[bookmark: _GoBack]Chocolate CupcakesYou’ll make light, fluffy and yummy chocolate cupcakes!
UTENSILS
· Weighing scales
· Bowl 
· Electric mixer
· Sieve
· Spatula
· Cupcake tray
· Cupcake cases 


[image: https://encrypted-tbn2.gstatic.com/images?q=tbn:ANd9GcTlgg9A6ixaeUNop4uNi9zYbKlHIxIIbxaW2U2d0JXt-mTVxn_I]INGREDIENTS
· 6oz Caster sugar
· 5oz Plain flour
· 1tsp baking powder
· 3oz hot chocolate powder
· 3 eggs
· 3tbsp boiling water








METHOD
1. Preheat your oven at 180 degrees celsius or gas mark 4.
2. Put the caster sugar, flour, baking powder, margarine, drinking chocolate and the eggs into your bowl.
3. Blend with your electric mixer until you have a thick smooth batter.
4. Add three tablespoons of boiling water to thin.
5. Then mix again watching for any lumps.
6. Fill your tray with cupcake cases.
7. After, generously spoon your mixture into the cases.
8. Bake in the oven for 30 minutes.
9. Once they’re finished leave to cool for 20 minutes.
10. Then all you have to do is sit back, relax and enjoy your lovely cupcakes with a nice cup of tea!
· You can cover your cupcakes in melted chocolate!
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