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Vanilla Cupcakes
(Makes 12 cupcakes)
Y cup softened butter
1 cup sugar
2eqgs
Y cup mik
1 teaspoon vanilla extract
1% cups flour
1 teaspoon baking powder
Y teaspoon salt

Preheat oven to 350 degrees
Cream together butter and sugar in a large mixing bow.
Add eggs, milk and vanilla extract and beat well

. Ina separate bowl, mix together the flour, baking powder, and salt.
Add dry mixture to creamed mixture, beating after each addition and
blending wel
Place paper baking cups into muffin tray and pour in batter until each
cupis about % full
Bake for 30 minutes, or until a toothpick inserted into a cupcake
cormes out clean.

. Let cupcakes cool before icing with Lemon Frosting (or Chocolate
Frosting, Vanilla Frosting or Cream Cheese Frosting).

Lemon Frosting
1 cup confectioners sugar
Juice and zest of % small lemon
2 tablespoons softened butter

1. Gratelemon zest and squeeze lemon juice into the sugar.

2. Mixand let sit for about 15 minutes.

. Beat in butter, until smooth and easy to spread. (I too thin, add alittle
more sugar to make a good spreading consistency)

f you choose, you can make your cupcakes colorful with sprinkies!

Note: Chidren should always have the assistance of an adult for help and safety.





