EAST NORTH EAST BAKE-OFF
KYLE’S CHOCOLATE CUPCAKES

INGREDIENTS

110g unsalted butter or margarine
100g caster sugar

75g self-raising flour

25g fine dark cocoa powder

2 medium eggs




For the decoration

400g icing sugar (sieved)
200g butter or margarine

5 tbsp. of cocoa powder

METHOD

Step 1. Preheat oven t0180C/Gas4
Step 2. Place the baking cases into the muffin tin

Step 3. Cream together the butter and the sugar until light and fluffy

/

Step 4. Gradually beat in the eggs one at a time, if the mixture starts to curdle
add a little flour




Step 5. Fold in the remaining flour and the cocoa powder.

Step 6. Bake for 15-20 minutes until well risen and firm to the touch. Remove
from oven and leave to cool.

Step 7. Whilst your cupcakes are baking, prepare the decoration. Put the
softened butter or margarine in a bowl add icing sugar and cocoa and mix (if it
is too stiff add a little milk)




Step 8. Carefully cover your cooled buns with the chocolate butter icing and
add the sprinkles.

BON APPETITE



