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baking soda
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butter - room temp
craam chasse - room temp
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cimmamnon schnapps

Framrat owven To 3580 Line & muffin pan with 24 cupcakse liners.

Im & medium bowl, combine the sugar, flours, cooos, cadgennes, sall, baking s=ods and cinmnamnon

iry kol angd set aside
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I dhee bowl of an elechvic stand mixer
spasd urntil combinscd, Bodd the food coloving and vanills extract. Corndinus bes
wrm the mixer
robhes bwo, besinning and

mimbure i well combinesd, T
pattermill, altervnating bet

Fill the liners 2
comas out cleaniy, 28 o

For the frosting: In the bowl of an elechric

butter and orean chesse
cimmamorn, vanills sxtract and =alt.
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Frost each cupcake,
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il oandd soos on low
Tirg wmbil the
s ared add the Flour
arciirey with the floure

until cupcakes ave et and Doothedok

mimer Tithed with & paddls attachment,
urtil lioht arnd floffu. e clowry the sides 8z needed
WIth the mixer on low,

rratirg with the schnapes, until smooth.
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begin adding the pondered =



