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CHOCOLATE VANILLA
CUPCAKES

INGREDIENTS

120 g margarine

120 g castor sugar

2 eggs

120 g self-raising
flour

12,5 ml cocoa
powder

5 ml vanilla
extract

Milk

METHOD

Cream the margarine
and sugar together until light and fluffy.

Beat in the eggs one
by one.

Sift in the flour and
the cocoa powder.

Add the vanilla
extract and mix well.

Add a little milk if
the batter is a little stiff, it should be a soft dropping
consistency.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


CHOCOLATE VANILLA
FROSTING

INGREDIENTS

90 g margarine

250 g icing sugar

37,5 ml milk

3 ml vanilla
extract

30 g cocoa powder

TO DECORATE

Glace cherries for
decorating

Dark chocolate
(melted)

METHOD

Beat the margarine,
icing sugar and milk together until light and fluffy.

Dissolve the cocoa
powder in a little boiling water to form a paste.

Beat into the icing
mixture.

Add the vanilla
extract.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with glace
cherries.

Drizzle with melted
chocolate.



CHOCOLATE WHISKY CUPCAKES

INGREDIENTS

120 g margarine

120 g castor sugar

2 eggs

120 g self-raising
flour

12,5 ml cocoa
powder

5 ml whisky

Milk

METHOD

Cream the margarine
and sugar together until light and fluffy.

Beat in the eggs one
by one.

Sift in the flour and
the cocoa powder.

Add the whisky and mix
well.

Add a little milk if
the batter is a little stiff, it should be a soft dropping
consistency.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


CHOCOLATE WHISKY
GANACHE

INGREDIENTS

230 g dark
chocolate

187 ml cream

30 g butter

10 ml Irish Whisky

TO DECORATE

Dark chocolate
chips

Glace cherries

METHOD

Melt the chocolate and
cream over hot water.

Add the butter and
whiskey.

Blend well.

Set aside to cool
slightly.

Pour ganache over
cupcakes.

Decorate with
chocolate chips and glace cherries.



ORANGE AND CARDAMOM CUPCAKES

INGREDIENTS

3 eggs

150 g castor sugar

5 ml ground
cardamom

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Zest from 2
oranges

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the orange
zest.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


ORANGE CARDAMOM
FROSTING

INGREDIENTS

125 ml shortening

125 ml butter

1000 ml icing
sugar

25 ml orange juice

5 ml ground
cardamom

TO DECORATE

Candied orange
slices

METHOD

Cream shortening and
butter until light and fluffy.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Add the orange juice
and the cardamom and beat until light and fluffy.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with candied
orange slices


ROSE CUPCAKES

INGREDIENTS

3 eggs

150 g castor sugar

5 ml rose water

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

25 ml crushed dried
rose petals

Few drops pink food
coloring

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the rose water,
pink food coloring and crushed rose petals.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


ROSE FROSTING

INGREDIENTS

125 ml shortening

125 ml butter

1000 ml icing
sugar

25 ml milk

5 ml rose water

Few drops pink food
coloring

TO DECORATE

Candied rose
petals

METHOD

Cream shortening and
butter until light and fluffy.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Add the milk, pink
food coloring and rose water and beat until light and fluffy.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with the
candied rose petals.


 ORANGE
CHOCOLATE CUPCAKES

INGREDIENTS

3 eggs

150 g castor sugar

5 ml orange
extract

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Zest from 2
oranges

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the orange zest
and orange extract.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


CHOCOLATE BUTTER
CREAM

INGREDIENTS

125 ml shortening

125 ml butter

875 ml icing sugar

125 ml cocoa
powder

25 ml milk

TO DECORATE

Orange zest

Dark chocolate
(melted)

METHOD

Cream shortening and
butter until light and fluffy.

Gradually add cocoa
powder and icing sugar, one cup at a time.

Blend well on medium
speed.

Add the milk beat
until light and fluffy.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with orange
zest.

Drizzle with melted
chocolate.



CHOCOLATE ESPRESSO CUPCAKES

INGREDIENTS

120 g margarine

120 g castor sugar

2 eggs

120 g self-raising
flour

12,5 ml cocoa
powder

5 ml espresso
powder

Milk

METHOD

Cream the margarine
and sugar together until light and fluffy.

Beat in the eggs one
by one.

Sift in the flour,
espresso and cocoa powder.

Mix well.

Add a little milk if
the batter is a little stiff, it should be a soft dropping
consistency.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


CHOCOLATE ESPRESSO
FROSTING

INGREDIENTS

90 g margarine

250 g icing sugar

37,5 ml milk

5 ml espresso
powder

30 g cocoa powder

TO DECORATE

Coffee beans

Dark chocolate
(melted)

METHOD

Beat the margarine,
icing sugar and milk together until light and fluffy.

Dissolve the cocoa
powder and espresso powder in a little boiling water to form a
paste.

Beat the cocoa and
espresso paste into the icing mixture.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with coffee
beans and drizzle with melted chocolate.


 HONEY
AND LAVENDER CUPCAKES

INGREDIENTS

3 eggs

130 g castor sugar

25 ml honey

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

25 ml crushed dried
lavender flowers

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the honey and the
lavender.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


LAVENDER AND HONEY
FROSTING

INGREDIENTS

90 g margarine

250 g icing sugar

27,5 ml milk

15 ml honey

TO DECORATE

Candied lavender
flowers

METHOD

Beat the margarine,
icing sugar and milk together until light and fluffy.

Add the honey.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with candied
lavender flowers.


LEMON COCONUT
CUPCAKES

INGREDIENTS

3 eggs

150 g castor sugar

5 ml lemon extract

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Zest from 1 lemon

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the lemon zest and
lemon extract.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


LEMON COCONUT
FROSTING

INGREDIENTS

125 ml shortening

125 ml butter

750 ml icing sugar

250 ml desiccated
coconut

25 ml lemon juice

TO DECORATE

Candied lemon
slices

METHOD

Cream shortening and
butter until light and fluffy.

Gradually add coconut
and icing sugar, one cup at a time.

Blend well on medium
speed.

Add the lemon juice
and beat until light and fluffy.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with candied
lemon slices.


 CHOCOLATE CHIP CUPCAKES
WITH DARK CHOCOLATE GANACHE

INGREDIENTS

3 eggs

150 g castor sugar

5 ml vanilla
extract

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

250 ml chocolate
chips

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the vanilla
extract.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Add the chocolate
chips.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


DARK CHOCOLATE
GANACHE

INGREDIENTS

230 grams dark
chocolate

187 ml cream

30 g butter

10 ml Rum

TO DECORATE

Chocolate chips

METHOD

Melt the chocolate and
cream over hot water.

Add the butter and
rum.

Blend well.

Set aside to cool
slightly.

Pour the ganache over
the cupcakes.

Decorate with
chocolate chips.


 GINGER
AND APPLE CUPCAKES

INGREDIENTS

1000 ml diced
apple

500 ml sugar

125 ml oil

250 ml nuts

2 eggs

5 ml ground ginger

250 ml flour

10 ml baking soda

5 ml salt

METHOD

Combine the apples and
sugar together.

Add the remaining
ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for approximately 15 minutes or until the cupcakes are done.


GINGER FROSTING

INGREDIENTS

125 ml shortening

125 ml butter

1000 ml icing
sugar

25 ml milk

5 ml ground ginger

TO DECORATE

Apple slices tossed in
lemon juice (to prevent oxidation)

Crystallized ginger
(chopped)

METHOD

Cream shortening and
butter until light and fluffy.

Gradually add the
icing sugar, one cup at a time.

Blend well on medium
speed.

Add the milk and beat
until light and fluffy.

Add the ginger and mix
well.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with apple
slices and crystallized ginger.
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PEANUT BUTTER
CUPCAKES

INGREDIENTS

1 stick margarine

125 ml peanut
butter

250 ml water

125 ml oil

500 ml flour

2 eggs (slightly
beaten)

125 ml milk

500 ml sugar

5 ml vanilla
extract

5 ml baking soda

METHOD

Boil the margarine,
peanut butter, water and oil together.

Remove from the
heat.

Add the remaining
ingredients.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for approximately 12 to 15.


PEANUT BUTTER
FROSTING

INGREDIENTS

125 ml butter

125 ml peanut
butter

83 ml milk

5 ml vanilla
extract

500 ml icing sugar

TO DECORATE

Crushed peanuts

Dark chocolate
(melted)

METHOD

Boil the butter,
peanut butter and milk together.

Remove from heat.

Add remaining
ingredients.

Blend well
together.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with crushed
peanuts and drizzle with melted chocolate.


BLUEBERRY
CUPCAKES

INGREDIENTS

187 ml sugar

62,5 ml oil

1 egg

125 ml milk

500 ml flour

10 ml baking
powder

3 ml salt

500 ml blueberries
(drained)

METHOD

Cream the sugar, oil
and egg together until thick and fluffy.

Add the milk.

Sift the flour, baking
powder and salt together.

Combine the egg
mixture and the dry sifted ingredients together.

Fold in the
blueberries.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for approximately 12 to 15.


CREAM CHEESE
FROSTING

INGREDIENTS

312 ml cream cheese

437 ml icing
fondant

225 ml shortening

TO DECORATE

Frosted blueberries *
(see below)

METHOD

Beat the cream cheese
and icing fondant together until smooth.

Add the
shortening.

Mix until smooth and
light.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with frosted
blueberries

TO MAKE FROSTED
BLUEBERRIES

Paint the blueberries
with egg white (slightly beaten) and then sprinkle with super fine
sugar.


 CHOCOLATE
FUDGE CUPCAKES

INGREDIENTS

120 g margarine

120 g castor sugar

2 eggs

120 g self-raising
flour

12,5 ml cocoa
powder

5 ml vanilla
extract

Milk

METHOD

Cream the margarine
and sugar together until light and fluffy.

Beat in the eggs one
by one.

Sift in the flour and
the cocoa powder.

Add the vanilla
extract and mix well.

Add a little milk if
the batter is a little stiff, it should be a soft dropping
consistency.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


CHOCOLATE FUDGE
FROSTING

INGREDIENTS

500 ml sugar

125 ml shortening

3 oz chocolate

166 ml milk

2 ml salt

10 ml vanilla
extract

TO DECORATE

Candied edible
flowers

METHOD

Combine all the
ingredients except for the vanilla extract together in a
saucepan.

Heat to boiling point,
stirring occasionally.

Boil for 1 minute
without stirring.

Place the saucepan in
ice water.

Beat the frosting
until it is smooth.

Add the vanilla
extract.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Decorate with candied
edible flowers.



BOURBON CHOCOLATE CUPCAKES

INGREDIENTS

120 g margarine

120 g castor sugar

2 eggs

120 g self-raising
flour

12,5 ml cocoa
powder

5 ml Bourbon

Milk

METHOD

Cream the margarine
and sugar together until light and fluffy.

Beat in the eggs one
by one.

Sift in the flour and
the cocoa powder.

Add the Bourbon and
mix well.

Add a little milk if
the batter is a little stiff, it should be a soft dropping
consistency.

Pour the batter into
cupcake cases.

Bake at 180 degrees C
for 12 to 15 minutes.


BOURBON
FROSTING

INGREDIENTS

1 pt cream

83 ml cocoa powder

125 ml icing sugar

5 ml vanilla
extract

125 ml Bourbon

TO DECORATE

250 ml nuts
(chopped)

METHOD

Combine the cream,
cocoa powder, icing sugar and vanilla extract together.

Beat until the mixture
until stiff.

Fold in the
bourbon.

Place frosting in a
piping bag.

Pipe the cupcakes with
the frosting.

Sprinkle and decorate
with the nuts.


 CHOCOLATE CRANBERRY
GANACHE CUPCAKES

INGREDIENTS

1/2 lb butter

166 ml sugar

5 ml vanilla
extract

37,5 ml Cranberry
liqueur

250 ml chocolate
(melted)

4 eggs (separated)

83 ml flour

333 ml fresh
cranberries (chopped)

37,5 ml sugar

METHOD

Cream butter and sugar
until light and fluffy.

Add the vanilla
extract, liqueur and chocolate.

Blend well.

Add the egg yolks one
at a time.

Add the flour and
cranberries.

Whisk the egg whites
until soft peaks form.

Add 37,5 ml sugar.

Continue whisking
until the egg whites are stiff.

Fold the egg whites
into the batter.




DARK CHOCOLATE
GANACHE
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TO DECORATE


METHOD









CHOCOLATE MARBLE CUPCAKES

INGREDIENTS










METHOD











CHOCOLATE
FROSTING
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TO DECORATE



METHOD










CHOCOLATE
MINT CUPCAKES

INGREDIENTS








METHOD









CHOCOLATE MINT
FROSTING

INGREDIENTS







TO DECORATE


METHOD











EGGNOG CUPCAKES

INGREDIENTS











METHOD








EGGNOG FROSTING

INGREDIENTS





TO DECORATE


METHOD







 LEMON
POPPY SEED CUPCAKES

INGREDIENTS











METHOD










LEMON POPPY SEED
FROSTING

INGREDIENTS







TO DECORATE


METHOD











PUMPKIN AND CRANBERRY CUPCAKES

INGREDIENTS

















METHOD









CRANBERRY
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METHOD













SOUR CREAM AND COFFEE CUPCAKES

INGREDIENTS








METHOD






COFFEE FROSTING

INGREDIENTS






TO DECORATE


METHOD









 HONEY
AND COCONUT CUPCAKES

INGREDIENTS













METHOD








HONEY FROSTING

INGREDIENTS





TO DECORATE


METHOD








PISTACHIO AND ROSE CUPCAKES

INGREDIENTS










METHOD











PISTACHIO AND ROSE
FROSTING

INGREDIENTS






TO DECORATE


METHOD









 PECAN AND
BANANA CUPCAKES

INGREDIENTS










METHOD







PECAN BUTTER
CREAM

INGREDIENTS







TO DECORATE


METHOD











 RHUBARB AND CREAM CHEESE
CUPCAKES

INGREDIENTS













METHOD





CREAM CHEESE
FROSTING

INGREDIENTS





TO DECORATE



METHOD







 LEMON
AND LAVENDER CUPCAKES

INGREDIENTS










METHOD










LEMON AND LAVENDER
FROSTING

INGREDIENTS





TO DECORATE


METHOD









 CARROT AND CREAM CHEESE
CUPCAKES

INGREDIENTS











METHOD






CREAM CHEESE
FROSTING

INGREDIENTS





TO DECORATE


METHOD






RAINBOW CUPCAKES

INGREDIENTS













METHOD




















CHOCOLATE
FROSTING

INGREDIENTS






TO DECORATE




METHOD









 RED WINE AND CHOCOLATE
GANACHE CUPCAKES

INGREDIENTS










METHOD









DARK CHOCOLATE AND RED
WINE GANACHE

INGREDIENTS





TO DECORATE


METHOD








GINGER CUPCAKES

INGREDIENTS









METHOD










GINGER FROSTING

INGREDIENTS





TO DECORATE


METHOD
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METHOD











 CHOCOLATE CREAM CHEESE
CUPCAKES
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CHOCOLATE
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INGREDIENTS






TO DECORATE



METHOD









 VANILLA
LAVENDER CUPCAKES

INGREDIENTS











METHOD










VANILLA LAVENDER
FROSTING

INGREDIENTS







TO DECORATE


METHOD









 BANANA
AND CARROT CUPCAKES

INGREDIENTS











METHOD








CREAM CHEESE
FROSTING

INGREDIENTS





TO DECORATE


METHOD






 SAFFRON
AND HONEY CUPCAKES

INGREDIENTS










METHOD












HONEY AND SAFFRON
FROSTING

INGREDIENTS






TO DECORATE


METHOD









STRAWBERRY
CUPCAKES

INGREDIENTS











METHOD











STRAWBERRY
FROSTING

INGREDIENTS







TO DECORATE


METHOD










GRANADILLA
CUPCAKES

INGREDIENTS








METHOD







GRANADILLA
FROSTING

INGREDIENTS




TO DECORATE


METHOD









RASPBERRY VANILLA CUPCAKES

INGREDIENTS










METHOD











RASPBERRY VANILLA
FROSTING

INGREDIENTS






TO DECORATE


METHOD












TOFFEE CUPCAKES

INGREDIENTS









METHOD











TOFFEE FROSTING

INGREDIENTS








TO DECORATE


METHOD











BLACK FOREST
CUPCAKES

INGREDIENTS









METHOD










BLACK FOREST
FROSTING

INGREDIENTS










TO DECORATE


METHOD

















 FIG, MAPLE SYRUP AND BRANDY
CUPCAKES

INGREDIENTS











METHOD








BRANDY AND MAPLE SYRUP
FROSTING

INGREDIENTS






TO DECORATE


METHOD









 TURKISH
DELIGHT CUPCAKES

INGREDIENTS











METHOD










TURKISH DELIGHT
FROSTING

INGREDIENTS







TO DECORATE


METHOD










PINEAPPLE COCONUT CUPCAKES

INGREDIENTS








METHOD









PINEAPPLE COCONUT
FROSTING

INGREDIENTS






TO DECORATE


METHOD









 MARSHMALLOW PEPPERMINT
CUPCAKES

INGREDIENTS










METHOD










MARSHMALLOW PEPPERMINT
FROSTING

INGREDIENTS






TO DECORATE



METHOD








NOUGAT CUPCAKES

INGREDIENTS










METHOD










NOUGAT FROSTING

INGREDIENTS













TO DECORATE



METHOD














IRISH CREAM LIQUEUR CUPCAKES

INGREDIENTS








METHOD







IRISH CREAM
FROSTING

INGREDIENTS





TO DECORATE



METHOD










 DEATH
BY CHOCOLATE CUPCAKES

INGREDIENTS











METHOD











CHOCOLATE GANACHE

INGREDIENTS





TO DECORATE


METHOD








MANGO CUPCAKES

INGREDIENTS








METHOD









MANGO FROSTING

INGREDIENTS





TO DECORATE


METHOD










DARK CHOCOLATE CHILI CUPCAKES

INGREDIENTS










METHOD










DARK CHOCOLATE CHILI
GANACHE

INGREDIENTS





TO DECORATE


METHOD








CHOCOLATE
LAVA CUPCAKES

INGREDIENTS








METHOD












CHOCOLATE
FROSTING

INGREDIENTS






TO DECORATE



METHOD
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