Roberts [ Hamburger Cupcakes

Confectionery

MATERIALS

® 5003 Roberts Confectionery Vanilla
Mud Cake Mix

® 5003 Roberts Confectionery
¢ \ Chocolate Mud Cake Mix

1253 Bright Green Satin Ice Fondant
1253 Red Satin Ice Fondant
1253 Yellow Satin Ice Fondant

403 White Satin Ice Fondant

Roberts Confectionery Violet
Powder Dye

Sesame Seeds

® Chocolate Ganache

TOOLS

® Rolling Pin

Fondant Mat

Foam Fondant Modelling Mat
Basic Fondant Tool Set

5cm Round Cookie Cutter

4 cm Round Cookie Cutter

3 cm Round Cookie Cutter

HAMBURGER

Chocolate &

Vanilla Mud Cake
Mix, available

in 1kg & 2kg
resealable bag

PROFESSIONAL

CHOCOLATE
Mud Cake Mix

VANILLA
Mud Cake Mix
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Roberts

Confectionery

Hamburger Cupcakes

STEP 1

CUPCAKE BUN

Bake Cupcakes using the
500g recipe on the back
of the Vanilla Mud Cake
packet.

Slice each Vanilla
cupcake in half.

STEP 2

CHOCOLATE BURGER

Follow the 5008 Chocolate Mud Cake recipe
instructions on the back of the packet.

Pour into a lined 12" x 9” (30cm x 23cm) slice tin.
Bake 140’c for approximately 40 minutes or until a
skewer inserted into the center comes out clean.
Cut 5cm discs of Chocolate Mud Cake.

/ STEP 3
y > LETTUCE

Use a Ball tool to rub
& around the edge to create

Cut discs of Bright Green
Fondant using the 5cm
Cutter. Place onto the
Foam Modelling Mat.

arufiled effect.

STEP 4

TOMATO

Cut discs of Red Fondant
using the 5cm Cutter.
Cut out the center using
the 4cm cutter.

TOMATO SAUCE
Roll small amounts of red
‘ fondant into thin strips.
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STEP 5

CHEESE

Roll and cut 5 x 5cm squares
of Yellow Fondant.
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STEP 6

Mix one half with a sprinkle of Violet Powder
Dye until all colour is dispersed.

Mix the White and Violet pieces together to
create a marbled effect. (Do not over mix)

\ RED ONION RINGS
Divide 40g of White Fondant into two pieces.
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Roll flat and cut circles using the 4cm cutter.
Cut the center out using the 3cm cutter to form
onion rings.

STEP 7
ASSEMBLE

Layer the condiments in the following order from the bottom.

® Lettuce

Tomato Sauce
Chocolate Mud Cake

Cheese
Tomato
Lettuce

Red Onion

Piped Chocolate Ganache

Piped Chocolate Ganache

Piped Chocolate Ganache

SHARE WITH US! Show us what you've created with Roberts Confectionery products & tag us: #robertsconfectionery @ 0



