Bake some delicious cupcakes

Baking cakes can be a fun learning opportunity ©

Measure the ingredients out together. Take turns to stir the cake mixture. Spoon the mixture into cake
cases together.

Ingredients

110 g butter, softened 1/4 tsp salt

110 g caster sugar 2 medium eggs

110 g plain flour 1 tsp vanilla extract
2 tsp baking powder

1. Preheat the oven to 180C/ 350F / Gas 4. Line a muffin tin with paper cases.

2. Put the butter and sugar in a bowl and beat until pale and fluffy.

3. Sift the flour, baking powder and salt into the bowl.

4, Beat the eggs and vanilla and add to the bowl. Beat until just combined.
5. Spoon the mixture into the paper cases.

6. Bake for 18 to 20 minutes until risen, golden and firm to the touch.

7. Coolin the tin for 10 minutes, then transfer to a wire rack to cool completely.



