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      introduction

 

      
      introduction

      Cupcakes have become very popular in recent years, and it’s easy to see why. Each little cake, with its soft, spongy base
         and sweet topping, provides the perfect-sized portion for an indulgent treat. Cupcakes also have both child and adult appeal.
         Kids love helping both to make and decorate them, and their enthusiasm for doing so never seems to flag. Conveniently packaged
         in their mini paper cases, cupcakes are incredibly versatile – ideal for any occasion from everyday tea to a special-occasion
         party. Above all, cupcakes are so effortless to make. While a simple glacé icing is just
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      the thing for teatime, you may want to try something a little more impressive if you’ve got friends coming over, or if you
         have a kid’s birthday tea to cater for or would like to take a selection as a gift or to share, beautifully boxed, when you
         next visit friends or family.
      

      
      cupcakes for special occasions

      
      The trend for cupcakes to take the place of a large, traditionally iced cake for a special occasion is becoming an increasingly
         favoured option. The big bonus here is that they can be attempted by anyone, experienced or beginner, without the need to
         order them from a specialist supplier. For example, a stunning array of the Wedding Cupcakes on page 224 would look spectacular
         presented on a tiered cupcake stand (see opposite), while other prettily decorated cupcakes would make an impressive centrepiece
         for a major birthday, anniversary or almost any other celebration. Decorations can be as simple as fresh fruit or bought sugar
         flowers, or if you’ve the time and inclination, sugared fresh flowers (see page 228) or other finishing touches. All look
         equally impressive. In the book you will also find seasonal flavours and decorations that are perfectly suited to Christmas,
         Easter and Halloween (see pages 204–223).
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      equipment

      
      Cupcakes require only basic equipment. For most of the recipes, a bun or muffin tray, paper cake cases and a hand-held electric
         whisk is all that’s needed to make a batch of delicious cakes, ready for decorating as simply or creatively as you like.
      

      
      bun trays 

      
      These vary slightly, but are usually about the size that you’d use for baking individual jam tarts. The sections generally
         have sloping sides and are also available with a nonstick coating, which is useful if you’re making little cakes without paper
         cases.
      

      
      muffin trays 

      
      This type of tray has larger, deeper sections with straighter sides, ideal for making larger cupcakes for adult-sized portions.
         Muffin trays are also available with a nonstick coating.
      

      
      paper cake cases 

      
      These come in a vast range of sizes from tiny ‘fairy cake’ cases for kids’ cakes to giant-sized muffin ones. There’s also
         a feast of colours and designs to choose from. Look out for novelty designs for children’s birthdays, as well as gold, silver
         and coloured foils for festive cakes and a rainbow of other hues, from pale pastels to vivid reds. Most of the recipes in
         this book are designed for a paper case that’s larger than a fairy cake case, but smaller than a muffin one. Use whichever
         size you prefer, though of course if using a muffin case where a cake case is called for you won’t make as many, and visa
         versa. A couple of the recipes in the book use mini paper cake cases, sometimes sold as ‘petit four’ cases. Tins with tiny
         holes are available, but you can position the cases directly on a baking sheet.
      

      
      silicone cases

      
      Brightly coloured or pastel-shaded silicone cupcake cases are great for a reliable supply and can even be bought in heart
         or other novelty shapes. Reusable and dishwasher-proof as well as ovenproof, they’re easy to use and can be positioned on
         a baking sheet for cooking rather than in tin sections. After use, wash and dry thoroughly before storing.
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      cutters 

      
      Made out of metal or plastic, small cookie cutters, and even smaller cake-decorating cutters in flower or novelty shapes,
         are great for simple but effective decorations. They range from regular rounds to number and letter shapes, animals, stars,
         moons, trees and many seasonal motifs. Buy these when you see them and build up a collection in case you can’t find them in
         the shops when the occasion arises.
      

      
      cupcake stands

      
      Whether for a birthday party or wedding celebration, piling up cupcakes on a tiered stand looks stunning and eliminates the
         need for cake cutting. These stands are available in easily assembled card or clear acetate with pillars or separators to
         create the layers. Metal cupcake stands that incorporate individual sections to support each cupcake are a good choice for
         smaller gatherings. Look in cook shops or specialist cake-decorating shops, or on the internet, for a variety of design options.
      

      
      storing cupcakes

      
      Cupcakes are best served freshly baked. However, if making ahead, they’ll keep well in an airtight container for 24 hours,
         but if keeping them for more than a couple of days, it’s best to freeze them, allowing them to thaw for several hours before
         decorating. Cakes decorated with buttercream or chocolate frosting such as the Coffee & Walnut Cupcakes on page 170 or the Chocolate Fudge Cupcakes on page 70 can be frozen ready decorated, but those finished
         with whipped cream or icings are best decorated once thawed.
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      some simple techiques

      
      Unlike larger cakes, which are more prone to sinking in the centre or being over- or undercooked, there’s less that can go
         wrong when making cupcakes.
      

      
      mixing the basic sponge 

      
      Most of the recipes use the ‘all-in-one’ method in which all the cake ingredients are beaten in a bowl using a hand-held electric
         whisk or using a free standing electric mixer.
      

      
      
      Make sure you’ve softened the butter beforehand (either gently in a microwave oven or by letting it stand at room temperature)
         so that the mixture creams together easily. This will take about a minute using the whisk or three to four minutes if you’re
         using a wooden spoon to mix. The ingredients can also be whizzed together in a large food processor.
      

      
      making muffins 

      
      Muffins are made by folding the ‘wet’ ingredients, such as eggs, melted butter and buttermilk or milk, into the dry ingredients,
         including the flour, baking powder, dried fruits and flavourings. Use a large metal spoon and fold the ingredients gently
         together until they’re only just combined. It doesn’t matter if there are traces of flour dispersed in the mixture; overmixing the ingredients will produce a tougher texture.
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      filling the cases 

      
      Cake mixtures rise as they bake, so take care not to overfill the cases or the mixture will fall over the sides and make the
         sponge deflate. To avoid this, don’t fill the cases more than about two-thirds full. If baking more than 12 cakes, or if you
         have excess mixture and are not using a fan oven, bake in two separate batches rather than rotating the trays halfway through
         cooking as you might with cookies or meringues, since opening the oven halfway through cooking will make the cakes deflate.
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      testing whether the cakes are cooked 

      
      At the end of the Cooking time, gently open the oven and lightly touch the top of one of the cakes. The cakes should have
         risen and the surface should feel soft but not give to the touch. For a basic sponge mixture the crust should be pale golden.
         Avoid overcooking or the cakes will taste dry.
      

      
      cooling the cakes 

      
      Most of the cupcakes are cooled before decorating. Leave them in the tin for a couple of minutes once you have taken them
         out of the oven, then carefully lift them on to a wire rack. Leave until completely cold before decorating, particularly if
         using whipped cream or buttercream. Some cakes, including the muffin recipes and savoury cupcakes, are best served warm to
         enjoy their flavour at its best. Muffins don’t keep well and any leftovers should be warmed through to refresh them before
         serving. Ideally, any that are not eaten freshly baked should be frozen for later use.
      

      
      piped decorations 

      
      Ingredients such as whipped cream, meringue, melted chocolate and buttercream can be piped on to cupcakes for a more formal,
         uniform presentation rather than simply spooning or spreading with a knife. Reusable nylon piping bags, available from specialist
         cake-decorating shops or cook shops, can be fitted with a star or plain piping nozzle for piping and then washed ready for
         reusing. These are good for piping large swirls or 
      
      
      decorations on to cakes such as the Coffee & Walnut Cupcakes on page 170.


For piping scribbled lines or more intricate decorations, such as the Piped Shell Cupcakes on page 30, a paper piping bag
      is an easier option. These can be bought ready made from good cake-decorating suppliers or you can make your own from triangles
      of greaseproof paper (see page 16). The advantage of using a disposable bag is that you can have several different bags in
      use at one time, for example when using different-coloured icings for decoration. It also means that you can snip off the
      merest tip of the bag for piping without having to insert a plastic or metal nozzle. Take care not to snip off too much of
      the tip or the icing will flow out too thick and fast.
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      making a paper piping bag

      
      Cut out a 25 cm (10 inch) square of greaseproof paper. Fold it diagonally in half. Cut the paper in half, just to one side
         of the folded line. Holding one piece with the long edge away from you, curl the right-hand point over to meet the centre
         point, making a cone shape. Bring the left-hand point over the cone so the three points meet. Fold the points over several
         times to secure the cone. Snip off the tip and insert a piping nozzle, if using. Half fill the bag and fold over the end to
         secure.
      

      
      writing icing 

      
      Tubes of writing icing can be bought in many colours as a quick and easy cake decoration. Some come with changeable tips for
         piping.
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      melting chocolate 

      
      There are three ways of melting chocolate. When melted with butter or milk, the melting time will be reduced because of the
         high fat content of these additional ingredients.
      

      
      To melt on the hob, chop the chocolate into small pieces and put in a heatproof bowl. Set the bowl over a saucepan of gently simmering water,
         making sure the base of the bowl doesn’t come in contact with the water. Once the chocolate starts to melt, turn off the heat
         and leave until completely melted, stirring once or twice until no lumps remain. It’s crucial that no water (including steam)
         gets into the bowl or the chocolate will solidify and can’t be melted again.
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      To melt in a microwave oven, chop the chocolate into small pieces and put in a microwave-proof bowl. Melt the chocolate in one-minute spurts, checking
         frequently. Take particular care when melting white or milk chocolate, as they have a higher sugar content and are more prone
         to scorching.
      

      
      To melt in the oven, chop the chocolate into small pieces and put in a small ovenproof dish or bowl. Put in the switched-off oven after baking
         and leave until melted.
      

      
      using ready-to-roll icing

      
      This soft, pliable icing is available from supermarkets, usually in white or basic colours, or in a wider range of colours
         from specialist
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      cake-decorating shops or suppliers. It can be rolled out on a surface lightly dusted with icing sugar and cut into shapes
         using cutters or moulded like plasticine into shapes. If opening a new slab of ready-to-roll icing, knead it lightly to soften
         it up before rolling out. White icing can be coloured by kneading in a few drops of liquid food colouring (to a pastel shade)
         or paste colouring (for a stronger shade). Any icing that’s not in use should be wrapped tightly in clingfilm to prevent it
         drying out.
      

      
      using ready-made decorations

      
      These can range from supermarket-bought sugar sprinkles, tiny sweets and chocolates through to handmade edible flowers available
         from specialist cake-decorating shops or
      
      
      
      suppliers. You may want to check the ingredients used in some of the cheaper bought decorations before you decide to buy them,
         or at least use them very sparingly.
      

      
      frostings

      
      The following favourite frostings are used in several recipes in the book. Alternatively, use them as fillings or toppings
         for other cupcake recipes of your choice. All three frostings are quick and easy to make but the chocolate fudge frostings
         take a little longer, as the chocolate needs to be melted.
      

      
      buttercream

      
      Makes enough to generously cover 12 cupcakes

      
      Preparation time 5 minutes

      
      150 g (5 oz) unsalted butter, softened

      
      250 g (8 oz) icing sugar

      
      1 teaspoon vanilla extract

      
      2 teaspoons hot water

      
      Put the butter and icing sugar in a bowl and beat well with a wooden spoon or hand-held electric whisk until smooth and creamy.

      
      Add the vanilla extract and hot water and beat again until smooth.

      
      chocolate fudge frosting

      
      Makes enough to cover 12 cupcakes

      
      Preparation time 5 minutes

      
      Cooking time 5 minutes

      
      100 g (3½ oz) plain or milk chocolate, chopped

      
      2 tablespoons milk

      
      50 g (2 oz) unsalted butter

      
      75 g (3 oz) icing sugar

      
      Put the chocolate, milk and butter in a small, heavy-based saucepan and heat gently, stirring, until the chocolate and butter have melted.

      
      Remove from the heat and stir in the icing sugar until smooth. Spread the frosting over the tops of cupcakes while still warm.

      
      white chocolate fudge frosting

      
      Makes enough to cover 12 cupcakes

      
      Preparation time 5 minutes

      
      Cooking time 5 minutes

      
      200 g (7 oz) white chocolate, chopped

      
      5 tablespoons milk

      
      175 g (6 oz) icing sugar

      
      Put the chocolate and milk in a heatproof bowl. Set the bowl over a saucepan of very gently simmering water and leave until melted, stirring frequently.

      
      Remove the bowl from the pan and stir in the icing sugar until smooth. Spread the frosting over the tops of cupcakes while still warm.
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      everyday cupcakes





      
      


      
      
         
         vanilla cupcakes


         
         Makes12

         
         Preparation time 10 minutes

         
         Cooking time 20 minutes

         
         
            150g (5 oz) lightly salted butter, softened
               
            

            
            150 g (5 oz) caster sugar
               
            

            
            175 g (6 oz) self-raising flour
               
            

            
            3  eggs
               
            

            
            1 teaspoon vanilla extract
               
            

            
         

         
         
            
            
               Line a 12-section bun tray with paper or foil cake cases, or stand 12 silicone cases on a baking sheet. Put all the cake ingredients
                  in a bowl and beat with a hand-held electric whisk for 1–2 minutes until light and creamy. Divide the cake mixture between
                  the paper, foil or silicone cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes or until risen and just firm to the touch. Transfer to a wire
                  rack to cool.
               

            

            
         

         
         
            
            
               For cranberry spice cupcakes, make the cake mixture as above, but add 1⁄2 teaspoon ground mixed spice and 1 piece of stem ginger from a jar, finely chopped,
                  to the cake ingredients before beating. Once beaten, stir in 75 g (3 oz) dried cranberries. Bake as above.
               

            

            
         

         
         
            
            
               For chocolate cupcakes, make the cake mixture as above, but substitute 15 g (½ oz) cocoa powder for 15 g (½ oz) of the flour.
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         fruit & nut cupcakes


         
         Makes 18

         
         Preparation time 10 minutes

         
         Cooking time 25 minutes

         
         
            150 g (5 oz) lightly salted butter, softened
               
            

            
            150 g (5 oz) light muscovado sugar
               
            

            
            200 g (7 oz) self-raising flour
               
            

            
            3  eggs
               
            

            
            1 teaspoon almond extract
               
            

            
            50 g (2 oz) chopped mixed nuts
               
            

            
            75 g (3 oz) mixed dried fruit
               
            

            
         

         
         
            
            
               Line 2 x 12-section bun trays with 18 paper cake cases. Put the butter, sugar, flour, eggs and almond extract in a bowl and beat
                  with a hand-held electric whisk for 1–2 minutes until light and creamy.
               

            

            
         

         
         
            
            
               Add the chopped nuts and dried fruit and stir until evenly combined. Divide the cake mixture between the paper cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 25 minutes or until risen and just firm to the touch. Transfer to a wire
                  rack to cool.
               

            

            
         

         
         
            
            
               For date & orange cupcakes, take 150 g (5 oz) plump stoned dried dates. Cut 6 lengthways into thin slices and chop the remainder. Make the cake mixture
                  as above, but use the finely grated rind of 1 orange in place of the almond extract and add the chopped dates instead of the
                  fruit and nuts. Arrange the date slices over the cakes before baking as above.
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         carrot cupcakes

         
         
         Makes 12

         
         Preparation time 20 minutes, plus cooling
         

         
         Cooking time 25 minutes

         


         
            150 g (5 oz) lightly salted butter, softened
               
            

            
            150 g (5 oz) light muscovado sugar
               
            

            
            3  eggs
               
            

            
            150 g (5 oz) self-raising flour
               
            

            
            ½ teaspoon baking powder
               
            

            
            1 teaspoon ground mixed spice
               
            

            
            75 g (3 oz) ground walnuts
               
            

            
               finely grated rind of 1 orange

            
            150 g (5 oz) carrots, grated
               
            

            
            50 g (2 oz) sultanas
               
            

            


         
            
               Frosting

            125 g (4 oz) full-fat cream cheese
               
            

            
            275 g (9 oz) icing sugar
               
            

            
            1 tablespoon lemon juice
               
            

            
               chopped walnuts, to decorate
               

            
         

         
         
            
            
               Line a 12-section muffin tray with paper muffin cases. Put the butter, muscovado sugar, eggs, flour, baking powder, mixed spice,
                  ground walnuts and orange rind in a bowl and beat with a hand-held electric whisk for about a minute until light and creamy.
               

            

            
         

         
         
            
            
               Stir in the grated carrots and sultanas until evenly mixed. Divide the cake mixture between the paper cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 25 minutes or until risen and just firm to the touch. Leave in the tin
                  for 5 minutes, then transfer to a wire rack to cool.
               

            

            
         

         
         
            
            
               Beat the cream cheese in a bowl with a wooden spoon until smooth and creamy. Beat in the icing sugar and lemon juice. Spread over
                  the tops of the cakes using a small palette knife and scatter with chopped walnuts to decorate.
               

            

            
         

         
         
            
            
               For courgette & hazelnut cupcakes, grate 150 g(5 oz) courgettes and put in a small colander. Sprinkle with 2 teaspoons salt and stir together. Put on a plate
                  and leave to stand for 30 minutes. Rinse thoroughly in several changes of cold water to remove all traces of salt. Pat dry
                  between several sheets of kitchen paper. Make the cake mixture as above, but use 75 g(3 oz) ground hazelnuts in place of the
                  ground walnuts and stir in the grated courgettes instead of the grated carrots with the sultanas. Make the frosting as above
                  and spread over the cakes, then scatter with chopped hazelnuts.
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         marbled coffee cupcakes


         
         Makes 12

         
         Preparation time 15 minutes

         
         Cooking time 20 minutes

         
         
            125 g (4 oz) lightly salted butter, softened
               
            

            
            125 g (4 oz) caster sugar, plus 2 teaspoons
               
            

            
            2  eggs
               
            

            
            150 g (5 oz) self-raising flour
               
            

            
            ½ teaspoon baking powder
               
            

            
            2 teaspoons espresso coffee powder
               
            

            
            1 teaspoon boiling water
               
            

            
            50 g (2 oz) flaked almonds, lightly toasted
               
            

            
            ¼ teaspoon ground cinnamon
               
            

            
         

         
         
            
            
               Line a 12-section bun tray with paper cake cases.
               

            

            
            
               Put the butter, the 125g (4 oz) sugar, eggs, flour and baking powder in a bowl and beat with a hand-held electric whisk for
                  about a minute until light and creamy.
               

            

            
         

         
         
            
            
               Spoon half the cake mixture into a separate bowl. Blend the coffee powder with the boiling water and stir into half the mixture.
                  Using a teaspoon, fill the paper cases with the 2 mixtures, then draw a knife in a circular motion through each cupcake to
                  mix the mixtures partially together to create a marbled effect.
               

            

            
         

         
         
            
            
               Scatter the flaked almonds over the cakes. Mix the remaining 2 teaspoons sugar with the cinnamon and sprinkle over the cakes.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes or until risen and just firm to the touch. Transfer to a wire
                  rack to cool.
               

            

            
         

         
         
            
            
               For rippled raspberry cupcakes, make the cake mixture as above. Crush 75 g (3 oz) fresh raspberries in a bowl with 2 teaspoons caster sugar so that they
                  are broken up but not turning to a juicy mush. Half fill the paper cases with the cake mixture and flatten with the back of
                  a spoon. Divide the raspberry mixture between the cases and top with the remaining cake mixture. Bake as above and serve dusted
                  with icing sugar.
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         piped shell cupcakes

         
         Makes 12

         
         Preparation time 40 minutes, plus cooling
         

         
         Cooking time 20 minutes

         
         
            200 g (7 oz) icing sugar, plus a little extra
               
            

            
            1–2 tablespoons lemon or orange juice
               
            

            
            12  Vanilla Cupcakes(see page 22)
               
            

            
            ½ quantity Buttercream (see page 18)
               
            

            
         a few drops of pink and lilac food colouring

         

         
         
         
            
            
               Mix the sugar with 1 tablespoon of the lemon or orange juice in a bowl. Gradually add the remaining juice, stirring well with
                  a wooden spoon, until the icing holds its shape but is not difficult to spread – you may not need all the juice.
               

            

            
         

         
         
            
            
               Reserve 3 tablespoons of the icing and spread the remainder over the tops of the cooled cakes using a small palette knife. Stir a
                  little extra sugar into the reserved icing to thicken it until it just forms peaks when lifted with a knife. Put in a piping
                  bag fitted with a writing nozzle, or use a paper piping bag with the merest tip snipped off (see page 15).
               

            

            
         

         
         
            
            
               Colour half the buttercream with pink food colouring and the other half with lilac food colouring. Put in separate piping bags fitted
                  with star nozzles.
               

            

            
         

         
         
            
            
               Pipe rows of pink and lilac buttercream and white icing across the cakes.
               

            

            
         

         
         
            
            
               For sweetheart cupcakes, press a 3–4 cm (1¼–1¾ inch) heart-shaped cutter down about 5 mm (¼ inch) into each cupcake and lift out. Scoop out the heart
                  shape. Melt 6 tablespoons strawberry or raspberry jam in a saucepan until softened and spoon into the cavities, spreading
                  it to the edges. Make a small quantity of buttercream by beating together 25g (1 oz) softened unsalted butter with 50g(2 oz)
                  icing sugar and put in a paper piping bag fitted with a writing nozzle. Use to pipe an outline around the edge of each heart
                  shape.
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         double berry muffins

         
         
         Makes 12

         
         Preparation time 10 minutes

         
         Cooking time 20 minutes

         
         
            300 g (10 oz) plain flour
               
            

            
            3 teaspoons baking powder
               
            

            
            125 g (4 oz) caster sugar
               
            

            
            50 g (2 oz) lightly salted butter
               
            

            
            3  eggs
               
            

            
            4 tablespoons sunflower oil
               
            

            
            ½ teaspoons vanilla extract
               
            

            
            150 g (5 oz) natural yogurt
               
            

            
            100 g (3½ oz) fresh blueberries
               
            

            
            100 g (3½ oz) fresh raspberries
               
            

            
         

         
         
            
            
               Line a 12-section muffin tray with paper muffin cases. Put the flour, baking powder and sugar in a bowl and stir together using
                  a fork.
               

            

            
         

         
         
            
            
               Melt the butter in a small saucepan over a gentle heat and then pour into the dry ingredients. Add the eggs, oil, vanilla extract
                  and yogurt and stir together until only just combined. Stir in the fresh berries. Divide the muffin mixture between the paper
                  cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15 minutes or until the muffins are well risen and the tops have cracked
                  and turned golden brown
               

            

            
         

         
         
            
            
               Loosen the edges of the paper cases with a round-bladed knife to serve warm or transfer to a wire rack to cool.
               

            

            
         

         
         
            
            
               For juniper & grapefruit muffins, cut away the rind from 2 grapefruit. Working over a bowl to catch the juice, cut the segments from between the membranes.
                  Cut the segments into small pieces. Grind 12 juniper berries with 1 tablespoon caster sugar as finely as possible in a mortar
                  with a pestle. Make the muffin mixture as above, but omit the berries and add the juniper sugar to the dry ingredients and
                  the grapefruit pieces with the wet ingredients. Bake as above, then drizzle with a glaze made by mixing 2 teaspoons grapefruit
                  juice with 50 g (2 oz) icing sugar.
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         lemon & lime drizzle cupcakes

        
         
         Makes 12

         
         Preparation time 20 minutes

         
         Cooking time 35 minutes

         
         
            1  lemon
               
            

            
            2 limes
               
            

            
            150 g (5 oz) lightly salted butter, softened
               
            

            
            200 g (7 oz) caster sugar
               
            

            
            3  eggs
               
            

            
            150 g (5 oz) self-raising flour
               
            

            
            ½ teaspoon baking powder
               
            

            
            50 g (2 oz) ground almonds
               
            

            
         

         
         
            
            
               Stand 12 silicone cake cases on a baking sheet, or line a 12-section bun tray with paper cases. Pare thin strips of rind from the
                  lemon and one of the limes using a sharp knife. Slice the pared strips as finely as possible into shreds. Put them in a small
                  saucepan and just cover with cold water. Cook very gently for about 15 minutes until the shreds are tender – they should be
                  soft enough to break up when squeezed between your thumb and forefinger. Drain and leave to cool.
               

            

            
         

         
         
            
            
               Squeeze the juice from the lemon and limes.
               

            

            
         

         
         
            
            
               Put the butter, 150 g (5 oz) of the sugar, the eggs, flour, baking powder and ground almonds in a bowl. Beat with a hand-held
                  electric whisk for about a minute until light and creamy. Divide the cake mixture between the silicone or paper cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes or until risen and just firm to the touch. Transfer to a wire
                  rack.
               

            

            
         

         
         
            
            
               Scatter the rind over the cakes while still warm and drizzle with the juice. Sprinkle with the remaining sugar and leave to cool.
               

            

            
         

         
         
            
            
               For orange & hazelnut drizzle cakes, pare the rind from 2 small oranges and squeeze 5 tablespoons of orange juice. Shred and cook the orange rind as above. Make
                  the cake mixture as above, but use 50 g (2 oz) ground hazelnuts in place of the ground almonds. Bake as above. Once cooled,
                  scatter the cakes with the drained orange rind shreds and 25 g (1 oz) chopped hazelnuts. Spoon over the orange juice and sprinkle
                  with the remaining sugar as above.
               

            

            
         

         
      

 

      
 [image: image]

   



      
      


      
      
         
         warm pecan caramel cupcakes

         
         Makes 12

         
         Preparation time 15 minutes

         
         Cooking time 25 minutes

         
         
            125 g (4 oz) lightly salted butter, softened
               
            

            
            125 g (4 oz) light muscovado sugar
               
            

            
            2  eggs
               
            

            
            150 g (5 oz) self-raising flour
               
            

            
            ½ teaspoon baking powder
               
            

            
            1 teaspoon vanilla extract
               
            

            
            100 g (3½ oz) pecan nuts, roughly chopped
               
            

            
            250 g (8 oz) caramel sauce (see right for homemade)
               
            

            
         

         
         
            
            
               Line a 12-section bun tray with paper cake cases. Put the butter, sugar, eggs, flour, baking powder and vanilla extract in a bowl
                  and beat with a hand-held electric whisk for about a minute until light and creamy.
               

            

            
         

         
         
            
            
               Stir in three-quarters of the pecan nuts and then divide the cake mixture between the paper cases.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes or until risen and just firm to the touch. Transfer to a wire
                  rack.
               

            

            
         

         
         
            
            
               Tip the caramel sauce into a small saucepan and stir gently over a medium heat until melted but not boiling. Drizzle the sauce
                  over the cakes while still warm and scatter with the remaining pecan nuts. You may want to take the cakes out of their cases
                  to serve.
               

            

            
         

         
         
            
            
               For homemade caramel sauce, to drizzle over the cupcakes, put200g(7 oz) caster sugar in a small saucepan with 75 ml (3 fl oz) water and heat very gently,
                  stirring, until the sugar has dissolved. Bring to the boil and boil rapidly, without stirring, until the syrup turns to a
                  pale caramel colour (watch closely, as the syrup will quickly overbrown). Remove from the heat and stir in 50g (2 oz) lightly
                  salted butter and 150 ml (¼ pint) double cream. Return to the heat and cook, stirring, until smooth.
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