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COOK’s cupcake tips 

• If your cupcakes yield sharp peaks your oven is too hot. This is why I prefer turning the 
oven down to 170/175 ˚C 

• Unsalted butter is preferred but salted butter is fine  

• Butter is preferred but Stork baking margarine can be used for the cupcakes but never 
the icing  

• For white icing: NEVER use Wooden Spoon margarine. It’s horrible. Rather beat the 
butter and sugar until very pale and creamy and then add cream cheese and some 
white gel food colour. If you want a pure white icing rather opt for English or plastic 
icing. 

• For black icing: Replace some icing sugar with cocoa and then add black colouring  

• It is not necessary to sieve your flour. 

• Eggs should be extra large  

• The recipe below is for standard vanilla cupcakes and makes 12 cupcakes with slight 
peaks. If you want to use royal icing, you need flatter cupcakes so add 1 extra 
tablespoon of milk, cook for 5 minutes less and use less mixture in each wrapper (as 
demonstrated) 

 
Vanilla cupcakes (12) 
125g unsalted butter, softened 
125g castor sugar 
125g self-raising flour 
2 extra- large eggs 
Half teaspoon vanilla extract 
3 tablespoons milk 
12-hole muffin tin lined with cupcake wrappers 
 

• Place all ingredients except for the milk in the processor and then blend till smooth.  

• Pulse while adding milk down the funnel, to make for a soft, dropping consistency.  

• Divide mixture between the 12 cupcake wrappers 

• Bake for 15-20 minutes at 170/175˚ or until the cakes are cooked and golden brown on 
top ( I find 17 minutes at 170 ˚C perfect) 

 
Fondant Icing/Plastic Icing 

• Roll out icing to cut circles slightly bigger than your cupcakes. 

• Add patterns as demonstrated and then gently roll over the cupcake and softly “attach” 
the icing to the cupcake, pressing lightly with your finger. 

• Garnish as demonstrated  
 
Royal Icing (for about 16 cupcakes) 
Ensure you make flatter cupcakes for this icing. See tips. 
2 egg whites 
2 cups icing sugar 
2 teaspoon lemon juice 
 

• Combine with a fork or hand mixer till smooth. 
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• Pour over cupcakes and garnish with rose petals, small sugared flowers or fairy fudge 
flowers. The icing takes a few hours to harden but is fine to eat soft. The top will harden 
first leaving a soft layer below. 

 
If you want a fluffier consistency as below, then whisk the egg whites before adding the icing 
sugar.  
 
Whipped Meringue Icing 
1 cup castor sugar 
¼ cup water 
¼ teaspoon cream of tartar 
3 egg whites 
 

• Place the first 3 ingredients in a pot, boil then simmer for 3 minutes 

• Beat egg whites to soft peaks and gradually add syrup 

• Dollop on cupcakes 

• Cupcakes can be placed in oven to cook meringue 6-8 minutes at 200 ˚c 

• Add some lemon zest to your mixture, make a well in the cupcake as demonstrated and fill 
the baked cupcake with lemon curd to make lemon meringue cupcakes. 

 
Cream Cheese Icing 
½ tub Simonsberg or Woolworths cream cheese 
½ tub softened butter 
300g-500g icing sugar (add milk to soften) 
Vanilla paste or extract  
 

• Combine the butter with the icing sugar and add the cream cheese and then the vanilla 

• If adding colour place one dot of red gel on the icing, swirl gently and then pipe as 
demonstrated with the cream cheese icing 

 
COOK’S Notes: I also use crème fraîche or mascarpone instead of cream cheese but it yields a 
softer icing.  
 
The amount of icing sugar added is dependent on the weather. Remember that your chilled 
cream cheese will eventually soften on a hot day so if you are travelling with the cupcakes, 
make sure everything is at room temperature so you can firm up the icing a bit more.   
 
In winter your butter is colder and firmer at room temperature and you will use less icing sugar.  
 
Don’t ever try to “set” your icing in the fridge if it’s too soft-it will only drop again once brought to 
room temperature. That said, you can pop your cupcakes in the fridge prior to travelling so they 
keep cool. 
 
If these are special occasion cupcakes use fresh vanilla pods from a scraped vanilla bean, it 
really makes a difference to the taste. 
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Quick& Easy Chocolate Cupcakes (15) 
125g unsalted butter, softened 
125g castor sugar 
125g self-raising flour  
3 x large eggs 
1 TBS NoMu cocoa powder 
50g dark chocolate  
3 tablespoons milk 
1 teaspoon baking powder 
12-hole muffin tin lined with cupcake wrappers 
 

• Melt the chocolate and milk in a bowl in the microwave 

• Place the remaining ingredients in a food processor and blend 

• Add the chocolate and if necessary add another tablespoon of milk to achieve a dropping 
consistency  

• Divide the mixture between the wrappers 

• Bake for 15-20 minutes at 170/175˚ or until the cakes are cooked  
 
COOK’S Notes: Add a few white chocolate nibs to the top of the mixture when in the cupcake 
wrappers and push down slightly for a chocolate chip cupcake. 
 
Chocolate icing 
75g butter 
175g dark chocolate (50-75%) 
1 Tablespoon syrup 
½ cup sour cream or crème fraîche 
2 ½ cups icing sugar 
1 heaped tablespoon NoMu cocoa powder 
 
 

• Melt the butter and the chocolate, cool slightly and add the syrup and then the sour cream 

• Place icing sugar and cocoa in a blender and blitz while adding the chocolate  

• Pipe using a freezer bag or disposable icing bag  
 

COOK’S Notes: 2 ½ cups of icing sugar will yield a soft spreadable icing, if its too hot or if you 
want to pipe the icing add ½ cup more icing sugar to achieve a firmer icing. 
 
Other tips and garnishes 
  
White chocolate icing  
100g white chocolate 
60ml (4T) cream 
125g butter softened 
500g icing sugar 
 

• Melt the cream and white chocolate 

• Add to icing sugar and butter and beat till light and fluffy. 

• Pipe onto cupcakes, a swirl of colour can also be added 
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Caramel chocolate ganache 
1 tin boiled condensed milk or caramel treat  
1 slab of 70% chocolate 
 

• Melt the chocolate and mix with the caramel  
 
Fairy fudge (cupcake shapes/decorations) 
50g white marshmallows (I used pink and white for the flower above) 
50g unsalted butter 
1 tablespoon milk 
225 g icing sugar, sifted 
Sweets or silver balls for decorating 
Small shape cutters 
 

• Melt the marshmallows, butter and milk in a pot over low heat 

• Make a well in the icing sugar and add the mixture 

• Mix well-using your hands until all combined 

• Roll out on a surface, dusted with icing sugar 

• Cut out flower shapes and decorate cupcakes 
 
COOK’S Notes: Food colouring and food essence can be added to the mixture. Beware of 
vanilla which I find discolours the white mix. Rather use clear rose water or orange essence to 
flavour. 
 
White or dark chocolate hearts 
Melt cooking and setting chocolate  
Allow to cool and then pour into a little freezer bag or small disposable piping bag. Pipe hearts 
onto a non-stick mat 
 
Silver roses 
Open the rosebuds slightly with your fingers and spray with spray glue. Working on a 
newspaper to prevent a mess, sprinkle cupcake glitter onto the roses. Shake off the loose 
powder and allow to dry upright. Use a fine water mister for petals going on food. Remove 
petals and scatter over pavlova’s, chocolate mousse and on a chocolate martini. Place the 
petals in the vintage confetti cones or top cupcakes. 
 
Frosted rose petals and fruit 
Grapes and rose petals work the best  
Dip the petals or grapes in egg whites (just plain unbeaten egg white) and then into castor 
sugar. Allow to dry. Decorate cupcakes.  
 
Rose butter garnish 
As demonstrated with nozzle 
 
Chocolate rose buds 
Dip the end of a small closed rosebud in chocolate and allow to set before placing on a 
cupcake 
 
Other cupcake toppers 
Chuckles-in white dark and brown chocolate on chocolate icing 
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Fresh raspberries on chocolate icing 
Gold coins, speckled eggs 
White chuckles on cream cheese icing 
Candy floss 
Baking shops such as baking Bitz always have a selection of hand made décor to suite your 
themes: from teapots to spiders. 
 
Cupcake toppers 
Use templates from In Good Company or make your own 
Use a round punch to cut out shapes. Adhere to a white stick with a hot glue gun or glue dot 
 
Printable cupcake toppers: 
Pastel Valentine range:  
http://www.ingoodcompany.co.za/good-times/downloads/category/40-valentines-day 
Alice in wonderland: In Good Company  (R50 for printable kit) 
Pink Crowns and bunting: In Good Company Britain range (R50) 
The remaining ones (Island birthday and bright red Love toppers) can be mailed upon request. 
Otherwise to go Google images and type in Printable cupcake toppers 
 
Skull cupcakes: Tissue paper from Toy zone, pirate wrappers from In Good Co, black and 
white cupcake wrappers from Baking Bitz. Use black straws for toppers. 
 
Ribbons: In good Company 
 
DIY cake stands as demonstrated 
 

http://www.ingoodcompany.co.za/good-times/downloads/category/40-valentines-day

