12A

Share Some Love With Cupcakes

Family Features

There’s no better way to say
“Be Mine” than with a collection
of Valentine’s Day cupcakes - a
great surprise for anyone you're
sweet on this February 14.

Cupid’s arrow hits the mark
with moist and delicious Red Vel-
vet with Love Cupcakes. The vi-
brant red goodies are fun for kids
and adults alike to make, deco-
rate and eat.

Creative cupcakes like these
have endless possibilities with
Valentine’s tips and techniques
from Wilton. Themed baking
cups coordinate with colorful
sprinkles, icing decorations and
party picks to make it easy to
decorate a gift from the heart.

Dress up cupcakes using a
pink, red and white palette. Cre-
ate cute and quick love monsters
by piping icing to make the nose,
mouth and fur, and then attach
candy eyeballs, and heart-
shaped picks for ears. Other dec-
orating options include wrapping
cupcakes in foil cups for an ele-
gant effect, or finishing with col-
ored sugars and sprinkles. You
can even write special messages
on them.

After decorating, package
cupcakes in a festive box
adorned with ribbon and bows
for a treat that’s sure to tie a
heart in knots.

For more Valentine’s Day cele-
bration ideas, visit
www.wilton.com.

Red Velvet with

Love Cupcakes

Ingredients
Valentine Standard or Mini Baking
Cups, Heart Eyelet Baking Cups, Cup-
cake-N-Pix Combo or Heart Silicone
Baking Cups
2-1/2 cups all-purpose flour
2 tablespoons cocoa powder
1-1/2 teaspoons baking powder
1 teaspoon salt
1/2 cup (1 stick) butter or mar-
garine, softened
1-1/2 cups granulated sugar
2 eggs
1-1/2 teaspoons No-Taste Red
Icing Color
1 teaspoon Imitation Clear Vanilla
Extract
1 cup buttermilk
2 tablespoons water
1-1/2 teaspoons white vinegar
1 teaspoon baking soda
Buttercream Icing
Red, Rose and Black Icing Color
Red Foil Swirls Cupcake Wraps
Valentine Sprinkles, Jumbo Hearts
Sprinkles, Heart Icing Decorations,
Rose Icing Decorations, Candy Eye-
balls

Preheat oven to 350°F. Line muf-
fin pan with baking cups or set sili-
cone cups on cookie sheet and
spray with vegetable pan spray.

In medium bowl, combine flour,
cocoa, baking powder and salt; set
aside. In large bowl, cream butter
and sugar with electric mixer until
light and fluffy. Add eggs, red icing
color and vanilla extract; mix well
until icing color is well incorpo-
rated. Alternately add flour mix-
ture and buttermilk; add water and
mix well. In a small bowl, combine
white vinegar and baking soda;
gently stir into cupcake mixture.
Distribute cupcake batter evenly in
cups.

Bake 20-22 minutes for stan-
dard cupcakes, 10-12 minutes for
mini cupcakes, or until toothpick
inserted in center comes out clean.
Cool cupcakes completely.

For Love Monster Cupcakes,
use tip 18 and rose icing to pipe
pull-out stars on cupcake tops.
Add candy eyeballs with dots of
icing. Add tip 10 red icing dot
nose. Use tip 4 and black icing to
pipe dot pupils and outline mouth.
Position heart picks.

For Other Cupcakes, spatula ice
cupcake smooth or top with tip 22
mini cupcake icing swirl or tip 1M
standard cupcake icing swirl. If de-
sired, place in cupcake wraps. Top
with desired sprinkles or icing dec-
orations or add tip 4 message.

MAKES ABOUT 20 STANDARD CUP-

CAKES; 4 DOZEN MINIS.

Yellow Cupcakes
with Raspberry
Buttercream

Ingredients
1-1/2 cups sifted cake flour
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1 teaspoon baking powder

1/4 teaspoon salt

1/3 cup butter

1 cup granulated sugar

1egg

1 tablespoon pure vanilla extract

Easy-Add pure vanilla extract Add
to shopping list pure vanilla extract

1/2 cup sour cream
Raspberry Buttercream Icing

1/2 cup solid vegetable shortening

1/2 cup (1 stick) butter or margarine
, softened

1 teaspoon clear vanilla extract

Easy-Add clear vanilla extract Add
to shopping list clear vanilla extract

4 cups sifted confectioners’ sugar
(about 1 Ibs.)
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1/3 cup seedless raspberry pre-
serves

Rose Icing Color , optional

1 pint fresh raspberries , optional

Preheat oven to 350°F. Pre-
pare muffin pan with paper bak-
ing cups.

In medium bowl, sift together
flour, baking powder and salt; set
aside. In large bowl, beat butter
and sugar with electric mixer
until light and fluffy. Add egg and
vanilla to butter mixture, mixing
until well combined. Add flour
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mixture alternately with sour
cream, beating well after each
addition. Continue beating 1
minute. Pour batter into muffin
cups until they are 2/3 full.

Bake 17-20 minutes or until
toothpick inserted in center of
cupcake comes out clean. Cool 5
minutes. Transfer to a cooling
grid; cool completely before
icing.
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Coordinating pillows included—

MAKES: 12 CUPCAKES.
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sSave
$420

Sioux Falls - 6600 West 12th St. » 888-217-4222
Mitchell - 1500 North Main « 888-253-0666
Yankton - 2320 Broadway * 888-344-5999
Watertown - 17 West Kemp » 888-544-6333
Pierre - 540 South Garfield » 888-600-1817
Sioux City . 2500 Transit Ave. - 888-801-0666
Fargo -« 2520 South University Dr. » 888-876-5035
Aberdeen - 3315 6th Ave. SE + 888-655-1666
Worthington - 1401 oxford st. - 888-955.0333

*Discounts as advertised and specified in store. No further discounts apply. Financing available, subject to credit approval, on regular priced purchases. A minimum purchase will be required for any financing term. Financing provided by Wells Fargo Financial
Services. Credit promotional period may be terminated if you default under your account agreement. Some exclusions may apply, including but not limited to Hot Buys, rugs, accessories, and select mattress purchases. See store for details. The posted regular
price is the current, future, or former offering price of the same or comparable merchandise Unclaimed Freight Furniture or another retailer. Actual sales may not have occurred at regular price. Some pieces and fabric prints may vary by region. Selection may
vary by store. Does not apply to previous purchases. Clearance items are available only while quantities last. Prices valid for a limited time only. An amount equal but not limited to sales tax and delivery charges must be paid at the time of purchase. All items
may not be exactly as shown in this advertisement and may not be on display in all showrooms. Style and selection may vary. Although every precaution is taken, some errors may occur in print. We reserve the right to correct any such errors. Expires 2/6/2012.




