Chocolate Cupcakes						Makes 12 cakes
Ingredients:
100g plain flour
20g cocoa powder
140g caster sugar
1 ½ tsp baking powder
40g butter at room temperature
120ml milk
1 egg
¼ tsp vanilla flavouring (optional)
Pinch of salt




Method
1. Heat the oven to 180C/160C fan/gas 4.

2. Line a 12-hole bun tin with cake cases.

3. Weigh the flour, cocoa powder, sugar and butter into a large bowl. Add the baking powder and a pinch of salt. Mix together and put to the side.

4. Put the milk, egg and vanilla into a jug and whisk together.

5. Pour half the milk into the flour and stir together.   Add the rest of the milk and mix again.  You could use an electric mixer if you have one.  Stop once you have a smooth mixture with no lumps.  

6. Spoon the mixture evenly into cake cases and bake in the oven for 20 – 25 minutes.  The cakes are ready when they are springy to the touch but be very careful as they will be hot!

7. Leave to cool slightly in the tray then remove onto a wire rack to cool completely.

8. Once cold you can decorate with buttercream icing and chocolate sprinkles.


To make buttercream icing you will need:
85g butter, softened
175g icing sugar
¼ tsp vanilla flavouring (optional)
1. Beat butter until it is really soft then add the vanilla flavouring.
2. Gradually beat in the icing sugar.  Mix until smooth.
3. Spread the buttercream icing over cakes with the back of a spoon.  You can use a fork to make swirls if you like.  Decorate with chocolate sprinkles.



