Broomstick Buns

This cluiclé and easy reajae makes 24 ‘BOO-tgfuf buns.
Ingredients

* 2504 unsalted butter, scﬁenecf

® 2504 caster sugar

* 2504 seﬁ-mising ffour

o 4 medium eqgs

e 4 taEl’esyoons milk

o Cocktail umbrellas

o ‘Edible eyes

o Halloween syrin/é(es or syrin/éfes of choice
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For the buttercream

.« 1504 soﬁenecf butter

« 3004 icing sugar

o 1tsp vanilla extract

. 3 tﬁsy milk

« Halloween coloured foocf co(ouring paste

Method

1. Heat the oven to 190C (170C, Gas 5). Line two muﬁ(in trays with 12
cu}oca/ée cases in each or bake in batches of 12 using one muﬁ(in tray.

2. Start Ey creaming butter and sugar togetﬁer in a bowl using a wooden
spoon or electric whisk. Beat until scﬁ, ffuﬁcy and Jaa[e in colour. Then
add the ffour, eqgs, milk, and salt and whisk until the mixture is
smooth.

3. Divide the mixture even[y between all the _paper cases.

4. Put the lined tins in the oven and bake for 15 minutes, then swap the
}oosition cf the tins over so the bottom tray is now at the top cf the oven,
and visa versa, and bake for a furtﬁer 3-7 minutes, until both trays of
cujacalées are a [igﬁt gofcfen colour.

5. To make the buttercream, whisk 1 509 softenecf butter until super soft
then add 3004 icing sugar, 1 tsp vanilla extract and a Joincﬁ cf salt.

6. Now to make sure the buns are fu[fy cooked, Joolée a clean skewer into the
cuyca/ées - 1f it comes out clean the sponge 1s cooked. Remove the tins
from the oven.

7. Leave the cujocaﬁes to cool in the tins for a few minutes and then
tmnsfer them onto a wire rack to cool. Once com}o[ete[y cooled enjoy
décomting the buns with buttercream, SJorinEl’es and edible eyes.

8. To make the broomsticks, carefu[[y Joee[ oﬁ( the _paper from the cocktail
umbrella and bend the white sticks backwards. Colour the white parts

Adapted from Good to Know Cupcake Recipe and BBC Good Food Cupcake Recipe



brown and use Se[fotajoe to Eeejo them all togetﬁer‘ Carefu((y c(tjo the end
of the tootﬁ]aiclé, Eeing carefuf to hold it away from you as it f(ies up.
C(ijo the ends of the broom and Ja(ace the broomstick into the cuyca/ée.

Adapted from Good to Know Cupcake Recipe and BBC Good Food Cupcake Recipe



