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For the cupcakes (makes 24)
225g plain flour
2½ teaspoons baking powder & ½ teaspoon salt
225g unsalted butter, at room temperature
225g caster sugar
4 large eggs
2 teaspoons vanilla extract

For the icing
225g unsalted butter, at room temperature
450g icing sugar, sifted
2½ tablespoons milk
1 teaspoon vanilla extract + various food colourings

Making the cupcakes: Preheat the oven to 180 degrees C. 
Prepare two 12-well baking trays lined with paper cups.
Use a large mixing bowl to combine the butter and sugar; beat 
until the mixture is softened and creamy. Add the eggs one at 
a time, then add the vanilla extract and mix well. Slowly add 
the flour, baking powder and salt using a sieve. Divide the mix 
among the little cake cups. Bake for about 15 minutes. The 
tops should be lightly browned. Transfer to a wire rack to cool.

Making the frosting: In a mixing bowl, combine the butter, and 
icing sugar bit by bit. Beat vigorously for a few minutes. Slowly 
add the milk and vanilla extract, mixing well. Set aside in the 
fridge.

How to assemble: Colour small amounts of the frosting as 
desired – make different species! Use a small plastic freezer 
bag and snip off a corner to pipe the frosting. Draw on buzzy
bumblebees (or flowers) to make your cakes look pretty!
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Sell them to friends at school and raise 
money for BBCT!
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