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A cupcake (also � HYPERLINK "http://en.wikipedia.org/wiki/British_English" \o "British English" �British English�: fairy cake; � HYPERLINK "http://en.wikipedia.org/wiki/Australian_English" \o "Australian English" �Australian English�: patty cake or cup cake) is a small � HYPERLINK "http://en.wikipedia.org/wiki/Cake" \o "Cake" �cake� designed to serve one person, frequently baked in a small, thin paper or aluminum cup. As with larger cakes, � HYPERLINK "http://en.wikipedia.org/wiki/Icing_%28food%29" \o "Icing (food)" �frosting� and other � HYPERLINK "http://en.wikipedia.org/wiki/Cake_decorating" \o "Cake decorating" �cake decorations�, such as � HYPERLINK "http://en.wikipedia.org/wiki/Sprinkles" \o "Sprinkles" �sprinkles�, are common on cupcakes. 











EASY CUPCAKES


Ingredients


• 2 1/4 cups all purpose flour�• 1 1/3 cups sugar�• 3 teaspoons baking powder�• 1/2 teaspoon salt�• 1/2 cup shortening�• 1 cup milk�• 1 teaspoon vanilla�• 2 large eggs� 








to combine = ___________________________________________


to add = ________________________________________________


to beat = _______________________________________________


to spoon = ______________________________________________


to cool = ________________________________________________


to bake = _______________________________________________


to frost = _______________________________________________


to decorate = __________________________________________





Preheat oven to 350 degrees.  Line cupcake pans with paper liners. Combine flour, sugar, baking powder, and salt in a large mixing bowl.  Add shortening, milk, and vanilla.  Beat for 1 min.  Add eggs to the mixture.  Beat for 1 min.  Scrape bowl.  Beat on high speed for 1 min 30 seconds until well mixed. Spoon cupcake batter into paper liners until 1/2 to 2/3 full.Bake for 20 to 25 min or until toothpick inserted in center comes out clean.Cool 5 min then remove and place on wire racks to cool completely.Frost with your favorite frosting recipe or decorate as you desire.














http://www.cupcakerecipes.com/














