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Cupcake and Icing Tutorial
Makes: 12 cupcakes and 2 circular cake pans
Vanilla Sour Cream Pound Cake
3 level cups sugar 
2 sticks butter (room temp.)
6 eggs 
3 level cups flour 
1/2 tsp. salt 
1/4 tsp. baking soda 
2 tsp. vanilla extract (pure is best)
8 oz. sour cream 
Directions: 
1. Preheat oven to 350 degrees.   Cream butter and sugar together. 
2. Beat in eggs one or two at a time. 
3. Alternate adding in flour and sour cream, then add flavorings. 
4. Bake at 350 degrees for 20-25 minutes or until toothpick comes out clean.
Vanilla Buttercream Frosting 
3 cups confectioners' sugar
1 cup butter
1 teaspoon vanilla extract
1 to 2 tablespoons whipping cream or milk
1. In a standing mixer fitted with a whisk, mix together sugar and butter. Mix on low speed until well blended and then increase speed to medium and beat for another 3 minutes. 
2. Add vanilla and cream and continue to beat on medium speed for 1 minute more, adding more cream if needed for spreading consistency.
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How to Pipe a Flower
on a Cupcake

Happy Decorating!





