Cupcakes by Sian Hindle

Cupcakes, fairy cakes, muffins, call them what you will, but these baby cakes are a family favourite, appealing to us all on a basic level.  Now cupcakes have their own week – “Cup cake week” which runs from September 14th to 19th. A time for us all to celebrate these indulgent fancies.

Cupcakes are the height of fashion with bakers taking them to a new level in terms of flavour and decoration.  Fashionable weddings call for a tower of the most opulently decorated, colour coordinated petit four cup cakes, every one of them a work of art.  Each guest can devour the cake as they will, whether you cut yours into tiny quarters and nibble or eat whole, the choice is yours.

Cupcakes are perhaps the most basic cake you learned to make.  They are a simple and effective way of teaching cooking skills to even the youngest child, with the reward being the time shared cooking together and the delicious cake to eat at the end.  There are lots of packet mixes available, marketed with your child’s favourite cartoon character, but these are expensive and full of additives.  It is much cheaper to make your own following my basic recipe and decorating with a few favourite sweets or sprinkles.  The kids will love making them as much as they love eating them.

 I have tested cupcakes flavoured with lemon, lime, mint, toffee, violet, strawberry, coconut and coloured them with every colour of the rainbow.  The favourite flavour is usually vanilla or chocolate, the best colours are pink or cream, the least favourite being green coloured cupcakes, flavoured with mint.  

The recipe below is for a basic vanilla cupcake to be covered in vanilla butter cream, If 12 cupcakes won’t be enough, double or triple the recipe to make more (I usually make batches of 100).  Make them for sharing, let your creative side go mad this cupcake week and create a delicious sweet treat to  make you the most popular person in your circle.

Cupcakes

100g Caster sugar

100g Unsalted butter 

100g SR Flour

2 Free Range Eggs

Vanilla Flavouring

Butter cream

150g Unsalted butter, softened

300g Icing Sugar

2tbsp Milk

Vanilla Flavouring

Method

1. Place 12 paper cases in a 12-hole patty tin.

2. Using a hand held electric whisk, whisk the sugar and butter together until pale and fluffy.

3. Add the egg a little at a time, beating well after each addition.  Fold in the flour and divide the mixture between the paper cases.

4. Bake in the oven at 190’c, Gas 5 for 15 minutes ore until risen and golden brown.

5. Cool on a wire rack.

6. To make the butter cream, whisk the butter, icing sugar, vanilla and milk together until light and smooth.  Add colouring and flavouring if required.

7. When the cakes are cool, pipe the butter cream over the cakes, covering entirely.  Decorate with sweets and sprinkles.

Check out my blog www.lacreme.typepad.co.uk for more pictures of cupcakes.

At our patisserie in Neath, we have made cup cakes for all types of special events.

Corporate cup cakes with company logos

Sweet 16 giant cup cakes

Wedding Cup Cakes

Cup cakes decorated with Welsh rugby emblems.

Petit four cup cakes for cocktail parties

Christenings, Birthdays and Sunday afternoon tea parties.

Everybody loves cup cakes.
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