
Recipe Card 3

Debbie’s Summer  
Cupcake Surprise!
Mouthwatering Frosted cupcakes,  
with a yummy surprise centre!

Makes 12 Cupcakes

Method:
1. First, cream the butter and sugar together until 

light and fluffy.
2. Whisk the egg and vanilla together, then add to 

the butter and sugar mixture and blend.
3. Sift the flour and the baking powder together 

and using the serving spoon, gently fold into the 
butter mixture. Try not to stir too much, but the 
mixture should be smooth and lump free.

4. Place your 12 cupcake cases onto the bun tin.
5. Divide the mixture evenly between the 12 

cupcake cases.  
6. Bake in the middle of the oven at gas mark 4/ 

177C/ 350F for approx 15-18 min dependant 
on oven.

7. Test if cooked by inserting a metal skewer into 
the cupcake, if the skewer comes out clean 
then your cupcake is cooked.

8. Remove from oven and place on a cooling rack 
to completely cool.

9. Whilst cooling, make the frosting by placing the 
150g of butter and half the icing sugar into a 

bowl, mix until soft and creamy. Gradually add 
the remaining icing sugar, mixing well into the 
frosting mixture. Lastly add the vanilla essence 
to taste. The butter cream frosting should be 
thick enough to spread like butter.

10. Once the cupcakes have completely cooled, 
divide the frosting mixture between the 
cupcakes. The frosting can be piped on using  
a 1M piping tube and a small plastic piping bag.  
Alternatively, spread with a knife and decorate 
using a fork in a swirl pattern. 

Why not try inserting some delicious 
raspberry or strawberry jam in the 
centre of the cupcake before frosting!  
Gently remove the middle section of the 
cooked cupcake, add a small teaspoon 
of jam and replace the middle. Complete 
the cupcake with the frosting and 
enjoy!  Serve with fresh fruit and some 
homemade lemonade for a summer treat!

Ingredients:
Cupcakes

125g Unsalted Butter

125g Caster Sugar

2 Eggs

¼ Teaspoon Vanilla Essence

125g Self Raising Flour

½ Teaspoon Baking Powder

Frosting

150g Unsalted Butter

250g – 300g Icing Sugar

½ Teaspoon Vanilla  
Essence
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All you will need!:

bBun Tin b12 Cupcake Cases 

bMixing Bowl and Mixer or 

Free-Standing Mixer with Bowl 

Attachment bScales bMeasuring 

Spoons bLarge Serving Spoon 

bFork bMeasuring Jug
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Part-time  
Cake Decorating  
& Cookery Classes 
for Adults in Newham

For more information on this term’s courses 
go to www.newhamadultlearning.co.uk 
or to enrol on a course please contact 
Gainsborough Learning Zone,  
Hamilton Road, E15 3AE  |  Tel: 020 3373 1290
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Newham Adult Learning Service
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Newham Adult Learning Service provides a range of 
professional and leisure cake decorating and cookery classes 
at its specialist catering facilities at Gainsborough Learning 
Zone.

The facilities include a dedicated cake decorating and sugar flowers 
suite and kitchen. 

New classes and seasonal master classes are regularly introduced to 
whet your appetite and teach you new cookery skills. 

Some of the most popular classes include:

• Sugar Flowers • Royal Icing • Themed Cakes  
• Iced Biscuits • Accredited Cake Decorating • Pastry Making  
• Soups from around the World • Asian Cookery  
• Farinaceous Dishes • Cake Baking • Caribbean Pastries
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