
recipe card

ingredients

	 500g Roberts Vanilla Mud Cake Mix

	 Buttercream Icing

	R oberts Rose Flavour

	P ink Food Colouring - Optional

	C hopped Pistachio Nuts

Materials

	 Roberts Green Foil Cupcake Papers

	 Ice-cream Scoop – 5cm Diameter – Optional 

Rose Pistachio Cupcakes

http://www.robertsconfectionery.com.au/content/MarshmallowBunnyPopsRecipe.pdf

Step 1

Preheat oven to 150°C.

Step 2

Line cupcake pans with Roberts Green Foil cupcake papers.

Step 3

Place 500g Vanilla Cake Mix, 100ml oil, 200ml water and 3 eggs in a large bowl 

and mix on low speed for 1 minute.

Step 4

Scrape down the sides and base of the bowl and mix 

again on medium speed for 30 seconds.

Step 5

Pour mixture into cupcake papers, filling 2/3 high.

Step 6

Bake 150°C for 18-20 minutes or until a skewer 

inserted in the centre comes out clean. Cool cup-

cakes completely, store in an airtight container.

Step 7

Flavour buttercream icing with drops of Rose Flavour.

Pipe a rosette on top of each cupcake. 

Sprinkle with chopped nuts.

Makes approx. 18 cupcakes.

For perfect uniform cupcakes use an ice-cream scoop to measure the cake batter.

Here’s a tip:

You can also decorate 
cupcakes with 

Roberts Fondant 
Creme & Sprinkles!

try this!

http://www.robertsconfectionery.com.au
https://www.facebook.com/Robertsconfectionery 
https://instagram.com/roberts_confectionery/
https://www.pinterest.com/rconfectionery/
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