PREP: 30 min
COOK: 80 min

SERVES:16

Ingredients

Meringue Kisses

3/4 cup (1659 sugar

1/3 cup (80ml) water

3 large egg whites at room temperature

Cupcakes

1 %2 cup (225g) plain flour
1 V2 (330g) caster sugar
% cup (60g) cocoa

1 Y2 tsp baking powder

% tsp baking soda

% tsp salt

% tsp instant coffee

% cup (180ml) cup milk
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Pull Apart Christmas Tree Cupcakes

Christmas baking doesn't have to be hard. This simple technique uses
individually decorated cupcakes to make serving a breeze!

Method - Meringue

STEP 1

Bring sugar and water in a small saucepan over a high heat to the boil,
stirring until sugar has dissolved. Reduce temperature to medium.

STEP 2

Meanwhile, in the bowl of a stand mixer fitted with the whisk
attachment, beat the egg whites until soft peaks form.

STEP 3

Bring the sugar syrup to 121°C (hard ball stage), then remove from the
heat. Increase mixer to high and carefully pour in the hot syrup in a
smooth, steady stream. Add Vanilla Extract. Continue to beat meringue
until bowl is no longer hot to the touch.

STEP 4

Split into 3 bowls and colour with Blue, Red & Yellow Food Colour.
Gently fold through colour. Place into piping bags with various piping
tips and pipe kisses and a star.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Cupcakes
1/3 cup (80ml) vegetable oil STEP 1
2 large eggs Preheat oven to 160°C (fan forced). Line 2 cupcake tins with cupcake
2 tsp Queen Vanilla Extract liners or bake one tray at a time.
% cup (180ml) boiling water STEP 2

Sift together flour, sugar, cocoa, baking powder, baking soda, salt in a
Buttercream large bowl. Mix to combine.
1 tbsp of Queen Organic Vanilla Bean STEP 3
Paste Whisk together instant coffee, milk, vegetable oil, eggs, and Vanilla
500g unsalted butter, softened Extract in a separate jug or bowl. Add to flour mixture and mix until well
6 cups (900g) icing sugar combined. Carefully add boiling water and mix to incorporate. Add Y4

f batter t h ki .
Queen Glamour & Sparkle sprinkles cup of batler fo each cupeake case

Queen Rainbow Food Colour Pack STEP 4
Bake for 18-20 minutes or until an inserted skewer comes out clean.
Allow to cool in tin for 5 minutes before transferring cupcakes to a tray
to cool completely.

Method - Buttercream

STEP 1

Combine butter, sugar and Vanilla Bean Paste. Using a stand mixer or
hand mixer, beat on low until combined, then beat on high until light
and fluffy (about 5 minutes).

STEP 2

Colour buttercream with Green Food Colour to desired shade. Place
buttercream into a piping bag fitted with a star piping tip. Pipe rosettes
onto cupcakes, then arrange into Christmas tree shape.

STEP 3

Top with meringue kisses, meringue star, Unicorn Confetti Sprinkles and
place chocolate bars on the bottom cupcake to form the tree trunk.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/natural-vanilla-extract/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/glamour-sparkle-sprinkles/
https://queen.nousuat.com.au/products/rainbow-food-colours-4x7ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

