
PREP TIME
30 minutes

COOKING TIME
20-25 minutes

SERVES 12

INGREDIENTS
150g self raising flour
150g caster sugar
150g unsalted butter
3 eggs

1tsp vanilla extract
3tbsp milk

FOR DECORATING
250g icing sugar
45ml cold water 
A packet of desiccated coconut
Black and orange food colouring or writing icing tubes in the same colours

These cute little cupcakes are sure to bring a smile to your family at teatime! They are super 
easy and simple to make, but they look impressive – we won’t tell if you don’t!

Recipe provided by Rosie Dunning

Advent Calendar 2017

1. Preheat the oven to 180°C / gas mark 4.

2. Cream together the butter and the sugar 
using an electric mixer or wooden spoon 
until pale and creamy.

3. Beat the eggs and add gradually to the 
butter and sugar, mixing thoroughly after 
each addition with a spoonful of the flour to 
prevent curdling.

4. Fold the remaining flour into the mixture 
being careful not to knock out the air.

5. Mix in the vanilla extract and the milk.

6. Spoon mixture into cupcake cases, about two 
thirds full, an ice cream scoop is useful for 
this. 

7. Bake for 20-25 minutes on the middle shelf 
of the oven, until the cupcakes are golden 
and spring back when the top is gently 
pressed.

8. Remove from the oven and set aside until 
cool.

9. Slowly add the water to the icing sugar until a 
thick paste is formed.

10. Separate out two small amounts of icing and 
colour one black and the other orange.

11. Spread the white icing over the top of the 
cupcakes in a circle shape.

12. Sprinkle desiccated coconut around the 
edges of the icing to form the snowman’s 
face.

13. Put the coloured icing in small icing bags and 
snip off the ends.  Using the black icing, pipe 
on several dots for the mouth and eyes of 
the snowman. Then add an orange carrot-
shaped nose in orange icing to the middle. 
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