
few moistcrumbs Cool s on rcks
for S minuts, hen emove cupeakes o
cooling racks 0 ool complecy

3. Use  easpoon tosim the fid fondant
into the center of cach cupcake, apply

il i fondant il i,
Allow 105 and dey, which il ake
fosca few minuts. 1 you can sill sec:
thecake, o if he center of the cupcake
s peaked, simply lae a second time,
dding enough fondan o crest 3
smooth, fat, opague sufac. Allow to
4. Sprinkle work srface withconfecton
er sugar Rl out a i o rllsd
fondant to between ' and % inch
hick. Cur oue 23 2¥vinch circles. Usc a
Iange g sprul o hlp loosencircles
from work surfce. Pace a e of

Assoted colors of Wikon ing Wrker,
Icng Tubs, nd Gl Tubes

Assoted st and round tps (60 aach 0
Sbove cns)

Couple rings, same number a5 chosen

icngs
Assorted prinkes, b cones, e
et for decorstion

fondant on top of cach cupeake. Cup-
cakes are now ready for decoration.
. Begin with bt Using black,brown, or
sellow tube iing ficed with st i,
iyl around th to of the

 any fesures that demand
small deails, Us round tips to make.
eves, mose,and mouth festures, or e
a o of ing 0 ffix decorations,such
s small round confe for ey, Use 3.
e red o pink gel 10 make “blush™t
ourage ceaiviy! Make an alien
i o boy withgreen bl ed ycs,
and purple i if you Ik Cupeakes
renow ready o serve






