	S3
	Halloween Cup cakes


Success Criteria 

· Independently follow the recipe

· Use our practical skills to safely and hygienically make the Cup cakes to a high standard.
	Ingredients
	Equipment

	1
	Egg (room temperature)
	Large bowl

	50g
	Soft margarine
	Small bowl

	50g
	Caster sugar
	Sieve

	50g
15ml
	Self raising flour
Cocoa powder
	Electric whisk
Measuring spoons

	1
Small drop

100g

50g
	Egg (room temperature)
To decorate 
Orange food colouring

Icing sugar

Fondant icing
	Spatula
Patty tin

6 paper cases
Small Rolling pin

Pastry cutter

Cutting tool

	
	

	
	
	

	
	
	


Method

1. Personal preparation. 

2. Light oven gas mark 6 / 180 c

3. Set out equipment and collect ingredients 
4. Put 6 paper cases into a patty tin. 
5. Put all the sponge ingredients into a large bowl. 
6. Mix with the electric mixer on full power for 1-2 minutes. 
7. Divide the mixture evenly between the 6 paper cases 
8. Bake until golden brown, well risen and springy to the touch – between 10 –12 minutes. 
9. Allow to cool before icing –:
	glace icing
	fondant icing

	Ingredients

100g icing sugar

Approx 5ml water
	Ingredients

50g fondant icing
Small drop orange food colour

	Method 

1. Collect icing sugar in a small bowl.

2. Gradually add water until a thick consistency is reached

3. Colour if required using the pastes and spread on top of each cupcake.
	Method 

1. Collect icing and colour using pastes.

2. Dust icing sugar on the table and roll out until approximately 4mm thick

3. Use a pastry cutter to cut a circle and a tool to make a pumpkin face
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