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o Ingredients {
~d llakes 12 cupcakes “d
? : 1008 self-raising flour “
1[ ' = 100g caster sugar ﬁ
d 11008 ‘butter, soitened  |{
”' ;2 egghy : : e
“ : 1 teaspoon vanllla extract. : “
” 1 teaspoon baking powder e ol
i : ‘ ] : Gl
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’p’ - Mixing bowl, muffin tin, whisk, sieve w‘f
',“‘ = ‘12 cupcake cases and a wooden Spoon f;la
| ' :
s ‘Medhod . .0 o _ e
l: - Prep: 10°mins - Cook: 15 min _ Ready ins 25 min 7 o d
], ~Set oven to 18oC/Gas mark 4 . o ) : .d
\\l ' & 5 3 & - ~. ,l.
o : Llne a 12 hole cupcake/muihn tin w1th paper" . =+ : »'-‘uﬂv
'P : cupcake cases. ‘ : 4 i - s e
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V{L; ’ Ppt‘the,flogr,isugar,'butter, eggs, vanilla extract e ool
ﬂ; 'and baking powder in a large'mixing bowl. ' : b
[ ; ; : |
‘ﬂ‘ : Beat the mlxture with an’ electrlc or . hand whlsk i 1;.f
-61' untll a creamy consistency. ; g -|:
/'. i 7» 5 1 : % ', ;
d_ Spoon the mixture intowthe cupcake cases.»‘ ‘d'
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e -Bahe in the oven for 12-15 mlnutes or untll CeENE e ey a Jd
Vh\' " golden brov Chale sl e e Gohoaac LRes s IL
'h | - Leave to,cool for 5-minutes; T e ,;ywjiy.'
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-P SleVe a Small amount of 101ng sugar over: the tops ‘ 1 ; e hp 
.*J: 'oi the cupcahes, and engoy. ' GEe G s e e e ﬁjhg



