PREP: 20 min
COOK: 20 min

SERVES: 12

Ingredients

Cupcakes
100g butter, softened
1859 caster sugar

2 tsp Queen Concentrated Vanilla
Extract

2 large eggs

1.1/3 cup (200g) self-raising flour,
sifted

1/2 cup (125ml) milk

Buttercream
250g unsalted butter, softened

3 cups (450g) icing sugar mixiure,
sifted
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Rainbow Vanilla Cupcakes

Take your vanilla cupcakes to new heights with a swirl of fluffy rainbow
buttercream! For an extra Easter inspired twist, check out our Easter bunny
fondant ears recipe.

Method - Cupcakes

STEP 1

Preheat oven to 160°C (fan forced). Line a 12 hole cupcake fin with
cases and set aside.

STEP 2

In the bowl of a stand mixer or using a hand mixer, cream butter, sugar
and Vanilla Extract until light and fluffy. Add eggs one at a time, mixing
to incorporate.

STEP 3

Add sifted flour and milk in two batches, mixing until just combined.
Add Y4 cup of batter to each case then bake for 15-20 minutes or until
cupcake bounces back when pressed lightly. Allow to cool in tin for 5
minutes before transferring to a wire rack to cool completely.

Method - Buttercream
STEP 1

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-concentrated-extract-50ml/
https://queen.com.au/products/natural-vanilla-concentrated-extract-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

Ingredients

2 tsp Queen Organic Vanilla Extract

Queen Rainbow Food Colours 4 Pack

@ 'l;-'-

T

i P B F4 :_f_.':_ . . ; T
g T, Wl T e il P
":'. PR E i ’ M R £
1 # b LR
. .-; JAX - A 3
-, - =EST, I8 7% Al AL A )

Method - Buttercream

In the bowl of a stand mixer or using a hand mixer, combine butter,
icing sugar and Vanilla Extract. Mix on low to incorporate, then beat on
high until light and fluffy (about 5 minutes).

STEP 2

Split buttercream into 5 bowls and tint with Queen Rainbow Food
Colour (or Queen Natural Rainbow Food Colours). Adjust colour
intensity until you have the desired shades of pink, yellow, green, blue
and purple.

STEP 3

Using a large piece of cling wrap, spread each colour in a line along
the width of the cling wrap. Roll the colours into a log then place into
piping bag fitted with an open star tip. Pipe onto cupcakes.

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-organic-vanilla-extract/
https://queen.com.au/products/rainbow-food-colours-4x7ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

