Vanilla Cupcakes

· 250 mL all purpose flour
· 7 mL baking powder

· 1 mL salt
· 60 mL  shortening or margarine

· 185 mL sugar
· 125 mL milk

· 1 large egg + 50 mL egg whites
· 5 mL vanilla
 

Procedure:

Preheat oven to 350 degrees.  Line cupcake pans with paper liners.

Combine flour, baking powder and salt in a medium bowl.

In a large bowl cream shortening, add sugar, beat well. Add vanilla, egg and egg white. Beat well. 

Add 1/3 flour to creamed mixture.  Mix at low speed. Add ½ milk, beat. Add  another 1/3 flour, beat well. Add remaining milk, beat. Add remaining flour and beat for 2 minutes. Scrape bowl.  

Fill liners 1/2 to 2/3 full of batter.  Do not overfill.  Bake 20 to 25 minutes or until toothpick inserted in center comes out clean.

Cool 10 minutes in pans then remove from pan, and place on wire racks to cool completely.
Makes 6-8 cupcakes
Icing for 6-8 Cupcakes
​​​​​​​​​​​​​​
30 mL margarine

125 mL icing sugar

Dribbles of water

Procedure:

Cream margarine until smooth.

Work in icing sugar using dribbles of water, until spreading consistency.

Use food colour if desired. 

