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Cupid cakes are a classic Valentine's Day treat that are both delicious and
easy to make.

In this guide, we will walk you through every step of the process, from
choosing the right ingredients to decorating them with precision.
Ingredients

= 1 cup all-purpose flour

= 1/2 teaspoon baking powder

= 1/2 teaspoon baking soda

= 1/4 teaspoon salt

= 1/4 cup unsalted butter, softened

= 1/4 cup granulated sugar

= 1 large egg

= 1/2 teaspoon vanilla extract

= 1/2 cup milk

= Red food coloring
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Instructions
1. Preheat oven to 350 degrees F (175 degrees C).
2. Line a muffin tin with paper liners.

3. In a medium bowl, whisk together the flour, baking powder, baking
soda, and salt.

4. In alarge bowl, cream together the butter and sugar until light and
fluffy.

5. Beat in the egg and vanilla extract.

6. Alternately add the dry ingredients and the milk to the wet ingredients,
beginning and ending with the dry ingredients.

7. Add red food coloring to the batter and mix until well combined.
8. Fill the prepared muffin cups about 2/3 full.

9. Bake for 15-20 minutes, or until a toothpick inserted into the center
comes out clean.

10. Let the cakes cool completely before decorating.

Decorating

Once your Cupid cakes are cooled, you can decorate them with a variety of
toppings. Here are a few ideas:

=  White chocolate ganache

= Pink frosting

= Red sprinkles



Heart-shaped candies

Edible glitter

Get creative and have fun with your decorations! The possibilities are

endless.

Tips

For a richer flavor, use dark chocolate ganache.

If you don't have a piping bag, you can use a plastic bag with the
corner snipped off.

To make your decorations more secure, use a toothpick to secure
them in place.

Let your cakes cool completely before decorating, or the frosting will
melt.

Store your Cupid cakes in the refrigerator for up to 3 days.

With a little practice, you'll be able to make perfect Cupid cakes that will be

the star of any Valentine's Day celebration.

So what are you waiting for? Get baking!

Valentine’s Cupid Cake Recipes: Sweet Valentine’s

YALENTINE'S CUPID

i

J

CAKE RECIPES

g Cupid Cakes: Guide to Make A Cupid Cake by Ruth Behar

i
. ¢ 4.7 out of 5
.y Language : English
File size : 18142 KB
Text-to-Speech : Enabled

Enhanced typesetting : Enabled
Print length : 62 pages


https://kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IlNiXC9IWmFaT2puRGRsYUp2ZlhDa29XeDBrV2t1MnQ5SDB2azY5R2F5d0ViM1wvbEtucXBIZmpkMGh3TFRqaDlTM2xhd3JkdjZ2TjdtQmx3Q2lHR0taNEJrTEs5YUQ4Nm1DTldUZXJxbThiNzFIRlwvVnNyRHk3YVF5T2pqdmJ6N1MzcDB5NGtkdDVyeVwvNFhpV1N1NzBOUU9JWEhsQ3VcLzJGRDM0Q3MzY2RmZ1B1UXJxdGdwajVcL0tLSnFWclhYQU16YW1MNHNKVEdZMFp0eVdLck03MDJGYlJvbHJRMnNibXJxcXhXNWtEeVlSSVU9IiwiaXYiOiIxNWEyNGY2MzEyYzI2ODhmNzM0MGQyZGQzNWYxYjY4ZSIsInMiOiJlOWY3MjI5MzkyY2U3NzMyIn0%3D
https://kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IjM4cDI4ZWdSTkdBZjFlK1MreXZ2SjI4cGF4bDRQMStBc1Y0dHZBKzlwMzhYNHpFN3VDbEo3RXcrUkpBK3I3RW4wSjJJbFdYSkpCR0NPeFVNK0d5czdyQ3NqUVZBVTZhMTVHampvWmZhdTNpMndja2h0dlgyXC9DYkc4MmZvT1UyS01vZG9nVVBNZ05vMlBsQXQ2RHFYZWkycXV4aVNSMlpCeSswR1dTTUFmMU1WOFVCOG00MlNNT0Q2SDRpMUVnQmRCNERScndnOVVGTTloZ1J3WTFvUmNJMEgwYyszMGJPZ2JvRHhOK2pmWVRjPSIsIml2IjoiZGVhYTlhOTNlYmQ2Y2E4ZDRmOWUzY2I2YWMxOTk5NzMiLCJzIjoiOTc0OWUxZWVlY2I3YTAxYyJ9

Lending : Enabled
Screen Reader : Supported

&
<" DOWNLOAD E-BOOK B

Getting High Fat Diet Easily Using Keto Fat
Bomb Cookbook

Unveiling the Power of Fat Bombs The Keto Fat Bomb Cookbook
empowers you with a treasure trove of knowledge and tantalizing
recipes, igniting a culinary...

e sy Are You Cryin' Brian? Find the Inspiration and
“  Humor in Life's Everyday Moments

Life can be full of surprises. The good kind, the bad kind, and the kind
that make you wonder what the heck just happened. In Are You Cryin'
Brian?, Brian...



https://kanzybooks.com/full/e-book/file/Getting%20High%20Fat%20Diet%20Easily%20Using%20Keto%20Fat%20Bomb%20Cookbook.pdf
https://kanzybooks.com/full/e-book/file/Getting%20High%20Fat%20Diet%20Easily%20Using%20Keto%20Fat%20Bomb%20Cookbook.pdf
https://kanzybooks.com/full/e-book/file/Are%20You%20Cryin%20Brian%20Find%20the%20Inspiration%20and%20Humor%20in%20Lifes%20Everyday%20Moments.pdf
https://kanzybooks.com/full/e-book/file/Are%20You%20Cryin%20Brian%20Find%20the%20Inspiration%20and%20Humor%20in%20Lifes%20Everyday%20Moments.pdf
https://kanzybooks.com/read-book.html?ebook-file=eyJjdCI6ImdrRUhzb0JMSnh0ZkFCUkd1RmNIRytvOSsxM2w1ZHo0czE2dkl2NjFKWHUrcndcL3dXTDdrbUR6ZmtDZWJpYmFGNVM1N3dHa3h1bmx5WmpnT2RmNFBja2REdUhZZXlXaENGaVlucGhQXC9zQnZpK3dwV1JDbzNxSHBhM1FcLzlxUU9EaDFFMis5Tkl4endkZFZaREtnUFNjaGRMQmxONmI3SnZxMktRUHRtNlYwNEZiWVlkR1RsZzRSS2p3T0J3UEZ5RkZTUm83Z0FIVWRXV09vekE1eHVnb2pqd0lLeVdrYUIyVDFJc2tmOXBrejg9IiwiaXYiOiIxZTU2ZDYyNzBiYTVlMTRlMjRjYTBmMzIzODZmYjJhMCIsInMiOiJiYjY3YTljZDliMTFhZTc4In0%3D

