Koala cupcakes

INGREDIENTS
1 cup (150g) plain flour
1 1/4 tsp baking powder (6.25g)
1/8 tsp salt
2 eggs
3/4 cup (150g) caster sugar
60g butter
1/2 cup (125ml) milk
2 tsp vanilla essence (10ml)
1 1/2tsp (7.5ml) canola oil

METHOD
. Preheat oven to 180c (160c for a fan-forced oven). Prepare the cupcake
liners on a baking tray.
. Whisk the flour, baking powder and salt in a large bowl, set aside.
. Place the butter and milk in a small saucepan and stir over medium heat
until butter melts. Do not let the milk bubble and boil, but foam is ok. Set
aside.
. Break the eggs into a bowl and beat for 3 seconds on medium speed. While
still mixing, add the sugar in gradually, beat on high speed for 6 minutes or
until tripled in volume and almost white.
. Add the flour in 1/3 at a time, mixing on low speed between each addition.
Stop beating once you can’t see any flour.
. Temper the milk by adding a scoop of batter to the hot milk and butter
mixture. Add the o1l and vanilla, and whisk until smooth.
. While mixing on low speed, slowly add the milk to the batter, mix for 15
seconds, then turn off beaters.
. Use a spatula to scrape down the sides of the bowl, beat once more for 10
seconds to make sure all the batter is incorporated.
. Divide batter between cupcake cases, filling up to 2/3 full.

Bake for 22 minutes or until golden and a toothpick inserted into the
middle comes out clean.



Icing and decorating

INGREDIENTS
110g butter, softened Black food colouring
Pinch salt 12 white marshmallows
165¢g icing sugar 20g desiccated coconut
2 tsp milk (10ml) 24 M&Ms
1/4tsp (1.25ml) lemon juice 12 almond chocolates
1/2tsp (2.5ml) vanilla
METHOD

1. Add the softened butter, sugar and salt to a mixing bowl, and mix
with a hand mixer until fluffy and almost white. Add the milk,
lemon juice and vanilla, and mix until combined. Add food
colouring to achieve a grey colour.

2. Spread the top of the cupcakes with grey icing.

3. Slice the marshmallows in half horizontally. Place the coconut in a
small bowl.

4. Coat the sliced marshmallows in grey icing, then dip in the
coconut to create the koala’s furry ears. Place two ears on each of
the iced cupcakes. Top with two M&Ms for the eyes and one
almond chocolate for the nose.
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