Lemon Cupcakes



Name _______________
Foods 8








Duty  ________________
[image: image1.wmf]Ingredients:
60 mL  
margarine

125 mL         
sugar

1 egg

grated rind of 1/2 lemon

185 mL          flour

3 mL              baking powder

pinch            
salt

80 mL            milk (25 mL milk powder) 

50 mL            sugar

juice of ½ lemon 

Method:
1.  Centre oven racks. Preheat oven to 190 C (375 F). 
2.  Prepare muffin tins. Grate lemon.

3.  In a large bowl, cream margarine and gradually add 125 mL sugar. 

Add egg. Beat well.

4.  In a separate bowl, combine flour, baking powder, and salt.

5.  Add dry ingredients and milk alternately to creamed mixture, starting and ended with dry (2 dry: 1 milk). Add grated rind. 

6.  Fill muffin tins. Bake 20-25 minutes or until toothpick comes out clean.

[image: image2.wmf]7.  Pierce cupcakes with a fork and pour lemon juice/sugar mixture over top. 

