"

=

rS

N AR APS RO S RO P R
S T e /

9 A

7 ngetiu'ﬂw

7= Past

\\

\/I?)

IN ORDER. TO FULLY ENJOY YOUR BAKETIVITY EXPERIENCE, 1

Frosting Hacks 0 i 00N :
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Keep mixing!

When you are mixing frosting you may
see that it is lumpy in the beginning.
This could be little lumps of butter or
confectioners sugar. The key here is to
Jjust keep on mixing! Those little lumps
will break down the more you mix until

b ily. kn :o ' _. ini . .
you see a nice and smooth frosting. t ity
Vitis, oy 1. dwit aking \
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OUin ming. € .
Don't let the crumbs in! thogt ing \'s GOOD

When spreading frosting on the We desi . 550 it o S chi " 10 S“A%‘

Thereis more to g Baketivity kit
thar? sugarand flour, The Baketiviy
box is an €asy and memorable
wayt':o bond through baking, = 4
leaming and fun. Seize the
mor?')ent, for nothing can replace
family togetherness amongst \
heavenly aromas out of the oven,
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Baking Bites

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!
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cupcakes, try to only let your o Boketivity - :
offset spatula touch the frosting, fvolve .
) B b ke\','\\l'\tyo . :
and ncrt the c.upcoke. It’s e95|er #. ° ........... Q : Let H/IBWI 000“
toovmdgettmgcrumbsmlxed 2 < 4 o Sy : 0000000000000 000000000 eeccoe it . rtant that
into the frosting this way. ivity i ity ~ Y LN » y . R . S superimportant tha
_Ssulting j uniq y - s { Vi b : ) . Ful/l Fa(}t you make sure the
- Please p, ’k . ver, 7 \ y @+ ) " ; ~ , - ’ E Did you know that e cupcakes are completely
i N iNg is mjce: f - 3 b & Bh s i . ladybugs swim?! They cooled before you start
Ted, Ubto us o . : g ‘ L Tl Y g | . float on water and decorating. Otherwise,
H‘()S‘ti” iS u |ue"l - =3 1HR™ @ 7 : they can paddle very the frosting will melt into
; Q Q i ; : % . : . z ¢ ‘ w §OORAS . well too! But they'll your cupcake and you'll
Frosting is the perfect "glue" to stick - : e ? g & . search for dry land have one messy buggy!
your decorations onto your cupcake, . 2= L \ ,‘ A .
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to wor!c with, and will just qdclal more Qaketu)dy} : : BMZZ Bum(ole Bwl . P
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Did you know that a bee’s wings beat 190 times a !
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2 cup sugar

17 tsp. ol

2 tsp. vanilla sugar

Decorate: 1Tbsp. chocolate chips, 2 Tbsp. sprinkles, chocolate lentils

STEP: 1

Wash your hands and preheat

STEP: 2

Line your cupcake pans

In a medium sized bowl whisk

In a separate large bowl, whisk

In a microwave safe bowl or a

STEP: 6

Once the butter and milk are

favorite brand
of dairy free milk
and butter.

b

Get creative
decorating it!

© .

° L]

° L]

: Cupcakes: Frosting: .

° P ) o . Dairy Free Version Try butterflies!

. 1 cup all-purpose flour 3 Tbsp. unsalted butter, softened ° . — . .

L]

. 1% tsp. baking powder % cup unsalted butter 6 Tbsp. confectioners sugar . Replace the milk and . 4 Place the “wings” on the
. Vi tsp. salt Y5 cup milk Vi cup cocoa : butter with an equal opposite way to create
. 2 eggs 2 tsp. vanilla sugar 1-3 Thsp. milk . amount of your a butterfly!
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the oven to 350° F. Place 3 Tbsp.
unsalted butter on your counter
to soften for the frosting.

with parchment liners. together the flour, baking powder

and 2 salt packets. Set aside.

together 2 eggs, sugar, 1 vanilla
sugar packet, and 17 tsp. oil.

stovetop pot, melt ¥4 cup unsalted
butter and 2 cup milk together.

melted, add it to the egg mixture,
and whisk until combined.

oo What You Need oo

10UR O r =S q .
’ BAKNG | 2 eggs Vi cup + 3 Thsp. \ A'g g‘g‘gt&g Baki ng TIpS
Powdik unsalted butter .EMMM
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Flour Baking powder @
. When you are cutting the
V2 cup +1-3 Tbsp. 1% tsp. oil
@ ' milk gTEP 1 STEP' g STCP q STEP 10 STEP 11 STEP 12 . top ofyour Cupcake offto
u ; _ - Slowly add the flour mixture to Scoop batter into Bake for 10-14 minutes or Let the cupcakes cool Frosting: Place 3 Tbsp. Add in the confectioners sugar, e EE q it hel
Salt Sugar ﬁl the wet ingredients, and whisk your cupcake liners, until a toothpick inserted completely on a cooling rack softened unsalted butter into cocoa and 1vanilla sugar packet. CICGLENEAGSILIICI DS
= — until you have a smooth batter. % of the way full. comes out clean. before you begin decorating. a bowl, and whisk until creamy. Add 1-3 Tbsp. milk as you continue to use a serrated knife.

Measuring utensils Cupcake pans

to whisk, until it’s smooth and fluffy.

You may need a parent's
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N\ g 9 help with this since
Vanilla sugar x 2 Confectioners \ serrated knives are very
sugar 3 mixing bowls Whisk shorp, but they will be
N sure to easily cut off the Make each little buggy
@ ' \87/ e tops of your cupcakes. different in their own unique
Microwave safe bow! Scooper W’ way! Just like all of us, we
Cocoa Chocolate lentils D STEP 13 QTEP 14 STEP 16 STEP 16 QTEP 1 gTEp 19 STEP 19 are all different and all
Once your cupcakes have cooled and your Cut each cupcake Using an offset spatula or Gently push the two halves onto the Use frosting to Use frosting to stick Toss some
EEEEEEEE frosting is made, it’s time to decorate! top in half. butterknife, spread frosting frosting to make wings. You can make stick a chocolate chocolate chips onto the center of IoveIY~ So go ahead and add
Cooling rack Knife Cut the top off of each cupcake*. on top of each cupcake. butterflies or ladybugs, depending lentil to the center onto the bug's back. the bug to decorate! extra frosting on the wings
. . . which way you place the wings. Get front of your bug. .
See baking tip or more chocolate lentils on

Chocolate chips

//Offset spatula
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Match the color to the ingredients:

creative decorating them!*

*See baking tip

one cupcake than another,
just be creative with them :)
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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

\ Make sure to ask an adult for
help when you see this symbol

POWDER. ant Q ) \& £ Q S LENTILS

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

https:/baketivity.com/baking-video/bug-cupcake/



