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Pontesbury’s Celebration of The Queens Platinum Jubilee Baking Competition
Sunday 5th June 2022

Competition: 6 x Large decorated Chocolate Cupcakes – Recipe to be followed

Age Group: 4-6 Years

Ingredients:
100g (4oz) Self Raising Flour
40g (1 ½ oz) Cocoa Powder
1 ½ teaspoons baking powder
150g (5oz) Margarine
150g (5oz) Soft Brown Sugar
1 teaspoon of Vanilla essence/flavouring
3 tablespoons of Milk
3 Large eggs

Butter cream
100g (4oz) Margarine
175g (6oz) Icing Sugar
40g (1 ½ oz) Cocoa Powder
1 tablespoon of Milk
½ teaspoon of Vanilla essence

Cupcake Instructions:
1. Heat Oven to 180°C
2. Sieve the flour, cocoa powder and baking powder together into a bowl and set aside.
3. Beat together the margarine and sugar until soft.
4. Add one egg to the mixture with one tablespoon of the flour mix, beat well and repeat with the remaining eggs, also adding the vanilla essence with the last egg.
5. Fold in the remaining flour then add the milk and stir until combined.
6. Spoon the mixture into your large cupcake/muffin cases. This mix will make more than 6 however, decorate them all and choose your best 6.
7. Bake in your preheated oven for 15-20 minutes or until the skewer comes out clean.
8. While cooling, make the buttercream.

Butter Cream Instructions:
1. Beat the margarine until soft.
2. Add the icing sugar, cocoa powder, vanilla essence and Milk and mix.

Decorate to your choice with a Royal Theme – Think Red, White and Blue
HAVE FUN!!
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