Min1 Banana Cupcakes BASIN HARBOR CLUB

On Lake Champlain,Vermont

°
: 800.622.4000 * 802.475.2311
\%Y th Fudg e IClng Yields 3 dozen mini cupca/ees

0 Cupcalzes Icing -
E .
Z ® 1% cup sugar ® 1 Ib plus 90z powdered sugar 4

ag| ® 4 cup vegetable oil ® 4% oz light corn syrup

L ® 2 ealegg ® 215 oz vegetable shortening

a ® U4 cup milk ® 5 oz cocoa powder

o ® 1% tsp baking soda ® 75 oz water

69 ® 14 tsp salt ® 2145 oz vegetable shortening

Z ® 8 oz banana, very ripe ® % tsp salt

e

® 1% cup all purpose flour

® 1/3 cup sour cream

Z 1. Combine sugar, oil, eggs and milk. 1. Combine first 4 ingredients into mixer.

O 2. Blend in baking soda, salt and bananas. 2. In a saucepan, combine last 3 ingredients &
o 3. Let mix to break up bananas. Bine s borl

: Ve s e R R | 3. \Qg};:n shortening is melted, remove from
Qﬁ et crean. 4. Slowly pour into mixing bowl with sugar
< 6. Fill cupcake liners 3/4 full. mixture.

el 7. Bake at 350° for 10-12 minutes or until 5. Mix on low speed for 5 minutes.

m Eoiiontiorvn, 6. Scrape well and mix at medium speed for
Qﬁ 8. When cool, top with fudge icing. 5 minutes.

ab

7. Scrape well then whip on high for

5 minutes.

8. Icing is ready to top the cupcakes!
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