Omoumt Measurs Imovredient - Freparation Method

cLipoakes
14 cups all-purposs Flour
1iE oup CorTinsEEl
1rd oo araridlated suoar
2 teaspOonE bakirg pondar
18 besspoon sall
2 oup milk
1 som - hesban
S tablespoorns  unsalited butier - melbed and coolad
o pulled pock Geith o or o without sauoed
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2 ocup =l Tutul o
Frostirg
CLIMEDEE crsam chesse
LI monterey dack chesse - shredded
R smokad chaddar chesse - shraddad
tablesooons  magonnaiss - nashed
clash orior powcler
clash garlic poudar
=alt arnd pepear

Ll S T e -

tablespoons pimiento - drained
by maucs

Frafomat owvern o 488, Line & cupcaks pan with 12 liners,
i tooether floor, covnmeal, suose, baking ponder, and =21t in s mediom bowl,

I & sepavate bowl, combine milk, soo argd bobber ordil well combirned. Combdme with ora
irmrecisnts ard mix boosther until dust combinsc

Spoorn half of batter into lines. Sepoon pork indo each liner. Cover aith remaindng batier.
Bake cupcakes for 2825 minutes or until slichtly browresd avoorod edoses, Cool sliabilu.

Flacse oream chesse, monterred dack ohesse, cheddar ohesse, mauo, ondon poscdsr, oarlio

powder and saltfpepper in & Yood processor and process until snocth. Hdd pimientos and
pdlEs s Tew times until comnbined and chopped slishitla.

Frost cupcakes and garrndsh with BB sauce.



