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Cup cakes

Bake your vary own delectable cupcakes just like Fancy Nancy dossin

Pancy Nancy and the Delectable Cupeakes! Dalectabie is 2 fancy word fox

yummy and these cupcakes ave sure to satisfy your sweat tooth. With the help of an adult,
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carefully follow the divactions below to hake a scrumptious batch of cupcakes, then decorate
them with differant colorad frosting, candies, and sprinkles for 3 truly fancy teeat.

Cupcakes: Duttercream

Y5 cup unsalted butter, softenad fmgtmg

3/4 cup white sugar 3 V5 cups confactionars’ sugar

) | 21arge aggs YU
; > . p unsalted butter, softened
iy @ 2teaspoons vanilla extract 2 teaspoons vanilla extract
% i 11 cups all-purpos flour Y4 cup milk
¥ teaspoon baking powder )
Directions: Vi teaspoon salt %

1. Ask an adult for halp! %/3 cup milk
2. Preheat the oven to 350°F and ling a muffin tray with paper linass.

3.1n 3 large bowl, use an electvic mixer to beat the butter and sugar togather until the mixture is light and fluffy
Add the 2995 one 9t 3 time, beating wall after 2ach 299. Then 3dd the vanilla.

4 In 9 medium bowl, combine the flour, kaking powdex, and s3lt.

5. Gradually add the flour mixture and milk to the wet mixtuxe using 9 wooden spoon or rubber spatula
and combing thoroughly
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6. Evanly fill the papar liners with batter and bake for 16-2th minutes until
golden brown and 3 toothpick inserted into the cupcake comaes out clean.
Ramove the cupcakes from the muffin tray and cool complately on g wire rack.

7 While the cupcakes axe cooling, combing the confectioners’ sugar, butter,
vanilla, and milk in 2 madium bowl and beat with an 2lectric mixer
until smooth and creamy. Separate the frosting into katches and add 9 few
drops of food coloring to each katch to create an assortment of colored frostings.

2 After the cupcakes have completely cooled, use 3 rubber spatula to
decorate the cupcakes with frosting. You can also stick candies and sprinkles
onto your frosted cupcakes for some extra pizzazz.

Q,cc'ﬂ’e makes 19 cupcakes. BDon aPPéﬁt"
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