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introduction



Is there anyone who doesn’t love cupcakes? These precious little offerings are just right for so many occasions from children’s birthday parties, to elegant high tea or to serve as individual celebration cakes for weddings, engagements and special events.

 
Easy Cupcakes By Colour is a book of ideas for the most gorgeous cupcakes in the world. We’ve divided the chapters by colour: pink, white, yellow, blue/green and chocolate, but the beauty of this book it that you can adapt the decorations for these delightful little cakes and create any colour combination you like. Our aim is to show you how to decorate more than 100 cupcakes in simple and pretty ways using easy-to-buy sweets, lollies and decorations.















how to use this eBook



	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk

















conversion chart
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Download a PDF of the conversion chart
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PINK





jelly bean hearts


Top each cake generously with fluffy frosting. Cut an edge from one end of each small jelly bean, sandwich the cut ends together to make a heart-shape. Position hearts on the cakes before the frosting has set.



[image: icon-cake]Cakes
[image: icon-cake]Frostings & Finishes
[image: icon-cake]Decorations



see all pink cakes
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PINK





dreamy rainbows


Colour butter cream in varying shades of pinks and purples. Use small piping bags (without tubes) to pipe bands of colour on the top of each cake. Blend the colours slightly, using a spatula.
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see all pink cakes
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PINK





roses & romance


Spread the top of each cake with a generous layer of white chocolate ganache. Top each cake with a bought dried rose bud.
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see all pink cakes



[image: image missing]
















PINK





jaffa-topped


Colour butter cream pink. Spread the top of each cake generously with the butter cream. Top each cake with a jaffa.
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see all pink cakes
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PINK





chocolate truffle hearts


Colour butter cream pale pink. Spread the top of each cake with butter cream. Fit a small piping bag with a small fluted tube, half-fill the bag with butter cream. Pipe a shell pattern around the edge of each cake. Top each cake with an iced heart-shaped chocolate truffle.
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see all pink cakes
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PINK





swirl of hearts


Colour butter cream pink. Fit a large piping bag with a fluted tube, half-fill the bag with butter cream. Pipe a large swirl of butter cream on top of each cake. Sprinkle butter cream with pink and red edible sugar hearts. Twist a length of gem strings on wire around each cake.
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‘The cup and spoon measurements
used in this book are metrc: one
measuring Gup holds approximately
250mi; one metric tablespoon
holds 20mi; one metric teaspoon
holds ml.

Allcup and spoon measurements.
are lovel. The most accurate way

‘of measuring dry ingredients is

t0 weigh them. When measuring
liquids, use a clear glass or plastic
jug with the metric markings.

We use large eggs with an average
‘weight of 60g. This book contains
recipes for dishes made with raw or
lightly cooked eqgs. These shouid
be avoided by vuinerable people
such as pregnant and nursing
mothers,invalids, the elderty,
babies and young children.

oven temperatures

‘These oven temperatures are only a guide for conventional ovens.

dry measures

METRC
159
309
609
£
1259
1559
1859
2209
250
280
3159
3459
3759
4109
40
470
5009
7509
kg

For fan-assisted ovens, check the manufacturer’s mana.

“cceLsius)
Very low 120
Low 150
Moderately low 160
Moderato 180
Moderately hot 200
Hot 220

Very hot 240

°F FAHRENHET)

250
275300
325
350375
00
25450
a7s.

IMPERIAL
oz

Toz

20

0z
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6oz
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8oz (1)
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110z
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180z

140z
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160z (110)
240z (1951
3202 (21b)

casmARK

12

liquid measures

eTRC MPERAL
30mi 1 fuid oz
om 2fuid oz
100mi 3fuidoz
T25mi 4 fuid oz
T50mi 5 flid oz

4 pin/1 git)
T80mi 6 flid oz
250m 8 fuid oz
300m! 10 flid o2 (¥ pint)
500mi 16 flid oz
00! 20 fuid oz (1 pint)
1000mi 1 itro) % pints

length measures

eTRC MPERAL
3mm %in
6mm Yin
fem hin
2em 3in
25m Tin
Som 20n
6em 2hin
sem 3in
10cm din
T3em sin
15em 6in
Tgem 7in
200m 8in
23em oin
250m 10
28em Tiin
300m 12in (1f)
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