
                                Apple Cupcakes 

Ingredients: 

115gms butter, melted 

1 cup brown sugar 

2/3 cup milk 

1 egg 

1 tsp (teaspoon) white vinegar 

2 cups chopped apple (peeled) 

2 cups self raising flour 

1 tsp (teaspoon) cinnamon 

Method: 

1. Preheat oven to 200 degrees. Line to cupcake trays 
with patty pans and set aside. 

2. In a large bowl, whisk together brown sugar and 
butter. Whisk in milk, egg and vinegar until combined. 

3. Sift flour and cinnamon on top of wet mix and gently 
stir. Stir through apples until just combined. 

4. Evenly scoop mixture into  your prepared cupcake 
trays.  

5. Place cupcakes in oven and turn down oven to 180 
degrees straight away. Bake for 20 minutes or until 
cooked through. 

6. Serve onto 4 plates. 


