
                                 Orange Cupcakes 

Ingredients: 

3 oranges (we are using defrosted/peeled) 

170gms butter, softened 

1 and ¼ cups sugar 

3 eggs 

2 cups self raising flour 

1 teaspoon vanilla essence 

Method: 

1. Pre heat oven to 180 degrees. Line 2 cupcake trays 
with patty pans and set aside.   

2. Place oranges into a blender and blend until smooth. 
3. In a bowl, whisk together butter, eggs, vanilla and 

sugar until creamy. Mix in blended oranges. 
4. Sift in flour and gently mix until combined.  
5. Spoon mixture carefully and evenly into line cupcake 

trays. Bake in oven for 10-15minutes. 
6. Serve onto 4 plates. 

 


