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Your Rainbow Cupcakes will turn out dlffmnf@ dependin_q on how You smooth the mixture
in the cupcake 'I'm_lj _jusf before You bake.

If You Smooth with the back of a spoon in this pa#em Your colour will come out
more blended on fop, but the colour will remain blocked inside.

The reason for doin_q this it to ensure that there arent air bubbles between the
coloured Scoops- if there is air left, there will be a hole in the culocake.
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If You “Press down Gen'l’/_lf with a spoon in this ,na'Hem it will result in more solid
colours on fo/a, as well as blocked colours inside the culacake.

The reason for doin_q this it to ensure that there arent air bubbles between the

coloured scoops- if there is air, there will be a hole in Your culucake
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esting if your Cupcakes
'qare %OOked P
What ou’// need

0 Press the skewer into the centre of the cupcake about ha/ﬁmly down so that the skewer
reaches the middle.

9 Pull the skewer out.

If the skewer comes out clean, it is cooked. O— Yﬁ_’ @

If the skewer comes out with mix or crumbs it needs more time :

in the oven.
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[aki cares Out the
' 1'0/ .

How to he//a ensure you dont _qef burved!

Ensure You use your Oven Mitts when fouchin_q the fray.
When it comes time to remove the Cupcakes from the Tmy. .o

Ensure You have left Your mpmkes in the Tray far@ Minutes ( as per your rea;ne).
Durin_q this time the cupcakes will shrink s/i_qh'l‘/_q ( because fhey are caa/ing) and it
will be easier to lever/lift each out of the fmy.

Use a Teas'noon/ Dessert S'noon at the ealge of the Culamke Wn'nloer and genf/y lever
Your cu'ncake up.

As You lever the Culacake up, you should be able to gef Your spoon underneath it.
Once Your spoon is underneath the base of the Culncake, You can use the spoon to
carry the culncake ( whilst su/nlnorﬁng it with Your Oven Mitt on Your other hanal)
over to the C ao/ing Tmy to cool.

Bawars HOT,
Ask For hap
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Place or spread the
icin_q on ffe bottom
half.
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