

[image: ]






[image: ]



cupcakes!




by

Elinor Klivans



photographs by

France Ruffenach





[image: publisher logo]





dedication

For my favorite husband, best daughter, and best son





Table of Contents

dedication

introduction

chapter 1: MAKING GOOD CUPCAKES

CUPCAKE SUPPLIES

CUPCAKE INGREDIENTS

MIXING AND BAKING CUPCAKES

STORING AND FREEZING CUPCAKES

PORTABLE CUPCAKES

DECORATING CUPCAKES

chapter 2: HEAD-START RECIPES

easy-mix yellow cupcake batter

chocolate sour cream cupcake batter

cream cheese frosting

chocolate fudge sauce, filling, and glaze

lemon sauce and filling

chapter 3: CLASSIC CUPCAKES

white mountain chocolate cupcakes

kid-simple cupcakes

chocolate chip cupcakes

chocolate cupcakes with chocolate buttercream frosting

german chocolate cupcakes

fudge marble cupcakes

mississippi mud cupcakes

peanut butter cupcakes with milk chocolate glaze

butter cake cupcakes with sticky fudge frosting

date and walnut cupcakes with orange cream cheese frosting

lemon angel cupcakes

sticky fig cupcakes with brown sugar glaze

banana butterscotch cupcakes

carrot, orange, and golden raisin cupcakes

orange chiffon cupcakes with orange butter icing

caramel-covered tea cakes

cinnamon sugar puff cupcakes

apple streusel cinnamon swirl cupcakes

sticky pecan upside-down cupcakes

pineapple upside-down cupcakes

top-to-bottom crumb cupcakes

chapter 4: FILLED CUPCAKES

chocolate mousse cupcakes

hot chocolate cupcakes

strawberry shortcake cupcakes

lemon poppy seed butterfly cupcakes

chocolate-covered mint meltaway cupcakes

vanilla cheesecake crunch-top cupcakes

gingerbread cupcakes with lemon filling

lemon meringue cupcakes

lemon coconut snowballs

chocolate-covered hi-hats

hot fudge brownie sundae cupcakes

boston cream pie cupcakes

chapter 5: CELEBRATION CUPCAKES

chocolate-covered brownie ice cream cone cupcakes

butter almond tea cakes

lemon sponge tea cakes

fudge ball cupcakes

ice cream bonbon cupcakes

fruity, nutty harvest cupcakes

raspberry ice cream cone cupcakes

spiderweb pumpkin ginger cupcakes

hummingbird swirls

orange-glazed cranberry spice tea cakes

white christmas cupcakes

spring bouquet cupcakes

chocolate cupcakes with peppermint icing

chocolate sweetheart cupcakes

red, white, and blueberry cupcakes

summer smore cupcakes

mail-order sources

index

table of equivalents

acknowledgments

Copyright




introduction

CUPCAKES and I have a long and happy history together. One of my earliest memories is of carrying a plate of my mothers Butter Cake Cupcakes with Sticky Fudge Frosting to kindergarten for my birthday. And one of my most recent memories is of just a few months ago when I baked chocolate cupcakes with my granddaughter, Madison, to take to her kindergarten class for her birthday. Then there were all those years in between when I baked cupcakes to celebrate every birthday and decorated cupcakes for every holiday. We carried them to picnics, potlucks, and countless bake sales, and they were there to welcome the kids home from school. An afternoon tea party called for platters of bite-size tea cakes, and for dinner parties, I brought out the showstopper versions. I think you get the ideacupcakes go anywhere, at any time, and are for anybody.:: When this book was just beginning to take shape and I was brain-storming with my editors, Bill LeBlond and Amy



Treadwell, the ideas literally started pouring out. I began thinking out of the box, or out of the cupcake liner, as it were. I knew at once that there would be upside-down cupcakes, cupcakes with fillings spilling out of their sides, cupcakes with fillings hidden inside, tiny bite-size fudgy cupcakes, and cupcakes covered in chocolate. As I baked what would in the end be about one thousand cupcakes, the ideas kept coming, and I made cupcakes in ice cream cones, cupcake ice cream sandwiches, and fluffy angel food and chiffon cupcakes. Whenever company came for dinner, I put out a platter of assorted cupcakes, with knives so friends could cut them up and try them all. My children got into the act with do-it-yourself cupcakes. They put out plates of plain cupcakes, two flavors of frosting, and dishes of nuts, sprinkles, coconut, chocolate chips, nonpareils, or whatever they had on hand. Then grown-ups and kids had a ball spreading on frosting (as much as they wanted) and adding their own toppings. Inevitably it became a lively contest for the best-decorated cupcake. :: When my daughter, Laura, made Chocolate-Covered Brownie Ice Cream Cone Cupcakes for the first time, she called them a recipe for happiness. That alone is reason enough to start your ovens, put the frosting to the cupcake, and have a cupcakeor maybe even two or three.
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chapter 1:
MAKING GOOD CUPCAKES

Keep it Simple is the cupcake motto. Although cupcake and cake baking use the same general methods, cupcakes rely on straightforward and easy-to-understand preparations. Most recipes that make 12 to 18 cupcakes use about 1 cup of flour, which means about half the amount of batter that would be used for a large cake. These smaller quantities mix together quickly. Putting the frostings and toppings together is usually only an easy beating or stirring of ingredients. Its relaxed, informal baking.



Below I have provided general information about the supplies and ingredients used, mixing and baking methods, storage and transporting possibilities, and decorating ideas.





CUPCAKE SUPPLIES

Pans

Cupcakes are baked in muffin tins, and the terms cup-cake pan and muffin tin, or pan, are interchangeable. Cupcake history is sketchy, but the first cupcakes were probably created when someone decided to bake cups of cake batter in a muffin tin.



I prefer nonstick pans. If cupcakes are baked without paper liners or have tops that rise and bake onto the pan, they will release easily, and nonstick pans are certainly easier to clean. Cupcake pans come in three general sizes: regular, mini, and extra-large. The capacity of the cups for regular-size cupcakes can vary from 1/3 to 1/2 cup, and they come with either 6 or 12 cups per pan. Pans for mini-cupcakes, or tea cakes, have twelve 1-ounce cups in each pan. Pans for extra-large, or Texas, cupcakes have cups with a 1-cup capacity and usually 6 cups per pan. To bake any of the recipes in this book, all you need are enough pans to bake 18 regular cupcakes, 48 mini-cupcakes, or 12 extra-large cupcakes. The pans are available in hardware stores, cookshops, and even supermarkets.



Many cupcake pans are dark in color. Usually I dont recommend dark pans because they absorb the heat so well that they can darken baked goods. But because cupcakes do not have a large proportion of sugar and the baking time is so short, the color of the pans doesnt seem to matter and dark and light-colored pans work equally well.

Pan Liners

The paper or foil liners, often labeled baking cups, for lining cupcake pans are standard supermarket items. These fluted liners come in a regular 21/2-inch size, a 15/8-inch mini-size, and a 31/2-inch extra-large size. Throughout the year, supermarkets and party stores display colorful paper liners with seasonal and holiday designs; I often buy these at a reduced price after the holiday has passed and save them for the next year. Paper or foil liners make for easy pan cleanup, keep baked cupcakes from drying out, and protect them when they are transported to a picnic or barbecue or during shipping.
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Double Boilers

A heatproof bowl that will fit snugly over a pan of hot water, or a double boiler, is necessary for melting chocolate or beating a cooked egg white frosting. Use a non-reactive bowl, such as one of stainless steel or heatproof ceramic, that will not discolor white chocolate or react with acidic fruits.

Electric Mixers

You can use either a standing countertop electric mixer or a handheld electric mixer for any of these cupcakes and most of the frostings. Because the frosting for White Mountain Chocolate Cupcakes and Chocolate-Covered Hi-Hats must be beaten in a bowl over hot water, a handheld mixer is the best tool for these two recipes.

Miscellaneous Utensils

Graters are handy for grating citrus rind. Both Microplane graters and box graters work well. I prefer the Microplane graters that are patterned after a woodworkers rasp and make grating citrus rind a breeze. Have on hand several sets of measuring spoons, a set of dry measuring cups, and a liquid measuring cup. Dry measuring cups come in sets of four gradations and I recommend buying the stronger metal ones over the plastic ones. For liquids, use cups with clear markings and place the measuring cup on a flat surface when measuring. A 2-cup liquid measuring cup is a good general size to have. Rubber, or preferably heatproof silicone, spatulas in several sizes are useful for folding mixtures together and for scraping the last bit of batter or frosting from bowls. A strainer can do double duty as both a strainer for various mixtures or fruit purees and a sifter. For a regular flour sifter, I prefer one with a rotary handle.

Pastry Bags and Pastry Tips

A large pastry bag, about 16 inches long, is a good all-purpose size, but a heavy-weight resealable freezer bag can be substituted. Disposable plastic pastry bags are another good option. A large star tip and a large plain tip are the only ones needed for decorating these cupcakes.

Wire Racks

Most cupcakes are cooled on a wire rack. This allows for air circulation so the cupcakes do not get soggy on the bottom as they cool. Standard rectangular racks with thin cross-woven wires hold about a dozen cupcakes. It is useful to have two of these racks.





CUPCAKE INGREDIENTS

All the ingredients used for these cupcakes are readily available in supermarkets. Yes, you could send away for hazelnuts that are already peeled and toasted, but nowadays even supermarkets stock hazelnuts in some form. Speaking from experience, I recommend that you check the ingredients list before you bake to make sure that everything is on hand. Below are some brief notes about specific ingredients.

Butter and Oil

I use unsalted butter and corn or canola oil. I store butter in my freezer to keep it fresh. Be sure to taste or smell oils before using them to make sure they are fresh.

Chocolate

Check recipes ahead of time to see whether a recipe calls for unsweetened chocolate, semisweet chocolate, milk chocolate, white chocolate, or semisweet chocolate chips to make sure the right chocolate is on hand. Your results will be affected if you use one type of chocolate to replace anotherexcept semisweet for bittersweet and vice versa.



Unsweetened and semisweet chocolate can be stored in a cool dark place, well wrapped, for up to 1 year. Because milk and white chocolate contain milk solids that can turn rancid, I wrap them well and store them in the freezer, for up to 3 months. Defrost the frozen chocolate in its wrapping, so any condensation forms on the wrapper, not on the chocolate. Semisweet chocolate chips can be stored in a cool dark place for up to 2 months, but milk and white chocolate chips should be used more promptly: 1 month in a cool dark place is the limit. All of these guidelines assume that the chocolate is fresh when purchased.

Citrus Zest

Citrus zest is the colored part of the rind of lemons, limes, and oranges. Rinse the fruit with warm water and dry it before grating the zest. Grate only the colored zest; the white pith underneath it is bitter. An average lemon or lime yields about 3 tablespoons of juice and 2 teaspoons of grated zest. A medium orange yields about 1/4 cup of juice and 2 to 3 teaspoons of zest.

Cream

Cream in cartons may be labeled whipping cream, heavy cream, or heavy whipping cream. Whipping cream has from 30 to 36 percent butterfat, and heavy cream and heavy whipping cream, which are the same, have from 36 to 40 percent. I used heavy whipping cream for these recipes. It whips firmer and holds up longer than regular whipping cream. Whipping cream can be substituted for heavy whipping cream, but the whipped creamor chocolate saucewill generally be slightly thinner.



An 8-ounce (1/2-pint) container of cream measures 1 cup and a 16-ounce (pint) container measures 2 cups.

Eggs

I use large eggs for all of my recipes. Eggs should always be stored in the refrigerator. Egg whites are usually separated from the yolks so that they can be whipped and the yolk and whites added separately to a recipe. It is easier to separate cold eggs. Since even a little yolk mixed in with egg whites will keep them from whipping (it is the fat in the yolk that interferes with the whipping), it is important to keep egg whites free of yolk. I crack eggs to separate the whites by breaking one egg white into a small bowl and transferring them one at a time to a large bowl. Then if a yolk breaks and mixes into the white, I have lost only one egg white. To separate egg yolks from egg whites, have ready a small bowl for the yolks, a small bowl to break one white at a time into, and a large bowl to hold all of the egg whites that will be used. Tap the eggshell on the thin edge of a bowl to make an even break on the eggshell about halfway around and pull the halves of the shell apart, keeping the yolk in one half of the shell (the yolk tends to cling to the shell) and letting the egg white drip into the small bowl. Drop the yolk into the other small bowl. Transfer the white to the large bowl and continue the process to separate as many eggs as you need. Egg whites left over from a recipe can be sealed tightly in a clean grease-free plastic container and frozen for up to 3 months; be sure to label the container with the date and the number of egg whites. Defrost the still-covered egg whites overnight in the refrigerator. Extra egg yolks should be used immediately or discarded.

Flavorings and Spices

Choose pure vanilla extract, made from vanilla beans, not artificial vanillin, and pure almond extract, which contains oil of bitter almond.



Store spices tightly covered, and replace stale ones. Spice storage times vary but should be measured in months, not years. You can check spices by tasting a tiny bit to make sure that they are fresh and have a good flavor. I use kosher salt, which is free of preservatives. It is slightly coarse, but it does pass through my flour sifter and strainer.

Flour

These recipes call for either unbleached all-purpose flour or cake flour. Cake flour is fine-textured and makes an especially light cupcake. Cake flour is usually sold in 2-pound boxes. The two common brands found in the baking section of most supermarkets come in bright red boxes that are easy to spot. I do not use self-rising cake flour.

Leavening Agents

Baking soda, or sodium bicarbonate, is an alkaline leavening that must be combined with an acid ingredient, such as sour cream, molasses, or buttermilk, to activate it. As soon as it is mixed into a batter, the baking soda is activated and the batter should be baked promptly. Stored airtight, baking soda keeps indefinitely.



I use double-acting baking powder, which is the most common type. Double-acting baking powder contains baking soda (alkaline) and two acid ingredients, one of which is activated by liquid and the other by heat. Batters that include double-acting baking powder do not have to be baked immediately, although this usually gives best results. Store baking powder tightly covered, and do not use it past the expiration date printed on the can.

Nuts

New crops of nuts appear in supermarkets from October to December, so autumn is a good time to buy a years supply. I seal the nuts tightly in heavyweight freezer bags or plastic freezer containers and freeze them; it is easy to remove just what you need for a recipe. Defrost the nuts before baking with them, so they do not turn batters cold and thick.



Almonds and hazelnuts are often toasted before they are used. To toast them, spread the nuts in a single layer on a baking sheet and bake in a preheated 325F oven for about 15 minutes, until they look evenly golden. Shake the pan once during baking to help them toast evenly, and check the nuts often at the end of the baking time to prevent burning. Toasting pecans and walnuts for about 5 minutes in a 325F oven brings out their flavor.



Hazelnuts must have their bitter peel removed before they are used, so I recommend buying peeled hazelnuts. The King Arthur Flour Company (Mail-Order Sources) ships them. To peel hazelnuts yourself, blanch the untoasted nuts in boiling water for 5 minutes, drain them in a strainer, and then immerse them in cold water for about 5 minutes to cool. Drain them again and use a small sharp knife to peel them. The skins slip off easily and the nuts are ready to toast. Any moisture will evaporate when the hazelnuts toast.

Sugar and Other Sweeteners

Store all sugars in tightly covered containers to keep them dry and free from insects. Brown sugar must be kept airtight. Corn syrup and molasses should be stored in the refrigerator to prevent any mold from forming. I use unsulphured molasses, which has not been processed with sulphur and has a milder flavor than sulphured molasses.





MIXING AND BAKING CUPCAKES

The time it takes to prepare the cupcakes and any frosting is listed at the beginning of these recipes. If the recipe includes another element, you should add that time to the cupcake making time. For example, White Mountain Chocolate Cupcakes use the Chocolate Sour Cream Cupcake Batter; the 10 minutes needed to prepare that batter should be added to the 20 minutes listed to bake the cupcakes, for a total of 30 minutes. The baking time and temperature are also listed for each recipe. Cupcakes lend themselves to being made in stages, and most can be baked one day and frosted or filled a day later.



When mixing a cupcake batter, it is important to know when you should beat the ingredients thoroughly and when you simply need to mix them together. Each recipe gives this information, of course, but I have summarized the general mixing methods below.



The Easy-Mix Yellow Cupcake Batter uses oil as its fat. For this type of batter, the eggs must be thoroughly beaten with the sugar to develop the cupcakes texture. When the eggs and sugar are sufficiently beaten, the mixture will look thick and fluffy. It would be hard, in fact, to beat the batter too much at this stage. Once the eggs and sugar are thoroughly beaten, though, the purpose of additional mixing is to blend in the remaining ingredients just to incorporate them. Brownie-type batters also use a liquid fat, usually in the form of melted butter. These batters, which produce a dense, fudgy cupcake, only need to have their ingredients stirred together to blend them smoothly.



The Chocolate Sour Cream Cupcake Batter and Butter Cake Cupcakes with Sticky Fudge Frosting are both made with the type of batter that requires thorough beating of the butter and sugar plus additional beating when adding the eggs to develop the cupcakes structure. The two beating steps incorporate air into the batter and help give the cupcakes a light texture. Then the remaining ingredients are just blended in.



The technique for making angel food cupcakes and chiffon cupcakes illustrates another type of mixing. Angel food cupcakes have no leavening and depend on well-beaten egg whites for their light texture. For chiffon cupcakes, well-beaten egg whites are gently mixed with a fluffy egg yolk mixture.



With the exception of cooked egg-white frostings, mixing frostings is usually simply a matter of beating the ingredients together until smooth. Old-fashioned marshmallow-like egg-white-and-sugar frostings, however, are beaten in a container set over a pan of hot water. They need to be cooked to the point that they increase in volume, become white and fluffy, and are firm enough to hold a shape.



For powdered sugar glazes, you just stir the liquid and dry ingredients together. The consistency of these glazes can be adjusted by adding a little more powdered sugar to thicken them or a little more of the liquid to thin them. For Chocolate Glaze made with hot cream, let it sit at room temperature (or in the refrigerator if time is short) until it cools to the desired consistency.

Filling Cupcake Pans

When filling pans or cupcake liners with batter, use a tablespoon or smaller spoon to drop the batter into the center of each cup or liner. Large mixing spoons make it difficult to fill them neatly. Rubber (or silicone) spatulas are useful for scraping all of the batter out of the bowl.



The size of the cupcake pan cups, of course, determines the cupcake size, but the quantity of batter used for each cupcake is also a factor. Use less batter, and the cupcake will rise just to the top of the liner or pan. Use more batter, and the cupcake forms a big top that rises over the top of the pan. These larger cupcakes are a nice choice when paired with a glaze or thin icing.



Most of these recipes take advantage of the convenience of paper liners. There are a few times, however, when I omit liners. I dont use them if I want the cupcake sides to be slightly crisp and lightly browned, or for upside-down cupcakes that have sticky bottoms that would stick to the liners, not the cupcakes. And angel food and chiffon cupcakes are baked without liners to allow the cupcakes to climb up the sides of the muffin cups.



When making either dense or very moist cupcakes, I spray the liners with nonstick spray. This keeps the baked cupcakes from sticking to the liners and prevents any large tops on cupcakes from separating from the cupcakes when you remove the liner. Nonstick spray makes it easy to coat the pleated sides of the liners.



I give the quantity of batter to use for each cupcake when filling the pans. If paper liners are used in the recipe, I also give a measurement for how high the batter should be in the liner. For regular paper liners, 1/4 cup of batter will come to 1/2 inch from the top, 1/3 cup of batter will come to 1/4 inch from the top, and a scant 1/2 cup (1/3 cup plus 5 teaspoons) will fill the paper liner to the top. Once youve measured the batter for one or two cupcakes, you can visualize how much batter to use for the others.



Since paper liners help protect cupcakes from drying out and keep them stable during travel, I usually leave them on the cupcakes until Im ready to serve them. Decorated paper liners can be left on the cupcakes for serving.

Baking Cupcakes

An average-size cupcake bakes for about 20 minutesnotice that the word about is included in every baking time. Baking times are general guidelines. Ovens vary, the temperatures of batters vary, and muffin tins vary, so check cupcakes often as the end of the baking time nears and use the touch and toothpick tests for them. Most cupcakes are done when the tops feel firm if lightly touched and a toothpick inserted in the center comes out dry. Exceptions include cupcakes with a melted chocolate center or lots of chocolate chips, and certain brownie-type cupcakes, which are underbaked for the desired results.



I bake cupcakes on the middle rack of the oven and seldom need to rotate the pans for even baking. When the oven rack is filled with several pans of cupcakes, the cupcakes may need several additional minutes to bake.





STORING AND FREEZING CUPCAKES

Most cupcakes can be covered and stored at room temperature or in the refrigerator for at least 2 days. Each recipe tells how that cupcake is best stored. Cupcakes without frosting can be wrapped tightly in plastic wrap, sealed in a container, and frozen for up to 2 months. With the exception of those that are frosted with a fluffy seven-minute frosting, a soft meringue, or whipped cream or are filled with pastry cream, most frosted or filled cupcakes can be frozen for up to 2 months. Frosted cupcakes must be chilled before they are wrapped so the frosting will firm up and not be squashed by the wrapping. Once the frosting is firm, wrap and seal them for the freezer. I wrap each cupcake in plastic wrap before sealing it in the clean container; wrapping them individually keeps them in top condition by protecting them from any air trapped in the container, and it makes it easy to take out as many cupcakes as you need. Leave the wrapping on while they defrost, so any moisture that forms will be on the wrapping, not on the cupcakes. Individually wrapped frozen cupcakes can go directly into lunch boxes or picnic baskets.





PORTABLE CUPCAKES

Cupcakes are designed to travel: most are handheld desserts that are already portioned out. To carry cupcakes to a friend, a party, or around the corner, pack them in a single layer in a sturdy box or plastic container.



The best cupcakes for shipping are ones that dont have soft frosting or fillings and that are normally kept at room temperature. Some good shippers here are Chocolate Chip Cupcakes, Orange Chiffon Cupcakes, Top-to-Bottom Crumb Cupcakes, Apple Streusel Cinnamon Swirl Cupcakes, Vanilla Cheesecake Crunch-Top Cupcakes, and Butter Almond Tea Cakes. After wrapping each cupcake in plastic wrap and sealing them in a container as described above, wrap packing material around the container and pack it in a larger carton with lots of packing material to cushion it. This protects it inside the carton and keeps it from being tossed around. Ship early in the week and send by a method that has the cupcakes arriving within 2 days, so they wont sit in a warehouse over the weekend.





DECORATING CUPCAKES

Crumb toppings or pineapple or pecan upside-down toppings bake with the cupcakes to make instant decorations, but frosted and glazed cupcake tops are palettes just waiting to be garnished. I prefer to use toppings that repeat the flavor or ingredients in a cupcake. Chocolate cupcakes could be finished with shaved chocolate, chocolate cutouts, or drizzles of melted chocolate, while the same dried fruits and nuts that are baked in Fruity, Nutty Harvest Cupcakes make a colorful topping. The tops of nut cupcakes can be rolled in chopped nuts to cover them completely, or the edges or centers, or entire tops, can be sprinkled with nuts. Whole nuts can be placed individually in the center of a cupcake or arranged as a border. Ginger- or citrus-flavored cupcakes look attractive topped with thin strips of candied ginger or citrus peel. Decorating cupcakes for a holiday calls for more of an anything-goes finish: colorful sprinkles, small candies, nonpareils, crushed peppermint candythey all look festive.
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chapter 2:
HEAD-START RECIPES

THE RECIPES FOR TWO CUPCAKE BATTERS, ONE FROSTING, AND TWO SAUCES INCLUDED HERE ARE USED IN MANY DIFFERENT WAYS THROUGHOUT THE BOOK. THEY ARE ALL SIMPLE AND THEY ARE ALL FAST. AFTER MAKING ANY OF THEM ONCE OR TWICE, MIXING BECOMES FAMILIAR AND TAKES EVEN LESS TIME.



The two basic cupcakes batters, one yellow and one chocolate, can be baked in a regular size, just right for topping with a mound of frosting, or they can be made as big-top cupcakes in a regular pan, with large tops for spreading with an even, rather than mounded, layer of frosting or icing. They can also be baked in pans that have large (Texas-size) openings to produce extra-large cupcakes, a type that often has a baked-on topping, or in mini-pans to make dainty mini-cupcakes or tea cakes. Many of the yellow cupcake recipes have nuts or fruit stirred into the batter. And both the yellow and chocolate cupcakes can be filled by scooping out the centers or slicing the cupcakes and adding filling between the cupcake layers.



The versatile vanilla cream cheese frosting can be flavored with orange or lemon zest or with cinnamon. White Christmas Cupcakes use a white chocolate variation of this cream cheese frosting.



The fudge sauce, filling, and glaze is used many times in each of those roles, and as the hot filling in Hot Chocolate Cupcakes. The chocolate sauce plus the yellow cupcake batter combine to make a light-chocolate-colored German Chocolate Cupcake. The lemon sauce and filling can be used to fill a gingerbread cupcake or coconut snowball, mixed with whipped cream to hold the wings of a butterfly cupcake, or spread under the meringue of a Lemon Meringue Cupcake.



The cupcake batters should be used as soon as they are mixed together. The sauces/fillings and the frosting can be made ahead and stored in the refrigerator or freezer.





easy-mix yellow cupcake batter

With this recipe I can have the batter for a moist yellow cupcake ready in minutes. Mixing the batter is a simple process of beating the eggs and sugar, then adding the liquids, sour cream, and dry ingredients. Using oil for the fat eliminates the step of softening butter. Beating the eggs and the sugar for a couple of minutes is the step that lightens the texture of the cupcakes, so dont skimp on that. Otherwise, it is all as easy as it sounds.



MIXING TIME : about 5 minutes



Batter for 12 regular cupcakes, 9 big-top cupcakes, 6 extra-large cupcakes, or 42 mini-cupcakes



11/4 cups unbleached all-purpose flour



1/2 teaspoon baking powder



1/4 teaspoon baking soda



1/4 teaspoon salt



1 large egg



1 large egg yolk



1 cup sugar



1/2 cup canola or corn oil



1 teaspoon vanilla extract



1/2 cup sour cream



Batter for 24 regular cupcakes, 18 big-top cupcakes, 12 extra-large cupcakes, or 72 mini-cupcakes



21/2 cups unbleached all-purpose flour



1 teaspoon baking powder



1/2 teaspoon baking soda



1/2 teaspoon salt



3 large eggs



2 cups sugar



1 cup canola or corn oil



2 teaspoons vanilla extract



1 cup sour cream



Sift the flour, baking powder, baking soda, and salt into a medium bowl and set aside.



In a large bowl, using an electric mixer on medium speed, beat the egg and yolk (or eggs, for the larger quantity) and sugar until thickened and lightened to a cream color, about 2 minutes.



Stop the mixer and scrape the sides of the bowl as needed during mixing. On low speed, mix in the oil and vanilla until blended. Mix in the sour cream until no white streaks remain. Mix in the flour mixture until it is incorporated and the batter is smooth. The batter is ready to bake, or for additions such as nuts, fruit, or other flavorings.






End of sample
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