Makes 12 curcakES

JARETHE DOG DECORATION

INGREDIENTS: TOOLS:

Omnﬁe Fondant qu]ng paper
Blb\‘k Fondant Ro|(1n3 Pin
White fondant Circle cutter
Suja\r 3(u€ U cutter
Craft knife
Small brush

Tweezers

) EMEIOTN

u‘“‘:.

CUPCARES:

1% cups rlno\in Flour
13 +5r bqking rowder
1253 butter, softened

4%

Add e99s, 1ata time.
beqfing well aften
each addition,

2

z

= INGREDIENTS

N

FROSTING:
1253 butter, softened

1259 cream cheese

2 +sr vanilla extract

5 tsp caconut mi

3/+ cw\nEJ coconut milk 1 +Z‘; “’ “,)I’l\ulm;lk +
anilla extrac

food colouri
Blee uring Blue food cc(curina

6 cyps powdered s
Yellow food :o‘ourlr\g Dns: SS\H ugar

Rind of 1 lemon

1 cup castor sugar

2 eggs Yellow food :o[uurin:)

CUPCAKE METHOD =

~

In mec\ium bowl, ’)Qod' 1& <y
butter and the sugar with
electric mixer on medium
sreed 2 minutes or until

IISH' and FIU\C'PV

‘ Head‘ oven to 180.(
Place paper bo«‘\ins <up in

each of 12 ,-egula\r-size

I small bowl mix flour and

baking rowder; set aside,

mufFin cups.

S \
88q+ in 1 ‘i‘eo\sroon G

vanilla extract.

Oy\ lcw s‘:eed, q|+8rnm+e‘y
add Flour m'l)d'ure, % ot

o time, and coconut milk,
% at a time, be,ﬁr‘mg Juer
ontil blended,

Selit mixture in half. " For the Take mixture, add
a 'Few drcrs o'P ye“ow ’100044 <
colauriﬂﬁ and the pind of one q e
lemon and £old H\ruugk

Sroen batter into each cup
CFill cups to % Fulb.

Cool for S minutes; remove From pan to
cooling rack to cool.

'

Ron oyt ora\nse ‘Fondqn+ :

to approx. 3mm thick, Cot out the T ake heads

with a circle cutter,

-
o
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RDU!\A ‘H\E ears WI'H\ a

Moc{euina +ao[_ or a +8a\5runn_ Rc" °U+ B orqnﬁe

fondant to approx,
3mm thick.

S
o

7 8

Roll small ovals of black
fondant for J—a\kes nose, Ru“ small 5{»,455— & b[qck

fondant for

R
o

10. ™

To create the eyes, roll 11
out balls of black Fondant
then press down, repeat with
white fondant but make a

touch smaller.

To assemble +he eyes, brysh
sugar 3|ue on J akes face
and rla\ée the black srofs on
+ar_ Brush the black spots
with su9ar jlue and r[;:e
the white srcfs on +or.

CHILDREN MUST BE SUPERVISED BY AN ADULT.

a\kes mou‘H\.

To create J akes ears,
From half way cut a\lons
each side of his head with
a craft knife, Keer some
fondant for each ear
lobe, p\ncl cu+ quy ‘H\e
extra fondant.

Cut out J akes muzzle

wﬁH\ a U Lu++€l".

2

Brush H\E bo++0"\ ‘\a\l’p O’F

quES L\Eqd with 5u3ar

lue. Usin3 tweezers, ‘zlp\ce
the mouth on with tweezers,
then muzzle, then nose.

RADICAL TIPS:

These fondant decorations
can last up to a year. Store
in a non-airtight container in

a cool, dry environment out o

The light.

Roll fondant between baking
paper so it Joes not s:h<k on
the surface or colling pin.

You can use an edible marker

+o Jraw Finns face and Jakes
mouth instead of creatin

their features with fondant.

BAke 18 to 22 minutes
or until ‘\‘ooﬂ\rick inserted

in centre of ’-U"‘D\ke comes

uu+ Cleo\'\.

\

In la\rse bowl beat the
butter, the rowder&i sugar
and salt with electric mixer
on medium speed until liﬁH‘
and Fluffy.
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For the J—g\ke mixi‘ure‘ add
a Few ulrc‘:s of ye”cw 'Poud
colourin3 and fold H\raujk.

THIS RECIPE IS SUPPLIED BY MADMAN STAFF MEMBER. AMY MCCRACKEN. SEE MORE AT

CCARTOON NETWORK..

INEATIIOLIK].

TM & © Cartoon Network. (s13)
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Beaf in % +ab|eslmans
of H\e Cm'.onu‘i‘ mi“\,
Va\ni”a 3X+FAC+ amd SqH‘_

Add remainin3 coconyt

mi“\, 1 fea\s':oon at a Hme,

ontil 'Frosﬂn? is smooth
e,

and spreadab
Beat until Flufey.

Pige or cup frosting

onto each cufcnke.

WWW.AMYMCCRACKEN.COM

AS SEEN ON CARTOON NETWORK

CartoonNetwork.com.au

FROSTING METHOD =

3 ¥

Slit the mixture in half.

Decarate with the
J ake deﬁor‘aﬁons,




CUPCAKRES

Makes 12 curches

FINMN THE HUMAN DECORATION

INGREDIENTS: TOOLS:
White fondant B"\kiﬂj paper
Skin coloyred Fondant Ro”in3 Pin
Black fondant
Su gar 3|u8

Sq/ua\re cutter
Rufqnsle cutter

~METHOD =

2‘

Cu+ out the Fim\ heads

with a square cutter,

RC‘“ out white ‘Fﬂﬂdan+
To approx, 3mm thick,

&

Rouna the ears with a 5
modé“inj +aol_ or the back R

of a +ea\sraon“

1

oll aut skin coloyred

‘Fondo\nf +O Afrf‘ﬁx.
3mm thick.

€ a

Brush sugar glue onto the
Finn head and rlnf—e the Fim\

'F,,\:e on ‘f’or.

Crea\fé H\Q mouH\ by
ro”inj out a small piece

of ‘Pondant cut into the
desired mouth size and bend
into o smile

g
11

Brush Suaa\l‘ glue onto the
Finn face and rla\ﬂe on the

eyes with +weezey~5.

. e,
10 0., >

Roll +wo small balls
into eyes,

CHILDREN MUST BE SUPERVISED BY AN ADULT.

Small brush
Tweezers
@
3.

USiv\j the red‘w\ Ie

Cu++€r’ cut of £ +he +or

of ﬂ\e square to create
Inn'S eqrs,

GE

Cut out the Finn faces
with an oval cutter that is
smaller Than the Finn heads
you have Ju5+ created,

Brush sugar 3lue onto the
Finn face and rluce the

smile on top with tweezers,

RADICAL TIPS:

These fondant decorations
can last up to a year. Store
in a non-airtight container in

a cool, dry environment out o

the light.

Roll fondant between baking
paper so it Joes not stick on
the surface or rolling pin.

You can use an edible marker

+o draw Finns face and Jakes
mouth instead of creatin

their features with fondant.

< INGREDIENTS =

CUPCARES:

1, cups rlain Flour
1% fsr bnklnj fowder
1254 butter, sof tened

Lewp castor sugar

2 e99s

s

<

Heat oven to 180,
Place paper baking cup in
each of 12 rEf)ula\r—size
muf Fin cups.

5

Add egas 1 at 4 tine
benﬁns well after
each addition,

/AN

? e ?

7.
Sfll+ mixh,re iv\ kp\l'F

Bmke 18 to 22 minutes
or until Toothpick inserted
in centre of ;urca\ke comes

ou+ Clet\'\.

-,

>

Tn lp\rse bowL beat the
bu‘H‘er‘, He rowderea Suja\r
and salt with electric mixer

on medium sreed ontil ligH‘

¢

For the Finn mixture add
o few drors of blue food
Lolourin3 and fold H\roujk.

2 fo vanilla extract
3/'+ canned coconut milk
Blue foed cnluurinb
Yellow food colouring Dash salt
Rind of 1 lemon

N

FROSTING:
1259 butter, sof'tened
1259 cream cheese

5 fsr coconut milk
1 tsp vanilla extract

6 cups row&ered sugar Blue food colcurin3

Yellow food colourins

> CUPCAKE METHOD =

2 T mediom bowl beat *2 cup

butter and the sugar with
electric mixer on mediom
speed 2 minytes or until

IISH‘ a\r\d 'plu‘p'py

Tn small bowl, mix flour and
bp\kins ‘)nwc‘er; SE+ a\sia\e_

Beat in 1 +Eq5rom\

vanila extract.

On low sreed‘ o\H‘ernad‘ely
add flour mixture, % at

o Time, and coconut mi“\,
Y% af a time, beating Jjust
until blended.

* Far the P mixtyre odd
a Few drors n‘p Hue "Paod
cclouring and the second
+Eq5roen of vanilla extroct

and fold H\r‘ﬁujln_

S oon batter into eack cup
CFill cups to % £ulb,

Cool for S minutes; remove From pan to
cooling rack to cool.

FROSTING METHOD =

BEod‘ in Y fo\blesroons
of the coconyt mi[k_
Kni”a extract and salt. 3 ‘
dd remaining coco 0
mi”\. 1 +2qsfu?n ot :\Uiime_ Sflrf the mixture in half,
until Frostin is smooth
and Srreaﬂlo\b?e_
Beat until Flufey.

Dem"o«fe with the
5- B decorations,
Pife or cup 'Frosﬁns

onto each Lurﬂﬂkke.

THIS RECIPE IS SUPPLIED BY MADMAN STAFF MEMBER. AMY MCCRACKEN. SEE MORE AT

c \
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