Vegan Froggy Cupcakes!

If you have that baking feeling, we have got a recipe for you. You will need

Optional green
food colouring

L ; 1tsp baki d
150m| plant milk
ﬁ P ,ﬂ E 150g plant based butter

Measuring spoons, whisk, spatula, scales,
cupcake cases, muffin tray and a mixing bowl

Pre heat your oven to 180°C

Step 1 Sep 3

Measure the milk Mix the butter and the Measure the flour with

then add the sugar. Add the tsp of a pinch of salt. Slowly

tbsp of vinegar vanilla essence add the flour and the

and leave milk/vinegar mix. q
Mix ‘c
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Add 1 tsp of Put cupcake cases in a muffin Once golden, take the

baking powder. tray or oven tray. Fill to half tray out and leave to
Mix way! Bake for 18ish minutes cool. Before we decorate
Decorating time!

Buttercream icing Coloured icing

50g of plant based butter, 70g of icing 100g of icing sugar then add water
sugar and of course green food colouring. by the teaspoon. Mix until thick but
Mix well spreadable. Split into 2 bowls and

Add green food colouring to one

Then again, if you want to use pre mixed icing
all supermarkets do green icing and cake
decorating pens which you can use to draw on
your frogs!
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