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	The Betty Crocker Kitchens seal guarantees success in your kitchen. Every recipe has been tested in America’s Most Trusted Kitchens™ to meet our high standards of reliability, easy preparation and great taste.

	
		FIND MORE GREAT IDEAS AT
		
		  [image:  ]

		

	

    
      Copyright © 2011 by General Mills, Minneapolis, Minnesota. All rights reserved.

      Published by Wiley Publishing, Inc., Hoboken, New Jersey

      Published simultaneously in Canada

      No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, scanning, or otherwise, except as permitted under Section 107 or 108 of the 1976 United States Copyright Act, without either the prior written permission of the Publisher, or authorization through payment of the appropriate per-copy fee to the Copyright Clearance Center, Inc., 222 Rosewood Drive, Danvers, MA 01923, (978) 750-8400, fax (978) 750-4470, or on the web at www.copyright.com. Requests to the Publisher for permission should be addressed to the Permissions Department, John Wiley & Sons, Inc., 111 River Street, Hoboken, NJ 07030, (201) 748-6011, fax (201) 748-6008, or online at http://www.wiley.com/go/permissions.

      Trademarks: Wiley and the Wiley Publishing logo are trademarks or registered trademarks of John Wiley & Sons and/or its affiliates. All other trademarks referred to herein are trademarks of General Mills. Wiley Publishing, Inc., is not associated with any product or vendor mentioned in this book.

      Limit of Liability/Disclaimer of Warranty: While the publisher and author have used their best efforts in preparing this book, they make no representations or warranties with respect to the accuracy or completeness of the contents of this book and specifically disclaim any implied warranties of merchantability or fitness for a particular purpose. No warranty may be created or extended by sales representatives or written sales materials. The advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. Neither the publisher nor author shall be liable for any loss of profit or any other commercial damages, including but not limited to special, incidental, consequential, or other damages.

      For general information on our other products and services or for technical support, please contact our Customer Care Department within the United States at (877) 762-2974, outside the United States at (317) 572-3993 or fax (317) 572-4002.

      Wiley also publishes its books in a variety of electronic formats. Some content that appears in print may not be available in electronic books. For more information about Wiley products, visit our web site at www.wiley.com.

      Library of Congress Cataloging-in-Publication Data

      

      Crocker, Betty.

      Betty Crocker big book of cupcakes.

         p. cm.

      title: Big book of cupcakes

      Includes index.

      ISBN 978-0-470-90672-9 (pbk); ISBN 978-0-470-94684-8 (ebk); ISBN 978-0-470-94683-1 (ebk); ISBN 978-0-470-94685-5 (ebk)

      1. Cupcakes. 2. Cookbooks. I. Title. II. Title: Big book of cupcakes.

      TX771.C6977 2011

      641.8’653--dc22

      2010040977

      Cover photos: (clockwise) Lamb Cupcakes, Fancy Flower Cupcakes, Somewhere Over the Rainbow Cupcakes, “From the Heart” Cupcakes, Peanut Butter High Hats, Cosmopolitan Cupcakes

    



    
      [image:  ]

      [image:  ]

      Dear Friends,

      Cupcakes! Everybody loves them—and what’s not to love? These tasty treats have it all, they’re a teeny bit decadent, a lot of fun to eat, and each one delivers the perfect ratio of cake to frosting. Not to mention, no one expects you to share a cupcake—it’s yours and yours alone!

      Maybe it’s the endless variety or maybe it’s because cupcakes are the ideal indulgence, but there’s no denying that these irresistible temptations continue to be all the rage. Cupcakeries (bakeries that specialize in cupcake perfection) have sprouted up in nearly every town, in malls and shopping centers, and even online!

      The best thing about cupcakes may just be this: Each one delivers a little love and caring from you the baker. With the endless flavors and ways to decorate, they’re the perfect choice for any occasion—selling at a bake sale, welcoming a new neighbor, hosting a bridal shower—because they tell the recipients how much you care.

      Because we love cupcakes as much as you, here in Betty Crocker The Big Book of Cupcakes you’ll find oodles of taste-temping recipes we’ve developed in our kitchens, as well as some recipes from cupcake bloggers—fans who have dedicated themselves to creating cupcake magic. Most of the recipes are from scratch but there are some terrific ones using cake mix and many that have cake mix variations, for when you don’t have as much time. Also included are loads of decorating ideas, from simple to elegant and cute to clever, along with beautiful photos and helpful tips, so that any baker will have beautiful and tasty success. It’s sweet baking bliss!

      So let’s get baking!

      
        Warmly,

        [image: Betty Crocker]

      

      

    


	
		HOW TO USE THIS EBOOK

		Welcome to the digital version of the Betty Crocker Big Book of Cupcakes! Now you can bring your cookbook on-the-go so you always have access to delicious and inspiring cupcake recipes. Reading and cooking from an ebook is a little different than it is in print, so we made several key changes to provide the best experience for your e-reader.

		To help navigate through the book, in addition to the table of contents, every chapter starts with a gallery of recipes, providing browsing inspiration and easy links to that chapter’s recipes. You’ll also find an index towards the back—every listing is a link so you can easily navigate to any section of the book.

		 A new navigation bar has been added to the end of every recipe. Select Chapter Recipes to get to the chapter introduction and recipe gallery, Table of Contents to get to the main book table of contents, and Metric Conversions to find this easy-to-use reference for your baking needs.

		Each e-reader and mobile device has its own format and functions for navigation and customization. Please consult the user manuals on your devices to best understand how to take advantage of these functions and take some time to test different fonts and font sizes to see what works best for you.

		Enjoy!

		Betty Crocker Cookbook ebook team
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      all about cupcakes

      No one knows for sure when the first cupcake was made, and even the experts argue about when the first cupcake recipe appeared in a cookbook. It was either in the late 1700s or the mid-1800s, depending on the source. There’s even some confusion about how cupcakes got their name. Was it because these dainty treats were first baked in cups or because of the measurements used to make them? While there are variations on cupcakes in many cuisines—the British have fairy or Queen cakes, the Dutch are known for their traditional cakejes—what everyone knows for sure is that cupcakes are delicious!

      
        Did you know?

        The first commercial cupcake was

        introduced in 1919.

      

      Cupcakes used to be the baked good of choice for children’s birthday parties, but lately the cupcake has gone upscale, appearing at adult dinner parties, on the dessert menus of upscale restaurants, and at center stage at weddings.

      Along with the explosion of the cupcake’s popularity, there has been what can only be called a creative revolution when it comes to flavors. While the classics endure—yellow cupcakes with chocolate frosting and sprinkles, red velvet topped with cream cheese frosting, and devil’s food dripping with fudgy deliciousness—you can now find cupcakes that are clearly made with adults in mind. These combinations are unusual in terms of traditional cupcakes, but they so delight today’s sophisticated taste buds! Treat yourself to our new creative cupcakes such as Aztec Chile-Chocolate Cupcakes, Mango-Jalapeño Cupcake Stacks or Sunnyside-Up Bacon Cupcakes. Yes, we did say bacon!

      
        Baking Bloggers: They Dream of Cupcakes

        We’ve tapped into cupcake bloggers—those who dedicate themselves to fulfilling cupcake wishes. Surely they must think of cupcakes every hour of the day to have this kind of passion! Look for these inspired blogger recipes, a treat for the eye as well as the taste buds, sprinkled throughout the book.
[image: Bloggers]
        Clockwise from top left:

        Deborah Harroun, www.tasteandtellblog.com (Chocolate-Amaretto Cupcakes)

        Angie Dudley, www.bakerella.com (Fire and Ice Cupcakes)

        Christy Denney, www.thegirlwhoateeverything.blogspot.com (Strawberry Colada Cupcakes and Somewhere Over the Rainbow Cupcakes)

        Lindsay Landis, www.loveandoliveoil.com (Peach Bourbon Cupcakes)

        Bree Hester, www.bakedbree.com (Toasted Almond Cupcakes and Peanut Butter High Hats)

        Anna Ginsberg, www.cookiemadness.net (Banana-Coffee Caramel-Filled Cupcakes)

      

    



    
      baking cupcakes

      Stock Up

      With a few basic items, you can make and decorate a batch of cupcakes in a snap. You can shop at your supermarket, specialty cooking or baking stores, craft stores or online sites.

      
        	Muffin pans: Available in mini, regular and jumbo for a variety of sizes of cupcakes and even in whimsical shapes like flowers, stars and hearts.

        	Paper baking cups: Available in regular and mini in a variety of colors and designs.

        	Ice cream scoops: Let you quickly make cupcakes all the same size. A #50 scoop is perfect for mini cupcakes, a #20 scoop is perfect for regular-size cupcakes, and a #8 scoop is perfect for jumbo cupcakes.

      

      Sweet Baking Success

      
        	Know your oven’s true temperature. Most ovens run a little hot or cold, so invest in an oven thermometer and adjust the temperature control accordingly.

        	Make sure your baking powder and baking soda are fresh—check the expiration date. These pantry staples can lose their leavening power over time.

        	Measure well. Use a liquid measuring cup for liquid ingredients and the right size dry measuring cup for dry ingredients. When measuring flour or powdered sugar, fill your measuring cup with a spoon and level it off to avoid packing these ingredients down.

        	Use a light touch when mixing the cupcake batter. Over mixing makes cupcakes tough.

      

      Divide and Conquer

      If you only have one 12-cup muffin pan and your recipe makes 24, fill and bake the first batch; cover and refrigerate the remaining batter. After the first batch of cupcakes have cooled in the pan for about ten minutes, move them to a cooling rack. Bake the rest of the batter, adding 1 or 2 minutes to the bake time (to make up for the batter being cold).

      
        [image: fm11.tif]
        A Mini size: 2 ¾ x 1 inches


        B Regular size: 2 ½ x 1 ¼ inches


        C Jumbo size: 3 ½ x 1 ¾ inches
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		  Decorating Essentials

          A frosted cupcake can be adorned with many delightful decors, from colored sprinkles to sugar flowers or edible glitter.

          
            	Pastry bags, or resealable food-storage plastic bags—snip a small corner off to create a simple piping bag.

            	Decorating tips sold individually or in sets. They come in a variety of shapes and sizes to produce different designs with the frosting. Our recipes recommend various tips to use to frost the cupcakes.

            	Decorating icing in assorted colors available in aerosol cans from your supermarket.

            	Food colors available in liquid, gel or paste. Paste food color makes the most vivid color frosting.

            	Assorted colored sugars, edible glitters and pearls.

            	Assorted candy sprinkles in a wide variety of colors and shapes.

            	Variety of premade decors made from sugar including flowers, hearts, stars and other decorative shapes.

          

        

      



      frosting and decorating cupcakes

      A cupcake is great topped with a smear of frosting—simple, easy and delicious. Add a few sprinkles and it’s a party! But why stop there when there are so many great decorating ideas, from simple to extraordinary!

      Frosting Basics
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			To frost with a spatula, place a generous dollop of frosting on the center of the cupcake, then spread toward the edges.
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			For a smooth finish, run the spatula edge over the top.
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			For fluffy frosting swirls, touch the frosting with the spatula and lift up.
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			To pipe swirled frosting, use a pastry bag fitted with a #6 star tip. Start at the outside edge, spiral up towards the center and pull tip up.
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      Easy Ways to Decorate Cupcakes

      
        	Dip tops of cupcakes into fluffy frosting; give a slight twist and pull up straight to create a nice peak.

        	Instead of using frosting, place powdered sugar in a small strainer and tap the edge over the cupcake to cover evenly. Or, place a paper doily on top of unfrosted cupcakes, and sprinkle with powdered sugar.

        	For a quick and easy frosting, mix a container of frozen whipped topping with flavored yogurt. Frost the cupcakes, and top with sprinkles or colored sugar for a festive touch.

        	Top cupcakes with a dollop of whipped topping or scoop of ice cream and drizzle with chocolate or caramel ice cream topping.

      

      Easy Finishing Touches for Frosted Cupcakes

      Top cupcakes with one of these delightful choices just after frosting so they adhere well:

      
        	Dip cupcakes in tinted coconut. To tint coconut, place it in a resealable food-storage plastic bag, add two or three drops of food coloring and shake well until evenly colored.

        	Top with chocolate curls or shavings. To make curls, press a vegetable peeler over the surface of a chocolate bar. For shavings, run the chocolate over a coarse grater.

        	Top with edible flowers, pearls or even bugs made from sugar.

        	Top with a small shaped-chocolate candy or cookies such as animal crackers or gingerbread boys.

        	Drizzle melted chocolate over frosting.

        	Sprinkle with grated orange peel or top with orange zest strips created with a zester.

        	Dip cupcakes into bowls of chopped nuts, colored sugar, sprinkles or finely-chopped candy. Or, just roll the cupcake edge in a plate of these toppings.

        	Sprinkle with coarse decorating sugar or edible glitter. Use coordinating colors, or go for a nice contrast.
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      storing and toting cupcakes

      Storing

      Here are a few tips for keeping cupcakes fresh:

      
        	Cool them completely before covering to keep the tops from becoming sticky, about 30 minutes.

        	Frosted or unfrosted, cover cupcakes loosely with foil, plastic wrap or waxed paper.

        	Store cupcakes with buttercream frosting at room temperature for up to two days.

        	Refrigerate cupcakes with cream cheese or whipped cream toppings.

        	Frost cupcakes with fluffy frosting on the day they’ll be served.

      

      Freezing

      Get a head start; bake cupcakes ahead of time and freeze until you’re ready to frost and serve. (Frosted cupcakes don’t freeze very well as the frosting quality may change due to thawing.) Here are a few pointers for freezing cupcakes:

      
        	Place cooled cupcakes in a single layer in airtight plastic containers or resealable freezer plastic bags. Unfrosted cupcakes can be kept frozen up to three months.

        	Thaw cupcakes in the refrigerator or at room temperature. Loosen or remove wrapping before thawing.

        	Frost cupcakes while they are still frozen; it will actually be easier since they have a nice hard surface.

        	It is not recommended to freeze cupcakes with decorator icing, hard candies and colored sugars because the colors tend to run during thawing.

      

      
        Paper Baking Cups

        For great-looking cupcakes, use paper baking cups in the muffin pan. They’re available in a wide range of styles, from plain white to animal prints. You can also find foil baking cups in various colors or even fancy tulip-shaped baking cups. Look for baking cups in your supermarket, dedicated baking stores, craft stores or online.
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      Cupcakes to Go

      Toting cupcakes can be a challenge, but have no fear! Here are some handy tips for getting your cupcakes to the bake sale or party securely.

      
        	Plastic cake carriers are ideal for packing cupcakes and will hold nearly a dozen cupcakes.

        	A 13×9-inch pan will hold about one dozen standard cupcakes. Cover them loosely with foil.

        	Serving plates will do in a pinch. Just remember to place toothpicks in each cupcake before loosely draping plastic wrap over them.

        	Don’t forget that old stand-by, the cardboard shirt box. Line it with waxed paper and cover the cupcakes with foil or plastic wrap.
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      yellow cupcakes

      24 cupcakes Prep Time: 15 Minutes Start to Finish: 1 Hour 15 Minutes
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        2 ⅓cups all-purpose flour

        2 ½teaspoons baking powder

        ½teaspoon salt

        1cup butter or margarine, softened

        1 ¼cups sugar

        3eggs

        1teaspoon vanilla

        ⅔cup milk

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. Grease and flour muffin cups, or spray with baking spray with flour.

        2  In medium bowl, mix flour, baking powder and salt; set aside.

        3  In large bowl, beat butter with electric mixer on medium speed 30 seconds. Gradually add sugar, about ¼ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Add eggs, one at a time, beating well after each addition. Beat in vanilla. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and milk, about ½ at a time, beating just until blended.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full.

        5  Bake 20 to 25 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pans 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Frost with desired frosting.

      

      
        1 Cupcake: Calories 170; Total Fat 9g (Saturated Fat 5g; Trans Fat 0g); Cholesterol 45mg; Sodium 190mg; Total Carbohydrate 20g (Dietary Fiber 0g); Protein 2g Exchanges: 1 Starch, ½ Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 1

      

      
        Mini Cupcakes: Place mini paper baking cup in each of 24 mini muffin cups. Make batter as directed in recipe. Fill each cup until about ⅔ full. (Cover and refrigerate remaining batter until ready to bake; cool pan before reusing.) Bake 17 to 20 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pan 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Repeat with remaining batter to make an additional 48 mini cupcakes. Frost with desired frosting. About 72 mini cupcakes.

      



      chocolate cupcakes

      24 cupcakes Prep Time: 20 Minutes Start to Finish: 1 Hour 15 Minutes
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        2cups all-purpose flour

        1 ¼teaspoons baking soda

        1teaspoon salt

        ¼teaspoon baking powder

        1cup hot water

        ⅔cup unsweetened baking cocoa

        ¾cup shortening

        1 ½cups sugar

        2eggs

        1teaspoon vanilla

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups.

        2  In medium bowl, mix flour, baking soda, salt and baking powder; set aside. In small bowl, mix hot water and cocoa until dissolved; set aside.

        3  In large bowl, beat shortening with electric mixer on medium speed 30 seconds. Gradually add sugar, about ¼ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Add eggs, one at a time, beating well after each addition. Beat in vanilla. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and cocoa mixture, about ½ at a time, beating just until blended.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full.

        5  Bake 20 to 25 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pans 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Frost with desired frosting.

      

      
        1 Cupcake: Calories 160; Total Fat 7g (Saturated Fat 2g; Trans Fat 1g); Cholesterol 20mg; Sodium 180mg; Total Carbohydrate 22g (Dietary Fiber 1g); Protein 2g Exchanges: ½ Starch, 1 Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 1 ½

      

      
        Mini Cupcakes: Place mini paper baking cup in each of 24 mini muffin cups. Make batter as directed in recipe. Fill each cup with until about ⅔ full. (Cover and refrigerate remaining batter until ready to bake; cool pan before reusing.) Bake 12 to 16 minutes or until toothpick inserted in center comes out clean. Cool in pan 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Repeat with remaining batter to make an additional 48 mini cupcakes. Frost with desired frosting. About 72 mini cupcakes.

      



      white cupcakes

      24 cupcakes Prep Time: 15 Minutes Start to Finish: 1 Hour 15 Minutes
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        2 ¾cups all-purpose flour

        3teaspoons baking powder

        ½teaspoon salt

        ¾cup shortening or butter

        1 ⅔cups sugar

        5egg whites

        2 ½teaspoons vanilla

        1 ¼cups milk

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups.

        2  In medium bowl, mix flour, baking powder and salt; set aside.

        3  In large bowl, beat shortening with electric mixer on medium speed 30 seconds. Gradually add sugar, about ⅓ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Add egg whites, one at a time, beating well after each addition. Beat in vanilla. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and milk, about ½ at a time, beating just until blended.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full.

        5  Bake 18 to 20 minutes or until toothpick inserted in center comes out clean. Cool in pans 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Frost with desired frosting.

      

      
        1 Cupcake: Calories 180; Total Fat 7g (Saturated Fat 2g; Trans Fat 1g); Cholesterol 0mg; Sodium 125mg; Total Carbohydrate 26g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 1 Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 2

      

      
        Mini Cupcakes: Place mini paper baking cup in each of 24 mini muffin cups. Make batter as directed in recipe. Fill each cup until about ⅔ full. (Cover and refrigerate remaining batter until ready to bake; cool pan before reusing.) Bake 12 to 16 minutes or until toothpick inserted in center comes out clean. Cool in pan 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Repeat with remaining batter to make an additional 48 mini cupcakes. Frost with desired frosting. About 72 mini cupcakes.

      



      lemon cupcakes

      24 cupcakes Prep Time: 20 Minutes Start to Finish: 1 Hour 15 Minutes
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        2 ⅓cups all-purpose flour

        2 ½teaspoons baking powder

        ½teaspoon salt

        1cup butter or margarine, softened

        1 ¼cups sugar

        3eggs

        2tablespoons grated lemon peel

        1teaspoon vanilla

        ⅔cup milk

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups or grease and flour muffin cups, or spray with baking spray with flour.

        2  In medium bowl, mix flour, baking powder and salt; set aside.

        3  In large bowl, beat butter with electric mixer on medium speed 30 seconds. Gradually add sugar, about ¼ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Add eggs, one at a time, beating well after each addition. Beat in lemon peel and vanilla. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and milk, about ½ at a time, beating just until blended.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full.

        5  Bake 20 to 25 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pans 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Frost with desired frosting.

      

      
        1 Cupcake: Calories 170; Total Fat 9g (Saturated Fat 5g; Trans Fat 0g); Cholesterol 45mg; Sodium 190mg; Total Carbohydrate 20g (Dietary Fiber 0g); Protein 2g Exchanges: 1 Starch, ½ Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 1

      

      
        Mini Cupcakes: Place mini paper baking cup in each of 24 mini muffin cups. Make batter as directed in recipe. Fill each cup until about ⅔ full. (Cover and refrigerate remaining batter until ready to bake; cool pan before reusing.) Bake 14 to 18 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pan 5 minutes. Remove cupcakes from pans; place on cooling racks to cool. Repeat with remaining batter to make an additional 48 mini cupcakes. Frost with desired frosting. About 72 mini cupcakes.
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			a  chocolate cream

			b  decorator icing

			c  orange buttercream

			d  peanut butter buttercream

		  

	  

	  
		
			e  fluffy cherry-nut

			f  fluffy white

			g  maple-nut buttercream
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			a  browned-butter buttercream

			b  lemon buttercream

			c  fluffy butterscotch

			d  vanilla buttercream

		  

		

		
			
				e  fluffy peppermint

				f  cream cheese

				g  creamy chocolate

			

		

	



      vanilla buttercream frosting

      Prep Time: 10 Minutes Start to Finish: 10 Minutes

      
        6cups powdered sugar

        ⅔cup butter or margarine, softened

        1tablespoon vanilla

        3to 4 tablespoons milk

      

      
        1  In large bowl, mix powdered sugar and butter with spoon or electric mixer on low speed. Stir in vanilla and 3 tablespoons of the milk.

        2  Gradually beat in just enough remaining milk to make frosting smooth and spreadable. If frosting is too thick, beat in more milk, a few drops at a time. If frosting becomes too thin, beat in a small amount of powdered sugar. Generously frosts 24 cupcakes (about 3 ½ cups).

      

      
        About 2 Tablespoons: Calories 140; Total Fat 4.5g (Saturated Fat 3g; Trans Fat 0g); Cholesterol 10mg; Sodium 30mg; Total Carbohydrate 26g (Dietary Fiber 0g); Protein 0g Exchanges: 1 ½ Other Carbohydrate, 1 Fat Carbohydrate Choices: 2

      

      
        Browned Butter Buttercream Frosting: In 1-quart saucepan, heat ⅓ cup butter (do not use margarine or spreads) over medium heat just until light brown. Watch carefully because butter can brown and then burn quickly. Cool butter. Use browned butter instead of softened butter in recipe.

        Lemon Buttercream Frosting: Omit vanilla. Substitute lemon juice for the milk. Stir in ½ teaspoon grated lemon peel.

        Maple-Nut Buttercream Frosting: Omit vanilla. Substitute ½ cup maple-flavored syrup for the milk. Stir in ¼ cup finely chopped nuts.

        Orange Buttercream Frosting: Omit vanilla. Substitute orange juice for the milk. Stir in 2 teaspoons grated orange peel.

        Peanut Butter Buttercream Frosting: Substitute peanut butter for the butter. Increase milk to ¼ cup, adding more, if necessary, a few drops at a time.

      



      creamy chocolate frosting

      Prep Time: 10 Minutes Start to Finish: 10 Minutes

      
        ½cup butter or margarine, softened

        3oz unsweetened baking chocolate, melted, cooled

        3cups powdered sugar

        2teaspoons vanilla

        3to 4 tablespoons milk

      

      
        1  In large bowl, mix butter and chocolate. Stir in powdered sugar. Beat in vanilla and milk until smooth and spreadable. If frosting is too thick, beat in more milk, a few drops at a time. If frosting becomes too thin, beat in a small amount of powdered sugar. Frosts 24 cupcakes (about 1 ¼ cups).

      

      
        About 2 Tablespoons: Calories 150; Total Fat 7g (Saturated Fat 4g; Trans Fat 0g); Cholesterol 15mg; Sodium 40mg; Total Carbohydrate 23g (Dietary Fiber 0g); Protein 0g Exchanges: 1 ½ Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 1 ½

      


      cream cheese frosting

      Prep Time: 10 Minutes Start to Finish: 10 Minutes

      
        1package (8 oz) cream cheese, softened

        ¼cup butter or margarine, softened

        1teaspoon vanilla

        2to 3 teaspoons milk

        4cups powdered sugar

      

      
        1  In large bowl, beat cream cheese, butter, vanilla and 2 teaspoons of the milk with electric mixer on low speed until smooth. beat in powdered sugar 1 cup at a time.

        2  Gradually beat in just enough remaining milk to make frosting smooth and spreadable. If frosting is too thick, beat in more milk, a few drops at a time. If frosting becomes too thin, beat in a small amount of powdered sugar.

        3  Leftover frosting can be tightly covered and refrigerated up to 5 days or frozen up to 1 month. Let stand 30 minutes at room temperature to soften; stir before using. Frosts 24 cupcakes (about 2 ½ cups).

      

      
        About 2 Tablespoons: Calories 160; Total Fat 6g (Saturated Fat 3.5g; Trans Fat 0g); Cholesterol 20mg; Sodium 55mg; Total Carbohydrate 24g (Dietary Fiber 0g); Protein 0g Exchanges: ½ Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 1 ½

      

      
        Chocolate Cream Cheese Frosting: Add 2 ounces unsweetened baking chocolate, melted and cooled 10 minutes, with the butter.

      



	
		
		  fluffy white frosting

		  Prep Time: 25 Minutes Start to Finish: 1 Hour 5 Minutes
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			2large egg whites

			½cup sugar

			¼cup light corn syrup

			2tablespoons water

			1teaspoon vanilla

		  

		  
			1  Let egg whites stand at room temperature 30 minutes. (Room temperature egg whites will have more volume when beaten than cold egg whites.) In medium bowl, beat egg whites with electric mixer on high speed just until stiff peaks form.

			2  In 1-quart saucepan, stir sugar, corn syrup and water until well mixed. Cover; heat to rolling boil over medium heat. Uncover; boil 4 to 8 minutes, without stirring, to 242°F on candy thermometer or until small amount of mixture dropped into cup of very cold water forms a firm ball that holds its shape until pressed. For an accurate temperature reading, tilt saucepan slightly so mixture is deep enough for thermometer.

			3  While beating constantly on medium speed, pour hot syrup very slowly in thin stream into egg whites. Add vanilla; beat on high speed about 10 minutes or until stiff peaks form.

			4  Frosts 24 cupcakes. Leftover frosting can be tightly covered and refrigerated up to 2 days; do not freeze. Let stand 30 minutes at room temperature to soften; do not stir.

		  

		  
			2 Tablespoons: Calories 30; Total Fat 0g (Saturated Fat 0g; Trans Fat 0g); Cholesterol 0mg; Sodium 5mg; Total Carbohydrate 7g (Dietary Fiber 0g); Protein 0g Exchanges: ½ Other Carbohydrate Carbohydrate Choices: ½

		  

		  
			Fluffy Butterscotch Frosting: Substitute packed brown sugar for the sugar. Decrease vanilla to ½ teaspoon.

			Fluffy Cherry-Nut Frosting: Stir in ¼ cup cut-up candied cherries, ¼ cup chopped nuts and, if desired, 6 to 8 drops red food color.

			Fluffy Peppermint Frosting: Stir in ⅓ cup coarsely crushed hard peppermint candies or ½ teaspoon peppermint extract.

		  

	
		  decorator icing

		  Prep Time: 10 Minutes Start to Finish: 10 Minutes

		  
			½cup butter or margarine, softened

			¼cup shortening

			1teaspoon vanilla

			⅛teaspoon salt

			4cups powdered sugar

			2to 4 tablespoons milk or water

		  

		  
			1  In large bowl, beat butter and shortening with electric mixer on medium speed until light and fluffy. Beat in vanilla and salt.

			2  On low speed, beat in powdered sugar, 1 cup at a time, scraping down sides of bowl occasionally. Add 2 tablespoons milk; beat on high speed until light and fluffy. Gradually beat in just enough remaining milk to make frosting smooth and spreadable. Frosts 24 cupcakes (about 3 cups).

		  

		  
			2 Tablespoons: Calories 140; Total Fat 6g (Saturated Fat 3g; Trans Fat 0.5g); Cholesterol 10mg; Sodium 40mg; Total Carbohydrate 20g (Dietary Fiber 0g); Protein 0g Exchanges: ½ Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 1
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      chocolate whoopie pie cupcakes

      24 cupcakes Prep Time: 30 Minutes Start to Finish: 1 Hour 25 Minutes
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        Cupcakes

         Chocolate Cupcakes

        Filling

        1cup fluffy white whipped ready-to-spread frosting (from 12-oz container)

        ¾cup marshmallow creme

      

      
        1  Make, bake and cool Chocolate Cupcakes as directed in recipe.

        2  In small bowl, mix frosting and marshmallow creme. Cut cupcakes crosswise into halves. Frost each bottom half with about 1 tablespoon filling; replace tops of cupcakes.

      

      
        1 Cupcake: Calories 210; Total Fat 9g (Saturated Fat 2.5g; Trans Fat 1.5g); Cholesterol 20mg; Sodium 190mg; Total Carbohydrate 29g (Dietary Fiber 1g); Protein 2g Exchanges: 1 Starch, 1 Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 2

      

      
        sweet success tip

        These cupcakes are a good dessert to pack for lunches because the frosting is inside the cupcake instead of on top.

      

      
        use a cake mix

        Substitute 1 box devil’s food cake mix for the Chocolate Cupcakes. Make cake mix as directed on box for cupcakes. Continue as directed in recipe.
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      dried cherry and pistachio cupcakes

      24 cupcakes Prep Time: 50 Minutes Start to Finish: 1 Hour 50 Minutes
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        Cupcakes

         Yellow Cupcakes

        ½cup butter or margarine, softened

        ¾cup packed brown sugar

        ½cup granulated sugar

        1package (3 oz) cream cheese, softened

        1cup chopped dried cherries

        ½cup chopped pistachio nuts

        Frosting

         Vanilla Buttercream Frosting

        Garnish

        ¾cup chopped dried cherries

        ½cup chopped pistachio nuts

      

      
        1  Make Yellow Cupcakes as directed in recipe except—use ½ cup butter, ¾ cup brown sugar, ½ cup granulated sugar. Beat cream cheese into batter with vanilla. Stir in chopped cherries and chopped pistachios. Bake and cool as directed.

        2  Make Vanilla Buttercream Frosting as directed in recipe. Frost cupcakes. Garnish each cupcake with chopped cherries and pistachios.

      

      
        1 Cupcake: Calories 370; Total Fat 13g (Saturated Fat 7g; Trans Fat 0g); Cholesterol 55mg; Sodium 160mg; Total Carbohydrate 60g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 3 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 4

      

      
        sweet success tip

        Bake these cupcakes, but don’t frost them. Place them in an airtight container and freeze them. A few hours before serving, remove them from the freezer, frost and decorate.

      

      
        use a cake mix

        Substitute 1 box white cake mix for the Yellow Cupcakes. Make cake mix as directed on box for cupcakes except—use 1 ¼ cups water, ⅓ cup oil and 4 egg whites, and beat in 1 package (3 oz) cream cheese, softened. Toss 1 cup chopped dried cherries and ½ cup chopped pistachio nuts with 1 tablespoon all-purpose flour; stir into batter. Bake 20 to 24 minutes. Cool as directed on box. For the frosting, substitute 1 container vanilla creamy ready-to-spread frosting. Garnish as directed in recipe.
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      chocolate-frosted cupcakes

      12 cupcakes Prep Time: 40 Minutes Start to Finish: 1 Hour 45 Minutes
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        Cupcakes

        1 ¼cups all-purpose flour

        ⅔cup granulated sugar

        1 ½teaspoons baking powder

        ¼teaspoon salt

        ½cup fat-free (skim) milk

        ⅓cup unsalted butter or no-trans-fat 68% vegetable oil spread stick, softened

        2teaspoons vanilla

        3egg whites

        Frosting

        1 ½cups powdered sugar

        ¼cup unsweetened baking cocoa

        2tablespoons unsalted butter or no-trans-fat 68% vegetable oil spread stick, softened

        2teaspoons vanilla

        1to 3 tablespoons fat-free (skim) milk

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 12 regular-size muffin cups.

        2  In medium bowl, beat all cupcake ingredients except egg whites with electric mixer on low speed 30 seconds; beat on medium speed 1 minute. Add egg whites; beat on medium speed 1 minute. Divide batter evenly among muffin cups.

        3  Bake 28 to 32 minutes or until toothpick inserted in center comes out clean and tops just begin to brown. Cool 2 minutes. Remove from pan; place on cooling rack to cool.

        4  In medium bowl, mix powdered sugar, cocoa, 2 tablespoons butter, 2 teaspoons vanilla and 1 tablespoon of the milk with electric mixer on low speed. Gradually beat in just enough of remaining milk to make frosting smooth and spreadable. Frost cupcakes.

      

      
        1 Cupcake: Calories 240; Total Fat 7g (Saturated Fat 4.5g; Trans Fat 0g); Cholesterol 20mg; Sodium 130mg; Total Carbohydrate 38g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 1 ½ Other Carbohydrate, 1 ½ Fat Carbohydrate Choices: 2 ½

      

      
        sweet success tip

        Feel free to serve these chocolate cupcakes with your favorite ice cream and candy sprinkles!

      

      
        use a cake mix

        Substitute 1 box white cake mix for the cupcakes above. Make cake mix as directed on box for cupcakes. For the frosting, substitute 1 container chocolate creamy ready-to-spread frosting. 24 cupcakes
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      malted milk ball cupcakes

      24 cupcakes Prep Time: 35 Minutes Start to Finish: 1 Hour 30 Minutes
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        Cupcakes

         Yellow Cupcakes

        1cup malted milk balls, crushed

        ¼cup natural-flavor malted milk powder

        Malted Milk Frosting

        ¼cup butter or margarine, softened

        2cups powdered sugar

        2tablespoons natural-flavor malted milk powder

        1tablespoon unsweetened baking cocoa

        2tablespoons milk

        Garnish

        ⅔cup malted milk balls, crushed

      

      
        1  Make Yellow Cupcakes as directed in recipe except—add 1 cup malted milk balls and ¼ cup malted milk powder. Bake and cool as directed.

        2  In medium bowl, beat frosting ingredients with electric mixer on medium speed until smooth and spreadable. Frost cupcakes. Sprinkle with ⅔ cup malted milk balls.

      

      
        1 Cupcake: Calories 260; Total Fat 12g (Saturated Fat 8g; Trans Fat 0g); Cholesterol 55mg; Sodium 220mg; Total Carbohydrate 36g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 2 ½

      

      
        sweet success tip

        Malted milk balls are easier to crush if they’re frozen. Freeze them in a resealable freezer plastic bag for about 30 minutes. Then tap the bag with a rolling pin or meat mallet until the balls are coarsely crushed.

      

      
        use a cake mix

        Substitute 1 box yellow cake mix for the Yellow Cupcakes. Make cake mix as directed on box for cupcakes except—add 1 cup malted milk balls, crushed, and ¼ cup natural-flavor malted milk powder. Bake and cool as directed on box. Frost as directed in recipe.
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      chocolate-orange cupcakes

      24 cupcakes Prep Time: 50 Minutes Start to Finish: 1 Hour 50 Minutes
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        Cupcakes

         Chocolate Cupcakes

        2tablespoons grated orange peel

        Chocolate-Orange Frosting

        ½cup butter or margarine, softened

        3oz unsweetened baking chocolate, melted, cooled

        3cups powdered sugar

        2teaspoons vanilla

        2to 3 tablespoons orange juice

        Garnish

        6orange slice candies (wedges)

      

      
        1  Make Chocolate Cupcakes as directed in recipe except—add orange peel with the vanilla. Bake and cool as directed.

        2  In large bowl, mix butter and chocolate until blended. Stir in powdered sugar. Beat in vanilla and 2 tablespoons orange juice until smooth. If necessary, beat in additional orange juice, 1 teaspoon at a time, until frosting is spreadable. Frost cupcakes.

        3  Cut each orange slice candy horizontally in half; cut each half equally into 6 pieces. Garnish each cupcake with 3 pieces of candy.

      

      
        1 Cupcake: Calories 300; Total Fat 13g (Saturated Fat 6g; Trans Fat 1g); Cholesterol 30mg; Sodium 210mg; Total Carbohydrate 43g (Dietary Fiber 2g); Protein 2g Exchanges: 1 Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 3

      

      
        sweet success tip

        If you don’t have orange slices, use orange sprinkles. Decorative Halloween cupcake liners could be used to serve these cupcakes for a Halloween party.

      

      
        use a cake mix

        Substitute 1 box devil’s food cake mix for the Chocolate Cupcakes. Make cake mix as directed on box for cupcakes except—use 1¼ cups water, ½ cup vegetable oil, 3 eggs and 2 tablespoons grated orange peel. Bake and cool as directed in recipe. Frost and garnish as directed in recipe.
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      red velvet cupcakes with marshmallow buttercream frosting

      24 cupcakes Prep Time: 40 Minutes Start to Finish: 1 Hour 30 Minutes
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        Cupcakes

        2 ¼cups all-purpose flour

        ¼cup unsweetened baking cocoa

        1teaspoon salt

        ½cup butter or margarine, softened

        1 ½cups granulated sugar

        2eggs

        1bottle (1 oz) red food color (about 2 tablespoons)

        1 ½teaspoons vanilla

        1cup buttermilk

        1teaspoon baking soda

        1tablespoon white vinegar

        Frosting

        1jar (7 to 7.5 oz) marshmallow creme

        1cup butter or margarine, softened

        2cups powdered sugar

        decorations

         Spearmint gumdrop leaves, if desired

         Red cinnamon candies, if desired

         Flaked coconut, if desired

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. In small bowl, mix flour, cocoa and salt; set aside.

        2  In large bowl, beat ½ cup butter and the granulated sugar with electric mixer on medium speed until mixed. Add eggs; beat 1 to 2 minutes or until light and fluffy. Stir in food color and vanilla. On low speed, alternately add flour mixture, ⅓ at a time, and buttermilk, ½ at a time, beating just until blended. Beat in baking soda and vinegar until well blended.

        3  Divide batter evenly among muffin cups, filling each about ⅔ full.

        4  Bake 20 to 22 minutes or until toothpick inserted in center comes out clean. Remove from pans to cooling racks to cool.

        5  Remove lid and foil seal from jar of marshmallow creme. Microwave uncovered on High 15 to 20 seconds to soften. In large bowl, beat marshmallow creme and 1 cup butter with electric mixer on medium speed until smooth. Beat in powdered sugar until smooth. Spoon 1 rounded tablespoon frosting onto each cupcake, swirling frosting with back of spoon.

        6  To decorate cupcakes, top cupcakes with flaked coconut. Split one green spearmint leaf candy in half horizontally and arrange on top of cupcakes for holly leaves. Add 3 red cinnamon candies for berries.

      

      
        1 Frosted Cupcake (Undecorated): Calories 280; Total Fat 12g (Saturated Fat 8g; Trans Fat 0g); Cholesterol 50mg; Sodium 250mg; Total Carbohydrate 40g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 2 ½

      

      
        use a cake mix

        Substitute 1 box devil’s food cake mix for the cupcakes above. Make cake mix as directed on box for cupcakes except—use 1 ¼ cups water, ½ cup vegetable oil and 3 eggs, and add 1 bottle (1 oz) red food color. Bake and cool as directed on box. For the frosting, substitute 1 container vanilla whipped ready-to-spread frosting mixed with 1 cup marshmallow creme. Frost and decorate as directed in recipe.
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      harvest apple cupcakes with cream cheese frosting

      24 cupcakes Prep Time: 1 Hour Start to Finish: 2 Hours 15 Minutes
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        Cupcakes

        1 ½cups sugar

        1cup vegetable oil

        3eggs

        2cups all-purpose flour

        2teaspoons ground cinnamon

        1teaspoon baking soda

        1teaspoon vanilla

        ½teaspoon salt

        3cups chopped tart apples

        1cup coarsely chopped nuts

        Frosting

         Cream Cheese Frosting

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups.

        2  In large bowl, beat sugar, oil and eggs with electric mixer on low speed about 30 seconds or until blended. Add flour, cinnamon, baking soda, vanilla and the salt; beat on low speed 1 minute. Stir in apples and nuts.

        3  Divide batter evenly among muffin cups, using about ½ cup batter for each.

        4  Bake 30 to 35 minutes or until toothpick inserted in center of cupcake comes out clean. Cool 10 minutes; remove from pans to cooling racks to cool.

        5  Make Cream Cheese Frosting as directed in recipe. Frost cupcakes. Store frosted cupcakes or any remaining frosting covered in refrigerator.

      

      
        1 Cupcake: Calories 350; Total Fat 18g (Saturated Fat 5g; Trans Fat 0g); Cholesterol 40mg; Sodium 150mg; Total Carbohydrate 43g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 2 Other Carbohydrate, 3 ½ Fat Carbohydrate Choices: 3

      

      
        sweet success tip

        Be picky when picking your apples for this recipe. Cooking apples, such as Rome Beauty and Granny Smith, have a firm texture and will hold their shape when baked in these cupcakes.

      

      
        use a cake mix

        Substitute 1 box white cake mix for the cupcakes above. Place paper baking cup in each of 28 regular-size muffin cups. Make cake mix as directed on box for cupcakes except—add 2 teaspoons ground cinnamon with the egg whites. Stir in 3 cups finely chopped tart apples and 1 cup finely chopped nuts. Bake 29 to 33 minutes. For the frosting, substitute 1 container cream cheese creamy ready-to-spread frosting. 28 cupcakes
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      adorable applesauce cupcakes

      24 cupcakes Prep Time: 1 Hour Start to Finish: 2 Hours 5 Minutes
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        Cupcakes

        2 ⅓cups all-purpose flour

        2 ½teaspoons baking powder

        ½teaspoon salt

        ½teaspoon cinnamon

        1cup butter or margarine, softened

        1 ¼cups sugar

        3eggs

        ½cup unsweetened applesauce

        1teaspoon vanilla

        ½cup apple juice

        Frosting

         Vanilla Buttercream Frosting

        ½teaspoon red paste food color

        Decorations

        12thin pretzel sticks, broken into pieces

        16spearmint leaf gumdrops

        12gummy worm candies, cut in half, if desired

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. Grease and flour muffin cups, or spray with baking spray with flour.

        2  In medium bowl, mix flour, baking powder, salt and cinnamon; set aside.

        3  In large bowl, beat butter with electric mixer on medium speed 30 seconds. Gradually add sugar, about ¼ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Add eggs, one at a time, beating well after each addition. Beat in applesauce and vanilla. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and apple juice, about ½ at a time, beating just until blended.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full.

        5  Bake 20 to 25 minutes or until golden brown and toothpick inserted in center comes out clean. Cool in pans 5 minutes. Remove cupcakes from pans; place on cooling racks to cool.

        6  Make Vanilla Buttercream Frosting as directed in recipe. Stir in food color paste. Frost cupcakes.

        7  To decorate cupcakes, poke 1 pretzel piece into each cupcake for stem. Cut each gumdrop leaf into 3 slices. Poke 2 gumdrop leaves into top of each cupcake on either side of pretzel stem. Poke half of gummy worm into each cupcake.

      

      
        1 Cupcake: Calories 350; Total Fat 14g (Saturated Fat 8g; Trans Fat 0.5g); Cholesterol 60mg; Sodium 220mg; Total Carbohydrate 54g (Dietary Fiber 0g); Protein 2g Exchanges: 1 ½ Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 3 ½

      

      
        sweet success tip

        Don’t like unsweetened applesauce? Regular will taste great in these cupcakes too.

      

      
        use a cake mix

        Substitute 1 box yellow cake mix for the cupcakes above. Make cake mix as directed on box for cupcakes except—use 1 cup apple juice, ⅓ cup unsweetened applesauce and 3 eggs, and add ½ teaspoon ground cinnamon. Bake and cool as directed on box. For the frosting, substitute 1 container vanilla creamy ready-to-spread frosting mixed with ½ teaspoon red paste food color. Frost and decorate as directed in recipe.
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      lemon creme cupcakes

      24 cupcakes Prep Time: 1 Hour Start to Finish: 2 Hours
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        Cupcakes

         Yellow Cupcakes

        Filling and Frosting

         Vanilla Buttercream Frosting

        ½cup marshmallow creme

        2teaspoons grated lemon peel

        4teaspoons fresh lemon juice

        Decorations

        ¼cup star-shaped candy sprinkles

      

      
        1  Make, bake and cool Yellow Cupcakes as directed in recipe.

        2  With end of round handle of wooden spoon, make deep, ¾-inch-wide indentation in center of top of each cupcake, not quite to bottom (wiggle end of spoon in cupcake to make opening large enough).

        3  Make Vanilla Buttercream Frosting. In small bowl, mix ¾ cup of the frosting and the marshmallow creme. Spoon into small resealable food-storage plastic bag; seal bag. Cut ⅜-inch tip off one bottom corner of bag. Insert tip of bag into opening in each cupcake; squeeze bag to fill opening.

        4  Into remaining Vanilla Buttercream Frosting, stir lemon peel and lemon juice. Frost cupcakes. Sprinkle with stars.

      

      
        1 Cupcake: Calories 350; Total Fat 14g (Saturated Fat 9g; Trans Fat 0.5g); Cholesterol 60mg; Sodium 220mg; Total Carbohydrate 52g (Dietary Fiber 0g); Protein 2g Exchanges: 1 ½ Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 3 ½

      

      
        sweet success tip

        How much lemon do you need? One lemon will yield 2 to 3 tablespoons of lemon juice and 1½ to 3 teaspoons of grated lemon peel.

      

      
        use a cake mix

        Substitute 1 box yellow cake mix for the Yellow Cupcakes. Make cake mix as directed on box for cupcakes. Make indentations in cupcakes as directed in recipe. In small bowl, mix ¾ cup vanilla whipped ready-to-spread frosting and ½ cup marshmallow creme. Fill cupcakes with filling as directed in recipe. For frosting, stir together 1 container vanilla whipped ready-to-spread frosting, 2 teaspoons grated lemon peel and 4 teaspoons fresh lemon juice. Frost cupcakes. Sprinkle with stars.
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      sunflower cupcakes bouquet

      72 mini cupcakes Prep Time: 1 Hour 35 Minutes Start to Finish: 1 Hour 55 Minutes
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        Cupcakes

         White Cupcakes

        Frosting

         Decorator Icing

         Yellow food color

        Decorations and Supplies

        72black gummy raspberries

         Green tissue paper

         Green pail or clay pot

         Green floral oasis

        7wooden skewers

        7pieces green licorice

        7candy spearmint leaves

      

      
        1  Make, bake and cool 72 mini cupcakes using White Cupcakes.

        2  Make Decorator Icing. Stir in food color, mixing to blend completely. Spoon icing into decorating bag fitted with open star tip #18.

        3  On each cupcake, pipe 6 lines from the center of the cupcake, out to the edge, making an evenly spaced “spoke-like pattern” on each. With the same tip, start in the center and make a loop by going down one side of each spoke, turning at the edge of the cupcake and following the next spoke back into the center to make a flower petal. Repeat 5 times, ending with 6 petals. Place black gummy raspberry in center of each cupcake.

        4  Place 2 sheets of tissue paper inside pail. Cut dry oasis to fit inside pail. Thread wooden skewer through green licorice. Thread spearmint leaf onto skewer and then cupcake. Repeat to make 6 additional flowers. Arrange flowers in pail. Place remaining cupcakes on platter.

      

      
        1 Mini Cupcake: Calories 110; Total Fat 4.5g (Saturated Fat 1.5g; Trans Fat 0.5g); Cholesterol 0mg; Sodium 55mg; Total Carbohydrate 17g (Dietary Fiber 0g); Protein 1g Exchanges: ½ Starch, ½ Other Carbohydrate, 1 Fat Carbohydrate Choices: 1

      

      
        sweet success tip

        Seven of the cupcakes are used to make a cute bouquet, and the remaining cupcakes are arranged on a large platter. If you like, make additional bouquets and use as centerpieces for tables.

      

      
        use a cake mix

        Substitute 1 box white cake mix for the White Cupcakes. Make cake mix as directed on box for cupcakes. Fill 72 mini muffin cups ¾ full (about 1 heaping tablespoon each). Bake 10 to 15 minutes or until toothpick inserted in center of cupcake comes out clean. For frosting, use 2 containers vanilla creamy ready-to-spread frosting; stir in 1 cup powdered sugar and food color, mixing to blend completely. After piping icing on cupcakes, top with black gummy raspberries. Continue as directed in recipe.

      


	
		
				Chapter recipe list
				Table of Contents
				Metric Conversion Guide
		

	



      snowball cupcakes

      24 cupcakes Prep Time: 55 Minutes Start to Finish: 1 Hour 50 Minutes
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        Cupcakes

         Chocolate Cupcakes

        ½cup sour cream

        1package (3 oz) cream cheese, cut into 24 cubes

        Frosting

        ½cup sugar

        2tablespoons water

        2egg whites

        1jar (7 oz) marshmallow creme

        1teaspoon vanilla

        Garnish

        2cups flaked coconut

      

      
        1  Make Chocolate Cupcakes as directed in recipe except—add sour cream with the vanilla. Place 1 cube cream cheese in center of each, pressing down into batter almost to center (top of cream cheese will still show). Bake and cool as directed in recipe.

        2  In 2-quart stainless steel or other non-coated saucepan, mix sugar, water and egg whites. Cook over low heat about 4 minutes, beating continuously with electric hand mixer on high speed, until soft peaks form. Add marshmallow creme; beat until stiff peaks form. Remove saucepan from heat. Beat in vanilla.

        3  Frost cupcakes. Sprinkle top of each with generous tablespoon coconut. Store covered in refrigerator.

      

      
        1 Cupcake: Calories 270; Total Fat 12g (Saturated Fat 5g; Trans Fat 1g); Cholesterol 25mg; Sodium 220mg; Total Carbohydrate 36g (Dietary Fiber 1g); Protein 3g Exchanges: ½ Starch, 2 Other Carbohydrate, 2 ½ Fat Carbohydrate Choices: 2 ½

      

      
        sweet success tip

        Add sparkle to each snowball by sprinkling with edible glitter or decorator sugar.

      

      
        use a cake mix

        Substitute 1 box devil’s food cake mix for the Chocolate Cupcakes. Make cake mix as directed on box for cupcakes except—use ⅔ cup water, ½ cup sour cream, ⅓ cup vegetable oil and 2 eggs. Place 1 cube cream cheese in center of each, pressing down into batter almost to center (top of cream cheese will still show). Bake 22 to 27 minutes. Cool as directed on box, frost and garnish cupcakes as directed in recipe.
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      chocolate–sour cream cupcakes

      24 cupcakes Prep Time: 40 Minutes Start to Finish: 1 Hour 40 Minutes
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        Cupcakes

        2cups all-purpose flour

        ⅔cup unsweetened baking cocoa

        1 ¼teaspoons baking soda

        1teaspoon salt

        ¼teaspoon baking powder

        ¾cup shortening

        1 ½cups granulated sugar

        2eggs

        ½cup sour cream

        1teaspoon vanilla

        1cup water

        Rich Chocolate Buttercream Frosting

        4cups (1 lb) powdered sugar

        1cup butter or margarine, softened

        3to 4 tablespoons milk

        1 ½teaspoons vanilla

        3oz unsweetened baking chocolate, melted, cooled

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. In medium bowl, stir together flour, cocoa, baking soda, salt and baking powder; set aside.

        2  In large bowl, beat shortening with electric mixer on medium speed 30 seconds. Beat in granulated sugar, about ¼ cup at a time. Beat 2 minutes longer. Beat in eggs, one at a time, beating well after each addition. Beat in sour cream and vanilla until well blended. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and water, about ½ at a time, beating just until blended.

        3  Divide batter evenly among muffin cups, filling each about ⅔ full.

        4  Bake 20 to 25 minutes or until toothpick inserted in center of cupcake comes out clean. Cool 5 minutes. Remove cupcakes from pans; place on cooling racks to cool.

        5  In medium bowl, beat frosting ingredients with electric mixer on medium speed until smooth and spreadable. If necessary, stir in additional milk, 1 teaspoon at a time. Spoon frosting into decorating bag fitted with large star tip #6. Pipe frosting onto cupcakes or frost, as desired.

      

      
        1 Cupcake: Calories 340; Total Fat 18g (Saturated Fat 9g; Trans Fat 1.5g); Cholesterol 40mg; Sodium 240mg; Total Carbohydrate 42g (Dietary Fiber 1g); Protein 2g Exchanges: 1 Starch, 2 Other Carbohydrate, 3 ½ Fat Carbohydrate Choices: 3

      

      
        sweet success tip

        For a quick frosting, you can use chocolate creamy ready-to-spread frosting.

      

      
        use a cake mix

        Substitute 1 box chocolate fudge cake mix for the cupcakes above. Make, bake and cool cake mix as directed on box for cupcakes. Frost as directed in recipe.
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      chocolate chip cheesecake swirl cupcakes

      24 cupcakes Prep Time: 30 Minutes Start to Finish: 1 Hour 30 Minutes
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        Filling

        ½cup sugar

        2packages (3 oz each) cream cheese, softened

        1egg

        1cup semisweet chocolate chips (6 oz)

        Cupcakes

        2 ¼cups all-purpose flour

        1 ⅔cups sugar

        ¼cup unsweetened baking cocoa

        1 ¼cups water

        ½cup vegetable oil

        2tablespoons white vinegar

        2teaspoons baking soda

        2teaspoons vanilla

        1teaspoon salt

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. In medium bowl, beat ½ cup sugar and the cream cheese with electric mixer on medium speed until smooth. Beat in egg. Stir in chocolate chips; set aside.

        2  In large bowl, beat cupcake ingredients with electric mixer on low speed 30 seconds, scraping bowl occasionally. Beat on high speed 3 minutes, scraping bowl occasionally. Reserve 1 ½ cups batter.

        3  Fill each muffin cup about ⅓ full. Spoon 1 tablespoon filling onto batter in each cup. Top each with ½ rounded tablespoon reserved batter.

        4  Bake 30 to 35 minutes or until toothpick inserted between center and edge of cupcake comes out clean. Remove cupcakes from pan; place on cooling racks to cool. Store covered in refrigerator.

      

      
        1 Cupcake: Calories 230; Total Fat 10g (Saturated Fat 3.5g; Trans Fat 0g); Cholesterol 15mg; Sodium 230mg; Total Carbohydrate 32g (Dietary Fiber 1g); Protein 2g Exchanges: ½ Starch, 1 ½ Other Carbohydrate, 2 Fat Carbohydrate Choices: 2

      

      
        sweet success tip

        These cupcakes with a cream cheese swirl are great for picnics. They can be made the day before so you can have them ready to serve to kids of all ages!

      

      
        use a cake mix

        Make filling as directed in recipe. Substitute 1 box devil’s food cake mix for the cupcakes above. Make cake mix as directed on box for cupcakes. Reserve 1 ½ cups batter. Fill muffin cups about ⅓ full. Spoon 1 tablespoon filling onto batter in each cup. Top each with 1 rounded tablespoon reserved batter. Bake and cool as directed on box.
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      orange soda cupcakes

      12 cupcakes Prep Time: 15 Minutes Start to Finish: 1 Hour 10 Minutes
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        2cups all-purpose flour

        ¾cup sugar

        1teaspoon baking powder

        ½teaspoon baking soda

        ½teaspoon salt

        ½teaspoon grated orange peel

        ⅓cup butter or margarine, softened

        1cup orange-flavored carbonated beverage (8 oz)

        2eggs

         Powdered sugar, if desired

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 12 regular-size muffin cups.

        2  In medium bowl, beat all ingredients with electric mixer on low speed 30 seconds, scraping bowl occasionally. Beat on medium speed 2 minutes, scraping bowl occasionally. Divide batter evenly among muffin cups.

        3  Bake 20 to 25 minutes or until toothpick inserted in center of cupcake comes out clean. Cool 5 minutes. Remove cupcakes from pan; place on cooling rack to cool. Sprinkle with powdered sugar or frost with desired frosting.

      

      
        1 Cupcake: Calories 190; Total Fat 6g (Saturated Fat 3.5g; Trans Fat 0g); Cholesterol 50mg; Sodium 240mg; Total Carbohydrate 31g (Dietary Fiber 0g); Protein 3g Exchanges: 1 Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 2

      

      
        sweet success tip

        Like the idea of soda cupcakes but orange is not your favorite? Mix it up by substituting another flavor of soda that you like better!

      

      
        use a cake mix

        Substitute 1 box white cake mix for the cupcakes above. Make cake mix as directed on box for cupcakes except—use 1 ¼ cups orange-flavored carbonated beverage, ⅓ cup vegetable oil, 3 egg whites, and add 1 teaspoon grated orange peel with the beverage. Bake and cool as directed on box. Sprinkle with powdered sugar or frost cupcakes. 24 cupcakes
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      peanut butter cupcakes with chocolate frosting

      24 cupcakes Prep Time: 45 Minutes Start to Finish: 1 Hour 45 Minutes
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        Cupcakes

         Yellow Cupcakes

        ¾cup creamy peanut butter

        Frosting

         Creamy Chocolate Frosting

        ¼cup creamy peanut butter

        Garnish

        ⅓cup chopped peanuts

      

      
        1  Make Yellow Cupcakes as directed in recipe except—decrease butter to ¾ cup and add ¾ cup peanut butter with the vanilla. Bake and cool as directed in recipe.

        2  Make Creamy Chocolate Frosting as directed in recipe—except stir in ¼ cup peanut butter. Frost cupcakes. Sprinkle with peanuts; press lightly into frosting.

      

      
        1 Cupcake: Calories 350; Total Fat 18g (Saturated Fat 8g; Trans Fat 0g); Cholesterol 55mg; Sodium 250mg; Total Carbohydrate 40g (Dietary Fiber 1g); Protein 5g Exchanges: 1 ½ Starch, 1 Other Carbohydrate, 3 ½ Fat Carbohydrate Choices: 2 ½

      

      
        use a cake mix

        Substitute 1 yellow cake mix for the Yellow Cupcakes. Make cake mix as directed on box for cupcakes except—use 1 ¼ cups water, ¼ cup vegetable oil, 3 eggs and stir in ¾ cup creamy peanut butter. Bake 20 to 25 minutes or until toothpick inserted in center of cupcake comes out clean. For the frosting, substitute 1 container chocolate creamy ready-to-spread frosting and stir in ¼ cup creamy peanut butter. Frost cupcakes. Sprinkle with peanuts; press lightly into frosting.
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      confetti candy cupcakes

      30 cupcakes Prep Time: 55 Minutes Start to Finish: 3 Hours 15 Minutes
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        Cupcakes

         Yellow Cupcakes

        1cup coarsely chopped candy-coated chocolate candies (about 6.5 oz)

        Fudge Frosting

        1cup granulated sugar

        ½cup unsweetened baking cocoa

        ½cup milk

        ¼cup butter or margarine

        2tablespoons light corn syrup

        1teaspoon vanilla

        1 ½to 2 cups powdered sugar

        Garnish

         Candy-coated chocolate candies (about ¾ cup)

      

      
        1  Make Yellow Cupcakes as directed in recipe except—place paper baking cup in each of 30 regular-size muffin cups. Sprinkle batter in each cup with 1 heaping teaspoon chopped candies. Bake and cool as directed in recipe. (If baking cupcakes in batches, cover and refrigerate batter until ready to use.)

        2  In 2-quart saucepan, mix 1 cup granulated sugar and the cocoa. Stir in ½ cup milk, ¼ cup butter and the corn syrup. Heat to boiling over medium-high heat, stirring frequently. Boil 3 minutes, stirring occasionally. Remove from heat; beat in vanilla and enough powdered sugar with spoon until frosting is smooth and spreadable. Frost cupcakes. Garnish each with 5 candy-coated chocolate candies.

      

      
        1 Cupcake: Calories 280; Total Fat 11g (Saturated Fat 7g; Trans Fat 0g); Cholesterol 45mg; Sodium 170mg; Total Carbohydrate 41g (Dietary Fiber 1g); Protein 2g Exchanges: 1 ½ Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 3

      

      
        sweet success tip

        Make these cupcakes to share for the holidays. Use red and green candy-coated chocolate candies.

      

      
        use a cake mix

        Substitute 1 box yellow cake mix for the Yellow Cupcakes. Make cake mix as directed on box for cupcakes except—use 1 cup water, ⅓ cup vegetable oil and 3 eggs. Sprinkle batter with ¾ cup finely chopped candy-coated chocolate candies. Bake and cool as directed on box. Frost and decorate as directed in recipe.
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      margarita cupcakes

      24 cupcakes Prep Time: 45 Minutes Start to Finish: 1 Hour 45 Minutes
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        Cupcakes

        ¾cup crushed pretzels

        2tablespoons butter or margarine, melted

        1tablespoon sugar

         White Cupcakes

        2teaspoons grated lime peel

        1 ¼cups nonalcoholic margarita mix

        Frosting

        1 ½cups frozen (thawed) whipped topping

        2containers (6 oz each) Key lime pie low-fat yogurt

        2teaspoons grated lime peel

        Garnish

        ⅓cup coarsely crushed pretzels

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups. In small bowl, mix ¾ cup crushed pretzels, the butter and sugar. Spoon about 1 tablespoon pretzel mixture into each muffin cup.

        2  Make White Cupcakes as directed in recipe except—substitute margarita mix for the milk and add grated lime peel with the vanilla. Bake and cool as directed in recipe.

        3  In medium bowl, fold whipped topping, lime yogurt and 2 teaspoons lime peel until blended. Frost cupcakes. Sprinkle tops with crushed pretzels.

      

      
        1 Cupcake: Calories 180; Total Fat 7g (Saturated Fat 3g; Trans Fat 0g); Cholesterol 5mg; Sodium 230mg; Total Carbohydrate 27g (Dietary Fiber 0g); Protein 2g Exchanges: 1 Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 2

      

      
        sweet success tip

        Just for fun, serve these cupcakes in Margarita glasses.

      

      
        use a cake mix

        Make pretzel mixture and spoon into muffin cups as directed in step 1. Substitute 1 box white cake mix for the White Cupcakes. Make cake mix as directed on box for cupcakes except—use ¾ cup nonalcoholic margarita mix, ¼ cup water, ⅓ cup vegetable oil, 2 teaspoons grated lime peel and 4 egg whites. Bake and cool as directed. Frost and garnish as directed in recipe.
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      streusel-topped strawberry-rhubarb cupcakes

      24 cupcakes Prep Time: 1 Hour Start to Finish: 1 Hour 55 Minutes
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        streusel

        ½cup all-purpose flour

        3tablespoons sugar

        ¼cup butter or margarine, cut into small pieces

        Cupcakes

        14to 15 fresh strawberries (9 oz)

        ¼cup milk

        2 ¾cups all-purpose flour

        3teaspoons baking powder

        ½teaspoon salt

        ¾cup shortening

        1 ½cups sugar

        5egg whites

        2 ½teaspoons vanilla

        12drops red food color

        1cup finely chopped rhubarb

        Topping

        ¾cup whipping cream

        2to 3 fresh strawberries, mashed (2 tablespoons)

        Garnish

         Fresh whole strawberries, cut into slices, if desired

      

      
        1  Heat oven to 350°F. Place paper baking cup in each of 24 regular-size muffin cups, or grease and flour muffin cups, or spray with baking spray with flour. In small bowl, mix streusel ingredients with fork until crumbly; set aside.

        2  In blender, place 14 strawberries and the milk. Cover; puree about 30 seconds or until almost smooth. Measure mixture; should equal 1 ¼ cups. If not, puree additional strawberry. Set aside.

        3  In medium bowl, mix 2 ¾ cups flour, the baking powder and salt. In large bowl, beat shortening with electric mixer on medium speed 30 seconds. Gradually add 1 ½ cups sugar, about ⅓ cup at a time, beating well after each addition and scraping bowl occasionally. Beat 2 minutes longer. Beat in egg whites, one at a time, beating well after each addition. Beat in vanilla and food color. On low speed, alternately add flour mixture, about ⅓ of mixture at a time, and strawberry mixture, about ½ at a time, beating just until blended. Stir in rhubarb.

        4  Divide batter evenly among muffin cups, filling each about ⅔ full. Sprinkle each with about 2 teaspoons streusel mixture; press lightly into batter.

        5  Bake 18 to 20 minutes or until toothpick inserted in center of cupcake comes out clean. Cool 5 minutes. Remove cupcakes from pans; place on cooling racks to cool.

        6  In chilled small bowl, beat whipping cream with electric mixer on high speed until stiff peaks form. Fold mashed strawberries into whipped cream. Spoon cream mixture into decorating bag fittted with large star tip #6. Pipe or spread cream mixture onto each cupcake. Garnish with strawberry slice.

      

      
        1 Cupcake: Calories 230; Total Fat 11g (Saturated Fat 4.5g; Trans Fat 1.5g); Cholesterol 15mg; Sodium 140mg; Total Carbohydrate 29g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 2

      

      
        use a cake mix

        Substitute 1 box white cake mix for the cupcakes above. Prepare Streusel as directed in recipe. Puree about 10 strawberries and 3 tablespoons water as directed in recipe to make 1 cup puree. Make cake mix as directed on box for cupcakes except—use pureed strawberries, ⅓ cup vegetable oil and 3 egg whites. Toss 1 cup finely chopped rhubarb with 2 tablespoons flour; stir into batter. Sprinkle each cupcake with about ½ teaspoon streusel mixture. Bake and cool as directed on box. Frost and garnish as directed in recipe. 26 cupcakes
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      strawberry–cream cheese cupcakes

      28 cupcakes Prep Time: 20 Minutes Start to Finish: 1 Hour 45 Minutes
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        Cupcakes

         Yellow Cupcakes

        2tablespoons plus 1 teaspoon strawberry spread

        1package (3 oz) cream cheese, cut into 28 pieces

        Frosting

         Cream Cheese Frosting

        Garnish

         Sliced fresh small strawberries, if desired

      

      
        1  Make Yellow Cupcakes as directed except—divide batter evenly among 28 muffin cups. Before baking, place strawberry spread in small bowl; stir until smooth. Place 1 piece cream cheese on top of each cupcake; press into batter slightly. Spoon ¼ teaspoon strawberry spread on top of cream cheese in each cupcake. Bake 20 to 22 minutes. Cool as directed in recipe.

        2  Make Cream Cheese Frosting. Frost cupcakes. Just before serving, garnish each cupcake with strawberry slices.
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      green tea and lemon cupcakes
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      snickerdoodle cupcakes
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      hazelnut-spice cupcakes
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      brown sugar cupcakes with brown butter frosting

      
      
        [image: ]


        
        
        
        
        
        
        
        
        
        
        
        
        
        
        
      

      
        
        
        
        
        
        
      

      
        
      

      
        
        
      

    


	
		
				Chapter recipe list
				Table of Contents
				Metric Conversion Guide
		

	



    gingerbread cupcakes with cream cheese frosting
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    boston cream cupcakes
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    banana-toffee cupcakes
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    banana–chocolate chip cupcakes
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    ginger and peach cupcakes
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    maple cornmeal cupcakes with maple-butter frosting

    
    
    [image: ]


      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
    

    
      
      
      
      
      
    

    
      
    

    
      
      
    


	
		
				Chapter recipe list
				Table of Contents
				Metric Conversion Guide
		

	



    caramel-carrot cupcakes
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    double-coconut cupcakes
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    spiced pumpkin cupcakes
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