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Part 1

Introduction








I can cook, or atleast I like to
think so. But baking is a whole different ball game.

 

Baking is an art, and it is very hard
to master. So if your like me and don't have the time to try to
master it or if you just want to make your life easier, then this
book will help you out.

 

After you try out a couple of these
cupcake recipes, and taste how delicious there are and how
simple it was to make them. You might start thinking you have
mastered baking after all!








Part 2

Easy Cupcake Recipes








Banana Cupcakes


Banana
Cupcakes



Ingredients:

 3 Bananas

2 Cups - Flour

1 Cup - Sugar

1/2 Cup - Milk

1/2 Cup - Brown Sugar

2 Teaspoons - Baking Powder



Preparation:



    Line cupcake tins with paper liners. Mash the
bananas in a mixing bowl with a fork. Then add the flour, sugar,
milk, brown sugar and baking powder. Mix with beaters until it is
smooth. Bake at 350 F for 18 minutes or until tops are browned.










Simple Chocolate


Simple
Chocolate



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

2 Tablespoons - Cocoa Powder

   

    Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients in a large bowl. Beat with an electric mixer for 2
minutes, until light and creamy.  Bake for 18-20 minutes at
350 F, until risen and firm to touch. Allow to cool for a few
minutes and then transfer to a wire rack. Allow to cool fully
before icing.










Chocolate Chip Cupcake


Chocolate Chip
Cupcake



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1/2 Cup - Chocolate Chips

   



Preparation:



Line cupcake tins with paper liners. Crack the eggs into a cup and
beat lightly with a fork. Place all the ingredients, except
chocolate chips in a large bowl. Beat with an electric mixer for 2
minutes, until light and creamy. Add the Choc Chips and mix well.
Bake for 18-20 minutes at 350 F, until risen and firm to touch.
Allow to cool for a few minutes and then transfer to a wire rack.
Allow to cool fully before icing.










Coconut Cupcakes


Coconut
Cupcakes



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Cup - Flaked Coconut, Plain or Toasted

1 Can - Vanilla Icing

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except coconut topping) in a large bowl. Beat with an
electric mixer for 2 minutes, until light and creamy.  Bake
for 18-20 minutes at 350 F, until risen and firm to touch. Allow to
cool for a few minutes and then transfer to a wire rack. Allow to
cool fully before icing. Spread vanilla icing on top of cupcakes
and sprinkle coconut topping on top.










Drunk Cupcakes


Drunk Cupcakes



Ingredients:



    1 package - White Cake Mix (no pudding in
mix)

    1 1/2 Cups - Champagne or Sparkling White Grape
Juice

    3 Egg Whites

    1/3 Cup - Vegetable Oil

    1 Tablespoon - Grated Orange Zest



Preparation:



Line cupcake tins with paper liners. In large bowl, combine cake
mix, Champagne (or juice), egg whites, oil and zest. Beat with
electric mixer for 2 minutes. Bake at 350 F for 18-20 minutes or
until toothpick inserted comes out clean. Cool cupcakes in pan on
cooling rack.  Remove cupcakes from pan, cool
completely.  Add your favorite frosting.










Chocolate Fantasy


Chocolate
Fantasy



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

2 Tablespoons - Cocoa Powder

1/2 Cup - Chocolate Chips

1 Can - Chocolate Icing

   

Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except icing) in a large bowl. Beat with an electric
mixer for 2 minutes, until light and creamy.  Bake for 18-20
minutes at 350 F, until risen and firm to touch. Allow to cool for
a few minutes and then transfer to a wire rack. Allow to cool fully
before icing. Spread the top of the cupcakes with chocolate
icing.










Fluffer Nutter


Fluffer Nutter



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Jar - Creamy Peanut Butter

1 Jar - Marshmallow Fluff or Marshmallow Creme

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except Peanut Butter and Marshmallow) in a large bowl.
Beat with an electric mixer for 2 minutes, until light and
creamy.  Bake for 18-20 minutes at 350 F, until risen and firm
to touch. Allow to cool for a few minutes and then transfer to a
wire rack. Allow to cool fully before icing. Spread the top of the
cupcakes with peanut butter and then spread the marshmallow topping
on top of the peanut butter.










Peanut Butter and Jelly


Peanut Butter and
Jelly



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Jar - Creamy Peanut Butter

1 Jar - Strawberry Jam

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except Peanut Butter and Jam) in a large bowl. Beat
with an electric mixer for 2 minutes, until light and creamy. 
Bake for 18-20 minutes at 350 F, until risen and firm to touch.
Allow to cool for a few minutes and then transfer to a wire rack.
Allow to cool fully before icing. Spread one half of the top of the
cupcake with peanut butter and the other half with strawberry
jam.










Pecan Cupcake


Pecan Cupcake



Ingredients:



        1 cup - Chopped
Pecans

1/2 Cup - All-Purpose Flour

1 Cup - Packed Brown Sugar

2/3 Cup - Butter(Melted)

2 eggs

   

    Preparation:



    Line cupcake tins with paper liners. Place all
the ingredients in a large bowl. Mix well. Bake for 18-20 minutes
at 350 F, until firm to touch. Allow to cool for a few minutes and
then transfer to a wire rack.










Pumpkin Cupcake


Pumpkin
Cupcake



Ingredients:



        1 Box - Spice Cake
Mix

1 Can - Pumpkin

   

    Preparation:



   Line muffin tins with paper liners. Place all the
ingredients in a large bowl. Mix well. Bake for 18-20 minutes at
350 F, until firm to touch. Allow to cool for a few minutes and
then transfer to a wire rack.










Red Velvet Cupcakes


Red Velvet
Cupcakes





Ingredients:

2 1/2 Cups - Flour

1/2 Cup - Unsweetened Cocoa Powder

1 Teaspoon - Baking Soda

1/2 Teaspoon - Salt

1 Cup - Butter(softened)

2 Cups - Sugar

4 Eggs

1 Cup - Sour Cream

1/2 Cup - Milk

Red food Coloring



Preparation:



Line cupcake tins with paper liners.

Mix dry ingredients. Set aside.

Beat butter and sugar in large bowl with electric mixer on medium
speed for 5 minutes or until light and fluffy. Beat in eggs, one at
a time. Mix in sour cream, milk, food color and vanilla. Gradually
beat in flour mixture on low speed until blended.

Bake 20 to 25 minutes at 350 F.










Chocolate and Raisin


Chocolate and
Raisin



Ingredients:



        4 oz - Self raising
flour

    4 oz - Sugar

    2 eggs

    4 oz - Butter

    2 Tablespoon - Cocoa

    Handful of Raisins

   



Preparation:



    Line cupcake tins with paper liners. Mix the
sugar and butter till light and fluffy. Add the eggs and flour
little by little, then mix in the raisins and cocoa. Bake at 375
for 10-15 minutes until firm. Top with your favorite frosting.










Simple Vanilla


Simple Vanilla



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients in a large bowl. Beat with an electric mixer for 2
minutes, until light and creamy.  Bake for 18-20 minutes at
350 F, until risen and firm to touch. Allow to cool for a few
minutes and then transfer to a wire rack. Allow to cool fully
before icing.










Dirt and Worms Cupcakes


Dirt and Worms
Cupcake



Ingredients:



        1 Box - Chocolate Cake
Mix

3 Cups - Any Flavor Cookie Crumbs

1 Bag - Gummy Worms

1 Can - Chocolate Frosting

   

    Preparation:



   Line cupcake tins with paper liners. Prepare cake mix
according to package directions. Pour batter into cupcake pans and
bake as directed on cake mix box. Let cupcakes cool thoroughly
before frosting. Spread cupcakes lightly with chocolate icing.
Sprinkle cookie crumbs on top. Cut gummy worms in half. Put icing
onto cut end of the worms and stick to the top of cupcakes.










Peanut Butter and Chocolate


Peanut Butter and
Chocolate



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

2 Tablespoons - Cocoa Powder

1 Jar - Creamy Peanut Butter

   

    Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except Peanut Butter) in a large bowl. Beat with an
electric mixer for 2 minutes, until light and creamy.  Bake
for 18-20 minutes at 350 F, until risen and firm to touch. Allow to
cool for a few minutes and then transfer to a wire rack. Allow to
cool fully before icing. Use creamy peanut butter to ice the
cupcakes.










Part 3

Seasonal








Ginger and Raisin


Ginger and
Raisin



Ingredients:



        2 Cup - Self Raising
Flour

    1 Cup - Sugar

    4 eggs

    1 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

2 Teaspoons - Ground Ginger

1/2 Cup - Raisins



     Preparation:



    Preheat the oven to 350 F.  Line cupcake
tins with paper liners. Combine all the cupcake ingredients into a
large bowl and beat with an electric mixer until smooth and pale,
about 2 to 3 minutes.  Then fold in the raisins into the
creamed batter.  Spoon the batter into the cups.  Bake
for 20 minutes.  Remove pans from the oven and cool for 5
minutes.  Then remove the cupcakes and cool on a rack.










Holly Wreath


Holly Wreath



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Bag - M&M Candies

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients in a large bowl. Beat with an electric mixer for 2
minutes, until light and creamy.  Bake for 18-20 minutes at
350 F, until risen and firm to touch. Allow to cool for a few
minutes and then transfer to a wire rack. Allow to cool fully
before icing. Ice the cupcakes with the icing of your choice. Use
green M&M’s to form a wreath and red M&M’s as bow
accents.










Hot Cocoa


Hot Cocoa



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

2 Tablespoons - Cocoa Powder

1 Jar - Marshmallow Fluff

8oz - Cool Whip

   

    Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients in a large bowl. Beat with an electric mixer for 2
minutes, until light and creamy.  Bake for 18-20 minutes at
350 F, until risen and firm to touch. Allow to cool for a few
minutes and then transfer to a wire rack. Allow to cool fully
before icing. Mix the marshmallow fluff and Cool Whip, beat until
fluffy. Fill a decorator bag fitted with a Giant Round Tip. Pipe on
frosting, add red sprinkles and a peppermint stick if your feeling
frisky!










Santa's Hat


Santa's Hat



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Can - Vanilla Icing

1 Pound - Fresh Strawberries

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except coconut topping) in a large bowl. Beat with an
electric mixer for 2 minutes, until light and creamy.  Bake
for 18-20 minutes at 350 F, until risen and firm to touch. Allow to
cool for a few minutes and then transfer to a wire rack. Allow to
cool fully before icing. Spread vanilla icing on top of cupcakes
and place a strawberry on each cupcake. Make sure the strawberry is
upside down, so that it looks like Santa's Hat. Place a small ball
of icing on the tip of the strawberry to finish it off.










Snowman


Snowman



Ingredients:



        1 Cup - Self Raising
Flour

    3/4 Cup - Sugar

    3 eggs

    3/4 Cup - Butter(Softened)

1 Teaspoon - Vanilla Extract

1 Cup - Flaked Coconut, Plain or Toasted

1 Can - Vanilla Icing

1 Bag - M&M Candies

   

   



Preparation:



    Line cupcake tins with paper liners. Crack the
eggs into a cup and beat lightly with a fork. Place all the
ingredients(except coconut topping) in a large bowl. Beat with an
electric mixer for 2 minutes, until light and creamy.  Bake
for 18-20 minutes at 350 F, until risen and firm to touch. Allow to
cool for a few minutes and then transfer to a wire rack. Allow to
cool fully before icing. Spread vanilla icing on top of cupcakes
and sprinkle coconut topping on top. Use the M&M candies to
make a snowman face. The orange ones work great to use for the
nose, looks like a carrot!









From the same author on
Feedbooks


	Easy
Cocktails (2012)
Easy Cocktails is a book for everyone who wants to make fancy
and delicious mixed drinks, but doesn't want to search for 10
ingredients and spend 20 minutes figuring out what to mix first.
Every one of the over 50 recipes in this app needs 5 ingredients or
less, and the best part is that they are all extremely simple to
make! So when you

come home from a long hard day, and you need that drink to get your
night started right, this app is exactly what you will need.

Features -

- Over 50 Simple Cocktail Recipes

- Separate sections for Guys, Gals and Shots

- Every recipe has 5 ingredients or less
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