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Recipe Title
Strawberry Poptart Cupcakes

Recipe Ingredients
- Ingredients For Cake
- 1 cup butter softened
- 2 Cups Granulated Sugar
- 4 Eggs room temperature
- 1 teaspoon vanilla
- 2 ¾ Cup all purpose flour
- 2 teaspoons baking powder
- 1 cup milk room temperature Buttercream Frosting
- 1 cup (2 sticks) butter, softened at room temperature
- 3 ½ cups powdered sugar
- 2-4 tablespoons cereal milk
- 1 teaspoon vanilla
- Pinch of salt Cereal Milk
- 1 cup of heavy cream
- 1 cup of fruity pebbles (or fruit loops) Strawberry Poptart Filling
- 16 ounces of strawberries sliced
- ½ cup of granulated sugar
- 2 teaspoons of cornstarch
- 2 teaspoons of lemon juice Toppings Mini Strawberry poptart Crushed fruity pebbles (or

fruit loops)

Recipe Instructions
- Instructions For Cake Preheat the oven to 350 F
- Line 2 cupcakes pans with 24 cupcake papers
- In a stand mixer, cream the butter and sugar on high for 2-3 minutes or until light colored

and fluffy
- Beat in the eggs one at a time



- Beat in the vanilla
- In a separate bowl, whisk together the flour and baking powder
- Alternately add the dry ingredients to the wet ingredients with the milk in three parts,

stirring just until combined and scraping down the sides as necessary
- Spoon the batter into the lined cupcakes pan, dividing between all 24
- Bake for 20-25 minutes or until a toothpick inserted comes out clean
- Let cool for 5 minutes in the pan and then remove to a wire rack to cool completely
- Make the Strawberry Filling Heat the strawberries and sugar over medium heat, stirring

frequently, until the juices release.
- Continue to cook, while the filling is bubbling, for 5 minutes, ensuring that the bottom is

not burning. -
- Carefully puree the strawberry mixture with an immersion blender or a standard blender
- Return the filling to the pot and return the heat to medium
- In a small bowl, whisk together the cornstarch and the lemon juice
- Whisk the mixture into the pureed strawberries, and bring the filling up to a boil
- Once the mixture has thickened, remove the filling from heat
- Chill the filling for at least 12 hours, or overnight Icing/Cereal In a bowl combine the

milk and cereal
- Allow this to sit for 20-30 minutes
- Strain the cereal from the milk using a sieve
- Discard the cereal and set the milk aside
- Beat the softened butter in a stand mixer for 2-3 minutes until light in color and fluffy
- Beat in the powdered sugar, vanilla and enough of the cereal milk to make a spreadable

consistency
- Beat the frosting on high for 3-4 minutes or until very fluffy
- Assembly Create a hole in the middle of cupcake and fill will strawberry filling
- Pipe on cereal milk icing Top with crushed cereal (to resemble strawberry poptart

sprinkles) and one mini poptart


