little tikes.

MAKE OH-S0 COLOURFUL CUPCAKES!

Bake easy vanilla cupcakes in bright colours and impress the whole family/

You'll need:

llog 80{-+emed butter
l10g o]olden caster Sugar
2 e94$
/2 +Sp vanilla extract
llog Sel{—misivw] flour

For the buttercream:

1504 softened butter
3004 icing sugar (Sifted)
| tsp vanilla extract
3 tosp milk
Food colouring paste

Send us your pictures on Instagram using
#ALittleHelpFromlLittleTikes and don't [orget fo let ug know
where in the UK you are Playing Big!



little tikes.

MAKE OH-S0 COLOURFUL CUPCAKES!

Bake easy vanilla cupcakes in bright colours and impress the whole family/

How to make cupmkes*

| Turn the oven on at 150(/160C fan/gas 4 and let it heat up!

7 Add cases to a 12-space cupcake tray.

5 Beat together the 1104 butter and 1109 caster sugar with an electric whisk. Do this
until it's pale and flufty!

4 Whisk in the eqqs, one at a time.

5 Add to your mixture /2 t5p vanilla extract, the self-raising flour and a little pinch
o} salt. Whisk it until it’s all combined.

¢ Spoon the mixture info the cupcake cases.

7 Pop them in the oven and bake for around 15 minutes until golden brown. Leave
to ool on a rack.

! Meanwhile, make the buttercream. Whisk 1509 butter until it’s super soft. Add the
icing sugar, | 15p vamilla extract and a pinch of salt!

9 Slowly whisk the lot together until smooth, before beating in the milk.

|0§tir in the food colouring and spoon or pipe the mixture on fo the waiting cupcakes!

*chummy recipe taken from hHPs://www.lolocqoooU(ooA.cow\/vecipes/cupmkes

Send us your pictures on Instagram using
#ALittleHelpFromlLittleTikes and don't [orget fo let ug know
where in the UK you are Playing Big!



