Halloween cupcakes

with chocolate fudge icing

Waitrose OctoberRecipe




These chocolate cupcakes, decorated with pumpkins and spiders

webs, are ideal for enjoying af Halloween.

Makes 22 | Prepare 30 mins | Cook 20-25 mins

—

4

1509 softened butter or margarine

1509 caster sugar

% tsp vanilla extract

3 medium eggs, beaten

150g Waitrose Self-raising Flour

1tsp baking powder

50g Green & Black’s Organic Cocoa Powder

Preheat the oven to 180°C, gas mark 4. Place 22 paper
cake cases in bun tins. Using an electric hand whisk, beat
the butter, sugar and vanilla fogether for 4-5 minutes or
until very pale and creamy. Gradually add the beaten
egg thenssift in the flour with the baking powder and half
of the cocoa. Using a metal spoon, fold in carefully.

Half fill the paper cases with the mixture.

Place in the oven and bake for 20-25 minutes until the
cakes have risen and the fops spring back when pressed
lightly with your finger. Cool on a wire rack.

To make the chocolate icing, melt the butter with the
remaining cocoa in a bowl placed over a pan of simmering
water, or microwave on high for 1 minute. Add the milk and
225g of the icing sugar and beat until smooth and glossy.
Place a little of the icing on each cake and smooth with
a round-bladed knife dipped in hot water.

To make the orange icing, blend 159 red and 1259 yellow
icing with the remaining icing sugar. Roll out, then cut out
pumpkin shapes. Add faces with the writing tubes and
make green-icing stalks. Place on the fop of the cakes.

Nutrition | 277kcals | 9.2g fat | 5.4g saturated fat | 0.4g salf |
43.5g sugars per cupcake

Visit waitrose.com/recipes for more than 4,000 dishes and ideas,
plus a glossary of ingredients and cooking ferms

Some products are only available in larger branches. All items are subject to availability.
OWaitrose Limited, Bracknell, Berkshire RG12 8YA

To decorate

50g butter or margarine

2 tbsp milk

250g icing sugar, sifted

5009 pack Super Cook Ready-to-Roll
Coloured Icing

e 75g pack Super Cook Writing Icing

Cook’s tips

These cupcakes will keep

for up fo 3-4 days in an
airtight container.

If you prefer, you could use
ready-prepared decorations
or make a simple cobweb
design using the writing fubes.
The chocolate icing can be
made 2-3 days in advance,
then warmed in the microwave
or in a bowl placed over hot
water, fo soften again.

To save fime, simply melt
chocolate and spread over
the cakes instead of icing.
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