
George Nicholson is 9
and his mum Helen runs

her own cake-making
business called The Sweet

Kitchen, creating the
most delicious cupcakes
in the universe! George
puts mum's recipe for
strawberry and cream
cupcakes to the test…
and enjoys the results.
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Spark's Scrummy
Summer Recipe

This is a simple, all-in-one vanilla cupcake recipe with jam in the
middle and topped with whipped double cream and strawberries.
You will definitely impress your friends and family with these!

Strawberry
and Cream
Cupcakes

Ingredients:

110g softened unsalted butter
110g caster sugar
110g self-raising flour
1 tsp baking powder
2 large free-range eggs
1 tsp vanilla extract

Topping:
300ml double cream
1 tsp to 1 tblsp icing sugar to taste
12 strawberries
12 cupcake cases
Optional: strawberry jam
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Before you start, place the cupcake cases in
a 12-hole muffin tin and set the oven to heat
at 160c Fan/Gas Mark 3/180 conventional
oven or 350F

Method:
With an all-in-one mix, it's definitely
easiest to use a hand mixer or free-
standing mixer.

Place the butter in your mixing bowl and
beat until smooth.

Sift in the sugar, flour and baking powder.

Add the eggs and vanilla and beat with
the mixer until smooth and fluffy.

Scrape down the sides of the bowl a couple of
times in between to make sure everything is
well-mixed.

I use an ice-cream scoop to measure the mixture
in the cases - one scoop per case. Otherwise use
a regular spoon and try to make them as even as
possible.

Bake in the oven for about 20mins until golden,
risen and they spring bake when pressed lightly
with your finger (adult supervision required here).
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Remove from oven. Leave in the tin for a
few minutes and then remove to a wire
rack to cool completely.

Optional step (with supervision):

Using a sharp pointed kitchen knife, cut
out a cone shape of sponge from the
middle of each cupcake and fill with a
small amount of strawberry jam.
Try not to let the jam overflow the top of
the cake.

Cut off the point of the cone and
replace the top of the cake. You can
skip this step and simply top the cakes
as below.

Using a mixer with a whisk attachment or a hand
whisk, whip the cream and icing sugar until the soft
peak stage. It's very easy to overwhip the cream,
so go carefully or it will be grainy and too stiff.

Spoon the cream onto the top of the cupcakes
and decorate with washed, dried and hulled
strawberries. Dust with a sprinkle of icing sugar in
a sieve just before serving.

Eat straight away or store in the fridge in an
airtight container. Very simple and very delicious!

If you love these cakes see Helen's website for
much more and cakes made-to-order at
www.thesweetkitchen.co.uk
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