Amoumt Measurs Inovedient - Freparation Method
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abdezpoons oold unsalited butter - oul into 2 pleces
BEROOME warilla extract
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£ tablsspoons unsalited butber - sofisnsd, oot inbo 12 pisces
3 laras S
24 oup milk
1A5E tesspoons warilla sextract
chooolate olaze
24 oup Fumaend CTEam
15 o Haht corm syrup
= ounmes Dittersmest chocolate - chopped
1AE tesspoon wanilla sxtract

o Thee pasted oreamn: Hest oveam in medium Saucspan over mecdiom beat ontil simmecing,
stivring occasionally. Measrwhile, whisk eoo golks, suser and salt fogsther in mediom bowl.
Hdd cormstarch and whisk until misture iz pale gyellow and thick, shout 15 =econds.

When orean reaches Tull simmer, slownly ebhdisk 0 dnto golk misburs. Beburn o ssucepan and
ook over medium hest, whiskino constantly, until thick arnd olossy, shout L5 minutes, OF7

Fmat, whisk in butter arnod wanilla. Transfer coream to 8 small bowl, press plastic wrap directly
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o surfacs, argd refriosrate until cold and set, a8t least 2 hours and up o 2 days,

Cupcebkesy Holiust oven vack o middle position arnd healt overn to 3530, Sprag muffin parowith
cooking spead, Plour oerevousla, ard bap par.

Btk elsctric mizer on low spesd, combins flour, babing powder, 881t angd sussr in & laros
bonle Fdd botber, one plece st & Time, and combins until misture resem = sarid. FHod
somE, ore &b s time, and mix until combined. Rodd milk and varndlla, inoresses '.“:“-F*!—Z'ésj o meacivm,
arwd mix urhil lisht, fhffu, and lume Yres, sbout 3 minobes.
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Fill muffin cups 304 fulls Bake orddl oores, 1820 mingbes, Cool for 5 mingtes in pan, then
remove and cool complatelu,

Hlarer: Cook oveam, corn syrue, chocolate, and wanills in s small saucepan over medium heat,
px

la
stivrirng constantly, until smooth. Set azide o ool and thickern for 38 ssconds.



Dot corss out of top oof cupcakes, Vi1l with 2 thsens orean, arncd oo with diske Seb cupcakes

oy wire vack and spoon 2 thepns of olaze over sach ores, allowing o odrip down the side.

Vield: 12"



