VANILLA CUPCAKES
125gr/ % 50z butter (room temperature)

125¢gr/4.50z sugar

125¢r/4.50z sedf-rising flour

2 Taldespoons of mitk (room temperature)
2 Eggs (room temperature)

1 Teaspoon of vanilla extract

Mix together the butter and sugar tn a farge Houd

unti light and fluffy. Beat tn the eggs one at a time.

Then add. the Qour. Add the milk and vantlla extract

and mix one fast time.

Spoon the mixture into the cupcake tins and fake

for 20-25 minutes at 170°C/350 F.

Let the cupcakes cool

and. start decorating
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VANILLA BUT TERCREAM FROSTING
1/2 cup of shortening

1/2 cup unsalted, butter (room temperature)

i cups of confectioners sugar

1 tallespoon of vanilla extract

2 tallespoons of milk

[n a farge boud, mix together the butter, shortening,

and, vanitlla. Blend n the sugar, one cup at a time,
breating well after each addition. Beat in the milk,

and. continue mixing unttd Light and Ruffy.

Spoon the mixture into a piping bag and snip off the

end. Nowr you're ready to add the frosting

Have fun decorating your

homemade cupcake!
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