PREP: 30 min
COOK: 20 min

SERVES:12

Ingredients

Cupcakes

1259 unsalted butter, chopped

3/4 cup (165g) caster sugar

2 large eggs

1/2 tsp Queen Natural Vanilla Extract

1/3 cup (80ml) freshly squeezed
orange juice

1 1/2 cups (225g) self-raising flour

Icing
40g butter, room temperature
2 cups (300g) icing sugar

Queen Rose Pink Food Colouring
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Strawberry swirl cupcakes

These light cupcakes, with their simple, pretty swirly icing, are just perfect
for any afternoon tea or birthday party.

Method

STEP 1

Pre-heat the oven to 180C (fan-forced) and line a 12-hole muffin tin with
cupcake liners.

STEP 2

Using an electric mixer, beat the butter and sugar together until light
and creamy. Add the eggs, vanilla and strawberry essence and mix
them through.

STEP 3

Tip in half the flour and beat it through then add half the juice and mix it
in. Repeat. Divide the batter between the cupcake liners.

STEP 4

Bake cupcakes for 15-20 minutes or until a cake tester inserted in the
middle comes out clean.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/natural-vanilla-extract/
https://queen.com.au/products/rose-pink-food-colour-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Icing

1/2 tsp Queen Strawb'ry & Cream STEP 1
Flavour for Icing

To make the icing, beat the butter in the bowl of an electric mixer until
Dr.Oetker Ready to Roll Icing White smooth. Add the icing sugar and extract and beat until the icing is light
and fluffy. Divide the icing in half and beat a little pink food colouring
through one half.

STEP 2

Scoop pink and white icing into separate rectangles of cling wrap and
wrap into a sausage shape, leaving one end open. Place open ends
down into a piping bag, to create the two-tone effect. Pipe icing on top
of the cooled cupcakes and top with a fondant butterfly.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

