PREP:
COOK: 50mins +
cooling

time
SERVES:12

Ingredients

Chocolate cupcakes

1/2 cup (125ml) sour cream

2 tbsp (40ml) water

3 tsp Queen Organic Vanilla Extract
3/4 cups (110g) plain flour

1/3 cup + 1 thsp (50g) cocoa powder
3/4 tsp baking powder

1/2 tsp bicarb soda

Pinch of salt

115g unsalted butter, softened

2/3 cup (150g) packed brown sugar
2 medium eggs
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Carrot Patch Cupcakes

Charming and scrumptious Carrot Patch cupcakes made with our Queen
ready to roll fondant icings are a delicious way to celebrate this Easter!

Method - Chocolate Cupcakes
STEP 1

Preheat oven to 170°C (fan-forced). Fill 12 small terracotta craft pots
with cupcake cases or line a 12 hole cupcake tin with cases and set it
aside.

STEP 2

Combine sour cream, water and vanilla extract in a jug and mix well.
Combine flour, cocoa powder, baking powder, baking soda and salt in
a bowl and set aside.

STEP 3

In the bowl of a stand mixer, or using a hand mixer, cream butter and
sugar for 5 mins until light and fluffy. Add eggs one at a time, mixing to
incorporate.

STEP 4

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://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Chocolate Cupcakes

Add half of flour mixture to butter mixture, mix well then add half of sour
cream mixture, mixing in between. Repeat with remaining mixture and
mix until well combined. Add 1/4 cup of batter to each case, then bake
for 20-25 minutes or until cupcake bounces back when the top is
pressed lightly. Remove from oven and set aside to cool completely.

Decoration assembly
100g Queen Ready to Roll White

Fondant Icing

Queen Rainbow Food Colour - red
and yellow Method - Fondant Carrots

Queen 200g Ready to Roll Choc STEP 1

Fondant Icin
9 Knead the white icing to soften. Once softened, add a few drops of red

food colour and a few drops of yellow and knead the colour in until the
icing is orange. Divide the fondant into 12, then shape each into a
carrot shape and using the back of a paring knife make little marks in
the carrot. Take a tooth pick and make a little hole in the top of each for
the mint leaves and set aside to set.

Method - Choc Fondant Soil
STEP 1

Separate 150g of the choc icing and knead to soften wearing food safe
gloves. Flour your bench top with icing sugar or corn flour and roll out
the choc icing on a bench top, lifting and turning after each roll so that
the icing doesn't stick (use more icing sugar or cornflour when required).

STEP 2

Take the remaining 50g choc fondant and using a box grater, grate the
fondant all over the top of the rolled fondant (by doing this we create a
rough texture to resemble soil on the cupcakes). Using your hands gently
press the grated texture into the fondant to adhere.

STEP 3

Using an 8-10cm round cookie cutter cut 12 circles for the tops of your
cupcakes. Brush the cupcake tops with a litlle water then place the
fondant circles on top of your completely cooled cupcakes.

Method - Assembly
STEP 1

Cut a hole in the top of each fondant covered cupcake and add a
carrot point down info each cupcake. When ready to serve, place a
small spring of mint into the top of each carrot and serve.

Fresh mint sprigs

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/ready-to-roll-fondant-icing-white/
https://queen.com.au/products/ready-to-roll-fondant-icing-white/
https://queen.com.au/products/rainbow-food-colours-4x7ml/
https://queen.com.au/products/rainbow-food-colours-4x7ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

