Nifty Know-How’s

Separating Eggs

When separating the egg yolk from the
egg white, use an empty water bottle to
suck up the egg yolk after you've cracked
the egg. It's super easy and mess-free.
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Whisking

Whisk, whisk, whisk everything! A whisk is
meant to blend your batter while adding a
bit of air to make it nice and smooth. With
these cupcakes, we started by whisking
the dry ingredients, then the wet
ingredients, and then everything together.

Piping Frosting

Using a large jar or tall glass, place your piping bag
inside and cuff the excess bag sticking out around
the cup. Scoop your frosting into the bag, be careful
not to overfilll Then you can pick up your bag and
twist the top to make sure that frosting can’t
overflow at the top. Cut the tip and pipe away!

TS Dre AR Sy !

L]
L]
TIVITY EXPER, 8/ :
IN 0RDER 0 FULLY ENJOY HOUR gﬁfgwlm KPERIENCE, i :
PLEASE READ THE'F : Q s/ - :
o - l . :
.- '.o."...... ‘ ‘ : .
3 ®eee, oo ° °
° ®eeee, coee Sl L4 .
: ®eooe o .
. A N OTE F There is more to a Baketivity kit : E
.: Ro M u E than. sugar and flour. The Baketiviy : .
. B 4 k E boxis an easy and memorable . :
: TI l/ [ W F 0 Way to bond through baking, . .
. MN DERS. learning and fun, Seize the ° :
e Mmoment, for nothin .
: The box arrives ¢, vo family togethernessi;ﬂgnrggace . :
: We want ¢ ur door, ap d th heavenly aromas out of the - ° e
° . .
; Family, 1y O thank ye,, for join : :
: oxes beca " YOU'e going 1o : :
: activities - NeY're filleq . :
:' each part :)gl‘eat edUC&ﬁona] I ° :
: our You ind. . .
S . is to M . . °
s Wit . . . : i
. Wehoeut_ Creatin a mlzg and e . . Steps . Time : Hields :
: gsa’;wgg OUI Kits 50 it g 2Ults in ' ! i . : : :
» i [ ]
X . . . L]
Baketivity | Mostly on the, ¢ . . : :
a : : il us- ° . .
tacconlplis es yl:u and yoyr chilg feeli #baket'w'\ty or emal : . . :
, ; i
OSetherness_ NS in a gloy, of fam";g ity . :
Baketiyi, 1 @baketivi . .
Tesulti’;‘]/ é t);nkta by han he‘p@baket'\v'\ty com : .
inevitapye, Pl Nique, lovely kit H (@nd heargs ) = . :
Your boy o €ase make sure to'ch €ver, error is . :
Mistake hag Occu:;:, nothing s mysin ‘; e co . .
, reach OUt to g 8- Ifyoy “Avvq '_) M .
o ° L]
R We e BAUNG : :
& : :
9—‘ . :
3& S, ° .
V./ - N :
L]
BSaketivity, : :
N : .
WWW.BAKETIVITY.COM S ° °
845-867-BAKE = ° :
L]

‘Q\ G,
SepZ
NS —~

\!
1

=

Ny

\Q

U,
'
%
[t
U
§
s
m\nﬁ\ﬁ

v
yoxR

@) s

(P

W
yoR

«

— 80%\0\@

Past
8

Cupcake Clues:

J
Bake ‘em equall
How can you get equal amounts
of batter into the pan? By using
a handy-dandy scooper to fill
your cupcake holders.

When decorating
cupcakes, you'll want to
make sure the cupcakes
aren't warm anymore.
Otherwise, your frosting
might melt. A good tip
for that is to let them
cool for 10 minutes on a
cooling rack, and then
you can stick them into
the freezer for 20
minutes.

No mare dirty ovens!
When you fill your cupcake holders, be
sure to fill it till it’s %a full, so it
doesn’t overflow. (Yes, those
innocent cupcakes can
cause lotsa trouble.)
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Store them propenly!

If they're not frosted yet, they can be left at room temperature for a
few days, covered tightly. Once they're frosted, the most you'll want
to keep them out for is a day or 2. After that, into the fridge they go!

Cool cupcakes are cooll
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. Cupcake: %, tsp vanilla sugar Buttercream: : Want to make Want to make

° . . . .

. 2 cup oil /2 tsp white vinegar 1 stick butter, softened . this dairy free? this egg-white free?
: /2 cup sugar /3 cup + 2 Tbsp flour 2'2 - 3 cups . Substitute the milk Substitute the egg-whites
. 4 Tbsp milk 4 tsp. cocoa confectione.r’s sugar . with almond milk, with a banana.

. 2 egg whites 1/a tsp. baking soda 2-3 Tbsp milk o oat milk, or your Another option is to add
° L]

o 1/2 tsp food dye 1/a tsp. salt 1 cup candy melts . preferred an additional 2 Tbsps of

° °

° )

non-dairy milk. milk and 1 tsp of vinegar.

STEP: 1 STEP: 4 STEP: 6

XX WHAT YOU NEED X

Wash your hands and Line your cupcake pans In a medium mixing bowl, whisk In a separate bowl, whisk Add 4 Tbsp milk, 2 egg Slowly add the dry ingredients
preheat oven to 350° F. with cupcake liners. the flour, cocoa, baking soda together 2 cup oil, sugar, whites, food dye*, and s to the wet ingredient bowl.
' m and salt together. Set aside. and vanilla sugar. tsp white vinegar to your Whisk it together slowly, until
%’ \\%} . bowl. Whisk to combine. everything is fully incorporated*. BAKING TIPS
*Food dye may cause permanent . . .
Sugar Vanilla sugar /2 cup oil 4 Tbsp + 2-3 Tbsp milk stains. Use with caution. see baking tip
FLOUR O @ We all want that perfect light
2 egg whites Ya tsp white vinegar and fluffy cupcake! The key

#

lies in how much you mix
your batter. Too little mixing
means you'll see
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Flour
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1 stick softened butter ~ Measuring utensils

clumps in your
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batter, and too

Baking soda Salt
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Cupcgllse pans 3 mixing bowls gTEP 1 QTEP : 2 QTEP q STEP 10 STEP 1 much mixing
‘ andiiners Scoop the batter into Bake for 18-22 minutes*. In a mixing bowl, Slowly add in the Option A: Use the piping Time to make your means you'll The timer rang, but
your lined cupcake pan Let cool completely. whisk 1 stick softened confectioner’s sugar. To bag to pipe the frosting on candy melt heart have how can | know if my
: ’ % of the way full. . ) . butter until it is light soften the buttercream, add top of your cupcake. shaped toppers! Use kedi K Il
Food dye Conf;ig:per s see baking tip and creamy. the milk, 1 Tbsp at a time (up Option B: Use a butter the step-by-step card overworked it. cupcakes are really
Whisk Scooper to 3 Tbsp), until it becomes a Knife o sp.rea d the smooth as a guide, or watch the Mix it until the ready? By inserting a
ﬁ nice, smooth consistency. and yummy goodness. video for a full tutorial. wetand d ry toothpick into the
Match the color to the ingredients: 1 ingredients are center of your
Colored . . j fi m
candy melts Piping bag Lined baking pan Spoon & just about cupcake. If it comes

combined. out clean, eat away!
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A Make sure to ask an adult for : y Watch Madison in action!
help when you see this symbol ; : .

Scan to watch this
recipe’s awesome
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Please check the contents of the box to ensure there are no missing items.
If something is missing please email us at info@baketivity.com or call at: 845-867-BAKE

WARNING: Ingredients in this kit were produced in a facility that processes nuts, sesame seeds, soy and gluten.



