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    Chocolate Vanilla Cupcakes




    Ingredients




    120 g margarine




    120 g castor sugar




    2 eggs




    120 g self-raising flour




    12,5 ml cocoa powder




    5 ml vanilla extract




    Milk




    Method




    Cream the margarine and sugar together until light and fluffy.




    Beat in the eggs one by one.




    Sift in the flour and the cocoa powder.




    Add the vanilla extract and mix well.




    Add a little milk if the batter is a little stiff, it should be a soft dropping consistency.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Chocolate Vanilla Frosting




    Ingredients




    90 g margarine




    250 g icing sugar




    37,5 ml milk




    3 ml vanilla extract




    30 g cocoa powder




    To Decorate




    Glace cherries for decorating




    Dark chocolate (melted)




    Method




    Beat the margarine, icing sugar and milk together until light and fluffy.




    Dissolve the cocoa powder in a little boiling water to form a paste.




    Beat into the icing mixture.




    Add the vanilla extract.




    Place frosting in a piping bag.




    Pipe the cupcakes with the frosting.




    Decorate with glace cherries.




    Drizzle with melted chocolate.




    Chocolate Whisky Cupcakes




    Ingredients




    120 g margarine




    120 g castor sugar




    2 eggs




    120 g self-raising flour




    12,5 ml cocoa powder




    5 ml whisky




    Milk




    Method




    Cream the margarine and sugar together until light and fluffy.




    Beat in the eggs one by one.




    Sift in the flour and the cocoa powder.




    Add the whisky and mix well.




    Add a little milk if the batter is a little stiff, it should be a soft dropping consistency.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Chocolate Whisky Ganache




    Ingredients




    230 g dark chocolate




    187 ml cream




    30 g butter




    10 ml Irish Whisky




    To Decorate




    Dark chocolate chips




    Glace cherries




    Method




    Melt the chocolate and cream over hot water.




    Add the butter and whiskey.




    Blend well.




    Set aside to cool slightly.




    Pour ganache over cupcakes.




    Decorate with chocolate chips and glace cherries.




    Orange And Cardamom Cupcakes




    Ingredients




    3 eggs




    150 g castor sugar




    5 ml ground cardamom




    125 ml milk




    60 g butter




    150 g flour




    7 ml baking powder




    2 ml salt




    Zest from 2 oranges




    Method




    Beat the eggs and sugar together until light and fluffy.




    Add the orange zest.




    Bring the milk and butter to boil.




    Remove from heat.




    Sift the dry ingredients together.




    Add the egg mixture and milk mixture gradually to the dry ingredients.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Orange Cardamom Frosting




    Ingredients




    125 ml shortening




    125 ml butter




    1000 ml icing sugar




    25 ml orange juice




    5 ml ground cardamom




    To Decorate




    Candied orange slices




    Method




    Cream shortening and butter until light and fluffy.




    Gradually add icing sugar, one cup at a time.




    Blend well on medium speed.




    Add the orange juice and the cardamom and beat until light and fluffy.




    Place frosting in a piping bag.




    Pipe the cupcakes with the frosting.




    Decorate with candied orange slices




    Rose Cupcakes




    Ingredients




    3 eggs




    150 g castor sugar




    5 ml rose water




    125 ml milk




    60 g butter




    150 g flour




    7 ml baking powder




    2 ml salt




    25 ml crushed dried rose petals




    Few drops pink food coloring




    Method




    Beat the eggs and sugar together until light and fluffy.




    Add the rose water, pink food coloring and crushed rose petals.




    Bring the milk and butter to boil.




    Remove from heat.




    Sift the dry ingredients together.




    Add the egg mixture and milk mixture gradually to the dry ingredients.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Rose Frosting




    Ingredients




    125 ml shortening




    125 ml butter




    1000 ml icing sugar




    25 ml milk




    5 ml rose water




    Few drops pink food coloring




    To Decorate




    Candied rose petals




    Method




    Cream shortening and butter until light and fluffy.




    Gradually add icing sugar, one cup at a time.




    Blend well on medium speed.




    Add the milk, pink food coloring and rose water and beat until light and fluffy.




    Place frosting in a piping bag.




    Pipe the cupcakes with the frosting.




    Decorate with the candied rose petals.




    Orange Chocolate Cupcakes




    Ingredients




    3 eggs




    150 g castor sugar




    5 ml orange extract




    125 ml milk




    60 g butter




    150 g flour




    7 ml baking powder




    2 ml salt




    Zest from 2 oranges




    Method




    Beat the eggs and sugar together until light and fluffy.




    Add the orange zest and orange extract.




    Bring the milk and butter to boil.




    Remove from heat.




    Sift the dry ingredients together.




    Add the egg mixture and milk mixture gradually to the dry ingredients.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Chocolate Butter Cream




    Ingredients




    125 ml shortening




    125 ml butter




    875 ml icing sugar




    125 ml cocoa powder




    25 ml milk




    To Decorate




    Orange zest




    Dark chocolate (melted)




    Method




    Cream shortening and butter until light and fluffy.




    Gradually add cocoa powder and icing sugar, one cup at a time.




    Blend well on medium speed.




    Add the milk beat until light and fluffy.




    Place frosting in a piping bag.




    Pipe the cupcakes with the frosting.




    Decorate with orange zest.




    Drizzle with melted chocolate.




    Chocolate Espresso Cupcakes




    Ingredients




    120 g margarine




    120 g castor sugar




    2 eggs




    120 g self-raising flour




    12,5 ml cocoa powder




    5 ml espresso powder




    Milk




    Method




    Cream the margarine and sugar together until light and fluffy.




    Beat in the eggs one by one.




    Sift in the flour, espresso and cocoa powder.




    Mix well.




    Add a little milk if the batter is a little stiff, it should be a soft dropping consistency.




    Pour the batter into cupcake cases.




    Bake at 180 degrees C for 12 to 15 minutes.




    Chocolate Espresso Frosting




    Ingredients




    90 g margarine




    250 g icing sugar
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