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PARTY EXPLOSION CUPCAKES
FOR THE CUPCAKES:

1 pkg. Party Explosion Cupcake Mix
½ cup butter, softened

2 large eggs
½ cup whole milk

Preheat oven to 350°F. Line a 12 muffin pan with liners. Combine milk and eggs and
set aside. In the bowl of a stand mixer fitted with a flat beater (or use a hand mixer)
put softened butter and half the cupcake mix. Beat on low speed until it starts to m
 ix
together. Scrape down bowl and add ¼ of the milk/egg mixture and continue mixing.
Add the rest of the cupcake mix and milk/egg mixture and mix until blended (scraping
down bowl as needed). Turn mixer to med-high and continue mixing for another
minute or two. Divide the batter between the cupcake liners. Bake 18-20 minutes or
until a wooden toothpick inserted into the centre comes out clean. Cool in pan for
5 minutes, then remove and cool on a wire rack. Cool completely before frosting.

FOR THE FROSTING:

1 pkg. Party Explosion Frosting Mix
¼ cup butter, softened

½ brick (125 g) cream cheese, room temperature
1 tsp. milk

In a medium size bowl beat the butter and cream cheese on medium speed until
creamy, about 1 minute. Turn the speed to low and add Frosting Mix and milk. Increase
the speed to high and beat for another minute or two.

FOR DECORATING:

Using a sharp knife, cut a hole in the centre of
each cupcake to create a pocket about 1" deep.
Remove and set aside, you can replace this piece
on top of the cupcake after filling with sprinkle
mix. Place 1 teaspoon of sprinkle mix in each
cupcake (save some sprinkles to decorate the
top). Replace the cut-out of the cupcake back
on top of the sprinkles pressing down a bit.
Frost and sprinkle with a pinch of sprinkles.

• Party Explosion Cupcake, Sprinkles & Frosting Kit

