Snowman Cupcakes
35 mL

Shortening

90 mL

Sugar

1/2

Egg

1 mL

Vanilla

75 mL

Water

125 mL
Flour

35 mL

Cocoa

1 mL

Baking soda

1/2 mL
Baking powder

Method:

1)
Preheat oven to 375°F. Line 6 muffin tins.

2)
In a large bowl, cream the shortening and sugar together. Add egg and vanilla and beat well.
3)
In a separate bowl, sift together the flour, cocoa, baking soda and baking powder.

4)
Beat 1/3 of the flour mixture into the sugar mixture.

5)
Add 1/2 the water and beat.

6)
Add 1/2 of the remaining flour mixture. Beat until smooth.

7)
Add remaining water. Beat until smooth.

8)
Add remaining flour mixture. Beat until smooth.

9)
Spoon into prepared muffin cups, filling only about 1/3 full.

10)
Bake for 20-25 minutes.

Buttercream Icing:

200-250 mL 
Icing sugar, sifted
30 mL 

Margarine
3 mL


Vanilla

10mL 


Milk

1)
Cream 200 mL icing sugar with the margarine.

2)
Add milk and vanilla. Mix until smooth.

3)
If icing is too thin, add more icing sugar. If it is too thick add 5 mL milk.

4)
Spread generously onto cooled cupcakes then dip in sugar, finishing with decorations.
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