
Cupcake Recipe

Cupcakes are a great treat to include for your E-Tea event! Bake them for your 
guests to enjoy, or perhaps even to sell to help raise funds! 

Cupcake Ingredients: 
2⅔ cups of all–purpose flour 
2 cups of sugar 
2 tsp baking powder 
½ tsp salt 
1 cup milk 
½ cup water 
¾ cup oil 
1 tbsp. vanilla extract 
2 large eggs 

Icing Ingredients: 
170 gm butter softened 
225 gm icing sugar 
1 tsp vanilla 
½ tsp salt 
Purple or red & blue food colouring (or if you 
prefer simply decorate the icing with blueberries 
or grapes) 

Heat oven to 180ºC. You’ll need 24 regular muffin cups with cupcake liners. 
Mix flour, sugar, baking powder and salt in a large bowl with a whisk until blended. Whisk 
milk, water, oil, vanilla and eggs in 4-cup liquid measuring cup or medium bowl. If you want 
your cupcake to match your purple coloured icing, then add the purple food colouring/red 
and blue food colouring (3 parts red to one part blue) to the mix as well. 
Make a well in the flour mixture. Gradually pour milk mixture into flour mixture; whisk until 
blended (some small lumps may remain). 
Divide batter into muffin cups. Bake 20 to 25 minutes until a wooden pick inserted in centre 
of a cupcake comes out clean. 
Cool cupcakes in pan on wire rack for 15 minutes. Remove from pan and cool completely on 
wire rack. 
To make the purple cupcake icing, add softened butter to a bowl, along with icing sugar, 
vanilla and salt. Add purple food colouring/red and blue food colouring (3 parts red to one 
part blue) and mix with an electric mixer until light and fluffy. 
Use a spatula or butter knife to ice the tops of the cupcakes, smooth out or use the flat side 
of the knife blade to create a ridged effect. Sprinkle with purple sprinkles or editable glitter 
and serve. 

Method: 


