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For Zadie, Inez, Andiyah, Ella & Maisie

who inspired many birthday cupcakes through the years!
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1 Welcome to Cupcake Class
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Who doesn’t love cupcakes? They’re more fun to eat than a slice of cake and can be decorated just about any way you can imagine. This book introduces you to the basics of baking cupcakes and making frosting, then teaches you dozens of cool techniques for making delicious works of art for your family and friends. Here are some ways to make the most of your treats.

Give the gift of cupcakes. Share some sweetness by making special cupcakes for parents, siblings, or friends to celebrate any occasion or none at all. You could bring your whole class cupcakes to celebrate a holiday or your teacher’s birthday. Just make sure that your school allows homemade treats and no one in your class has food allergies.

Make holiday cupcakes. Bake up some holiday fun throughout the year. Make hearts for Valentine’s Day, trees for Christmas, or Pumpkin Patch cupcakes for Halloween.

Host a cupcake decorating party! Send out invitations (use the ones in Cupcake Class Extras PDF or make your own). Bake a couple of batches of cupcakes, set out colored frosting, candy, and sprinkles, and challenge friends to design edible masterpieces. At the end of the party, arrange the cupcakes on a table so everyone can ooh and aah before digging in. For favors, send guests home with wooden spoons and aprons, decorated at the party.

Have a cupcake bake sale for a good cause. Sell frosted cupcakes at a bake sale for $1 each. You can also set up a cupcake decorating tray with candies and sprinkles kids can add to their frosted cupcakes. Donate the proceeds to your school, sports team, local animal shelter, or another cause you support.



A Few Baking Basics

If you want to be a cupcake pro, start by following these basic kitchen rules. Ask a grown-up for permission before using the kitchen and get their help as you need it along the way.
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	Wash your hands with warm water and soap before you start baking or decorating.


	Roll up long sleeves and wear an apron. Tie back long hair to keep it away from sticky frosting and batter. You can even wear a bandanna or chef’s hat!


	Read the directions for baking and decorating from start to finish before you begin.


	Gather the required ingredients and tools before you start to be sure you have everything.


	Measure ingredients carefully when baking your cupcakes, whether you use a cake mix or make them from scratch (see recipes).


	For best results, line muffin tins with paper or silicone cups. Use an ice cream scoop or measuring cup to fill your muffin tins with batter. It’s less messy than using a spoon, and the cupcakes will come out evenly sized.


	Let your cupcakes cool completely on a rack before frosting them.


	Clean up when you’re done. Put away ingredients, wipe down countertops, and wash your baking and decorating tools.
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How to Store Cupcakes

Store cupcakes in a covered container. Most cupcakes can be kept at room temperature for up to 1 day and can be refrigerated for an additional 2 days. You can also store baked, undecorated cupcakes in an airtight container in the freezer for up to 1 month.






Equivalents and Conversions


Here’s a handy chart to help you convert recipe measurements.

1 TEASPOON = 5 milliliters

1 TABLESPOON = 3 teaspoons (or 1⁄2 fluid ounce) = 15 milliliters

1⁄4 CUP = 4 tablespoons = 60 milliliters

1⁄2 CUP = 4 ounces = 120 milliliters

1 CUP = 8 ounces = 240 milliliters

1 PINT = 2 cups = 16 ounces = 480 milliliters

1 QUART = 2 pints = 0.95 liters






Have the Right Tools


To make the cupcakes in this book, you’ll need the right equipment. You won’t need everything shown here for every batch, but these items are all useful additions to your decorating tool kit. You can find most of them in a craft or kitchen store, or even a large grocery store.



	Tweezers

	Ramekins

	Toothpicks and mini skewers

	Long-handled spoon

	Piping tips

	Rolling pin

	Baking sheets

	Paring knife

	Whisk

	Mixing bowls

	Measuring spoons and cups

	Kitchen scissors

	Regular and mini muffin tins


	Piping bags

	Mini food cutters

	Silicone candy molds

	Baking cups 

	Mini offset spatula

	Rubber spatula
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DIY Decorating Kit

Make a personal cupcake decorating kit! Put your favorite baking tools in a container with a lid, then add a name label.





Stock Up on Decorations

Look through the recipes in this book and pick a few you’d like to try. Make a list of the ingredients you’ll need to complete the designs. Most of the edible decorations in this book can be found wherever candy, cookies, and sprinkles are sold. If you can’t find ingredients locally, ask an adult to help you purchase what you need online.


	Marshmallows

	Gumdrops

	Candy fruit slices

	Gummy candies

	Vanilla wafers

	Candy eyes

	Jordan almonds

	Sour tape

	Mini mints

	Licorice lace

	Fondant

	Jellybeans

	Mini fruit chew candies
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	Pretzels

	Candy melting wafers

	Wafer cookies

	Chocolate gems

	Gel or liquid food coloring

	Mini chocolate gems

	Chocolate-covered nuts

	Chocolate sandwich cookies

	Chocolate chips

	Soft caramels

	Chocolate peppermints

	Edible markers

	Alphabet cookies

	Chocolate chews
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Very Vanilla Cupcakes

This classic yellow batter makes sweet, buttery cupcakes that taste better than ones from a mix. It’s a good base for any decorated cupcake. Vanilla and chocolate (see recipe) cupcakes are the standard recipes, but you can experiment with flavoring them. Add some lemon or almond extract to this recipe, for example.
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Makes 12 Cupcakes (24 mini)


	
1⁄2 cup (1 stick) butter, at room temperature

	
1 cup sugar

	
2 eggs, at room temperature

	
11⁄2  teaspoons vanilla extract

	
11⁄2  cups flour

	
11⁄2  teaspoons baking powder

	Pinch of salt

	
2⁄3 cup buttermilk (or 2⁄3 cup milk +2 teaspoons lemon juice or vinegar)







Makes 24 Cupcakes (48 mini)


	
1 cup (2 sticks) butter, at room temperature

	
2 cups sugar

	
4 eggs, at room temperature

	
1 tablespoon vanilla extract

	
3 cups flour

	
1 tablespoon baking powder

	
1⁄4 teaspoon salt

	
11⁄3  cups buttermilk (or 11⁄4 cups milk + 4 teaspoons lemon juice or vinegar)
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Preheat the oven to 350°F (180°C). Line a muffin tin with baking cups.
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With a hand or stand mixer set at a medium speed, beat the butter and sugar until light and fluffy, about 5 minutes. Add the eggs, one at a time, and beat to combine. Blend in the vanilla.
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In a separate bowl, whisk together the flour, baking powder, and salt. With the m darkpurpleixer on low, add half of the flour mixture to the butter mixture, and blend. Blend in half of the buttermilk. Add the remaining flour mixture, followed by the remaining buttermilk, beating after each addition until just combined. Scrape down the sides of the bowl as needed.
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Using an ice cream scoop or large spoon, fill each baking cup about two-thirds full with batter. Bake for 20 minutes (15 minutes for mini), or until a toothpick inserted in the center of a cupcake comes out clean. Remove from the pan and cool completely on a rack before decorating.










One-Bowl Chocolate Cupcakes

If you love chocolate cupcakes, here’s a deliciously easy version made with cocoa powder. You can add flavor to this batter, just like the vanilla recipe. For example, a few drops of mint extract in chocolate batter produces Peppermint Patty Cupcakes–yum! What other flavors can you come up with?



Makes 12 Cupcakes (or 24 mini)


	
11⁄2  cups flour

	
1 cup sugar

	
6 tablespoons unsweetened cocoa powder

	
1 teaspoon baking soda

	
1⁄2 teaspoon salt

	
1 cup water

	
6 tablespoons vegetable oil

	
1 tablespoon white vinegar

	
1 teaspoon vanilla extract







Makes 24 Cupcakes (or 48 mini)


	
3 cups flour

	
2 cups sugar

	
3⁄4 cup unsweetened cocoa powder

	
2 teaspoons baking soda

	
1 teaspoon salt

	
2 cups water

	
3⁄4 cup vegetable oil

	
2 tablespoons white vinegar

	
2 teaspoons vanilla extract









Baking Safety Tips
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Before you turn on the oven, check first with an adult. They can show you the proper way to use it and explain its settings.

	
Arrange the oven racks so that one is in the center. Cupcakes bake most evenly in the middle of the oven.

	
Let the oven heat to the right temperature before you bake. Otherwise, your cupcakes will bake unevenly or take extra time to cook.

	
Always set a timer, and don’t leave the kitchen while your cupcakes are baking.

	
Always use potholders when taking muffin tins in and out of the oven.

	
Leave the oven door shut. The temperature drops every time the door is opened, so it should stay closed. If your oven has a light, turn it on to keep an eye on what’s inside.

	
Be cautious when you open the oven. A blast of heat will escape as soon as the door is open. Pause for a few seconds before reaching in to avoid letting it hit your face.

	
Don’t forget to turn off the oven once you’re done baking.







	Preheat the oven to 350°F (180°C). Line a muffin tin with baking cups.


	In a large bowl, whisk together the flour, sugar, cocoa powder, baking soda, and salt.


	Add the water, vegetable oil, vinegar, and vanilla, and whisk until nice and smooth.


	Fill each baking cup about two-thirds full with batter. Bake for 25 minutes (15 for mini cupcakes), or until a toothpick inserted in the center of a cupcake comes out clean.
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