                                                           Cup Cake Recipe by Jade.T. 
                                               Cup-Cakes for 6 people 
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Ingredients for the cake: 

· 130g of flour
· 130g of butter

· 130g of sugar

· 2 eggs.
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Preheat your oven to 200°.
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Put the sugar in a bowl and add the melt butter. 
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Add the eggs then the flour, stir it.
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Fill the cupcake mold.

5 Bake for twenty minutes to two hundred degrees.

6 Cool without removing from the pan. 

Ingredients for the glaze: 
· 80g of melt butter                    
· 80g of icing sugar
· Some food colouring  

    1 Beat with a whisk the soft butter and the icing sugar. 

    2 Add some milk if the paw is to sticky. The cream should not be        
       to liquid or to compact. 
    3 Add some food colouring 

    4 Put this mixture in a piping bag and put it on your cup-cakes. 

    5 And finally add some decorations.              
