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Halloween Unicorn Cupcakes
12 cupcakes
Easy
100 



Swirl up some smiles with these scrummy Halloween Unicorn Cupcakes - they're more of a treat than a trick!
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Ingredients

Preparation




Ingredients
For The Cupcakes
150 g
 Unsalted butter (at room temperature)

150 g
 Caster Sugar

3
 Medium Eggs (at room temperature)

1 tsp
 Dr. Oetker Madagascan Vanilla Extract

50 g
 Dr. Oetker Fine Dark Cocoa Powder

100 g
 Plain Flour

1.5 tsp
 Dr. Oetker Baking Powder

12
 Dr. Oetker Rainbow Cupcake Cases green & orange


For The Buttercream Topping
200 g
 Unsalted butter (at room temperature)

600 g
 Icing Sugar

30 ml
 Whole Milk

1 tsp
 Dr. Oetker Madagascan Vanilla Extract

 Dr. Oetker Green Extra Strong Food Colour Gel 5ml

 Dr. Oetker Violet Extra Strong Food Colour Gel 5ml

 Dr. Oetker Orange Extra Strong Food Colour Gel 5ml


For The Decoration
 Dr. Oetker Ready to Roll Coloured Fondant Icing Black

 Dr. Oetker Ready to Roll Coloured Fondant Icing Green
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Dr. Oetker Madagascan Vanilla Extract
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Dr. Oetker Baking Powder
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Dr. Oetker Rainbow Cupcake Cases green & orange
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Dr. Oetker Madagascan Vanilla Extract
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Dr. Oetker Green Extra Strong Food Colour Gel 5ml
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Dr. Oetker Violet Extra Strong Food Colour Gel 5ml
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Dr. Oetker Orange Extra Strong Food Colour Gel 5ml






Preparation:


Total:










100 min
Prep:

50 min
1


To make the fondant decorations
First, make the unicorn horns and ears. Take a small ball of the black fondant icing about the size of a 20 pence piece and roll it into a sausage shape about 8cm long that is thinner in the middle and wider at the ends.





2


Fold the sausage in half then twist the two halves together to make a horn shape.Place on a piece of baking paper, then repeat until you have 12 unicorn horns. Leave uncovered to firm up for at least an hour or overnight.





3


To make the ears, roll out the remaining black fondant icing to about 2mm thick. Cut out small leaf or teardrop shapes with a knife or a leaf shape cutter. You will need 24 in total. Repeat with the green fondant, cutting the leaf shapes slightly smaller than the black ones.
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Take one of your black ears and lay one of the green pieces on top in the centre of the black piece and slightly down from the top. Carefully pinch the bottom of the ear together to make a shape that resembles a unicorn ear. Trim off the bottom of the ear so it forms a straight line then place on a piece of greaseproof paper. Repeat 24 times so you have 12 sets of ears then leave to firm up, uncovered for at least an hour or overnight.
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To make the cupcakes
Preheat oven to 180°C/160°C/Gas Mark 4 and take a 12 hole muffin tray or deep-hole bun tray and line with 6 green and 6 orange paper muffin cases.
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Put the butter and sugar in a mixing bowl and beat with a wooden spoon or electric mixer until pale in colour and fluffy in texture. In a jug beat together the eggs, vanilla then add to the butter and sugar mixture along with the flour, baking powder and cocoa powder. Beat the ingredients together until smooth
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Spoon the mixture into the paper cases filling about two-thirds full. Bake for 20 minutes or until firm to the touch or an inserted skewer comes out clean. •	Remove the tray from the oven and allow to cool for 10 mins before transferring the cupcakes to a wire rack to cool completely.
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For the buttercream
Whilst the cupcakes are cooling make your buttercream. Put the room temperature butter in a large bowl and beat until light and fluffy with either a wooden spoon, handheld electric mixer or freestanding mixer. Add the icing sugar, milk and vanilla then beat again for a few minutes until light and fluffy in texture.
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Divide the buttercream evenly between 3 bowls then mix in each colour, one per bowl, mixing well until the colour is evenly distributed. Put each coloured buttercream into a piping bag then lay out a large piece of cling film and pipe 3 thick, long lines of each buttercream next to each other onto the cling film, repeat until you have 6 lines of buttercream – 2 of each colour. 
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Roll up the buttercream in the cling film to make a long sausage. Cut off the end of the cling film then place the sausage of buttercream into a large piping bag fitted with an open star nozzle. (see our website for a tutorial on how to do rainbow swirl buttercream)
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Pipe a swirl of the rainbow buttercream on top of each cupcake then top with two ears and a unicorn horn.








Additional information
Know a little more
Nutritional Information



1 Portion =  205 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1750 kj
418kcal

14.55 g


8.43 g


69.65 g


63.54 g


1.78 g


0.09 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?
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60 MinEasy
Chocolate Chunk Cupcakes
See recipe details






60 MinEasy
Chocolate Chunk Cupcakes
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75 MinEasy
Easter Nest Cupcakes
See recipe details






75 MinEasy
Easter Nest Cupcakes
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40 MinEasy
Bakewell Cupcakes
See recipe details






40 MinEasy
Bakewell Cupcakes









Kawaii Woodland Creature Cakesicles[image: Logo Image]
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90 MinEasy
Kawaii Woodland Creature Cakesicles
See recipe details






90 MinEasy
Kawaii Woodland Creature Cakesicles









Halloween Monster Cupcakes[image: Logo Image]
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80 MinEasy
Halloween Monster Cupcakes
See recipe details






80 MinEasy
Halloween Monster Cupcakes
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90 MinEasy
Ice Cream Cupcakes
See recipe details






90 MinEasy
Ice Cream Cupcakes
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80 MinEasy
Cake Pops
See recipe details






80 MinEasy
Cake Pops
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Halloween Unicorn Cupcakes
Prep:100 12 cupcakes
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Ingredients
For The Cupcakes
150 gUnsalted butter (at room temperature)
150 gCaster Sugar
3Medium Eggs (at room temperature)
1 tspDr. Oetker Madagascan Vanilla Extract
50 gDr. Oetker Fine Dark Cocoa Powder
100 gPlain Flour
1.5 tspDr. Oetker Baking Powder
12Dr. Oetker Rainbow Cupcake Cases green & orange
For The Buttercream Topping
200 gUnsalted butter (at room temperature)
600 gIcing Sugar
30 mlWhole Milk
1 tspDr. Oetker Madagascan Vanilla Extract
Dr. Oetker Green Extra Strong Food Colour Gel 5ml
Dr. Oetker Violet Extra Strong Food Colour Gel 5ml
Dr. Oetker Orange Extra Strong Food Colour Gel 5ml
For The Decoration
Dr. Oetker Ready to Roll Coloured Fondant Icing Black
Dr. Oetker Ready to Roll Coloured Fondant Icing Green
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To make the fondant decorations
First, make the unicorn horns and ears. Take a small ball of the black fondant icing about the size of a 20 pence piece and roll it into a sausage shape about 8cm long that is thinner in the middle and wider at the ends.





2


Fold the sausage in half then twist the two halves together to make a horn shape.Place on a piece of baking paper, then repeat until you have 12 unicorn horns. Leave uncovered to firm up for at least an hour or overnight.
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To make the ears, roll out the remaining black fondant icing to about 2mm thick. Cut out small leaf or teardrop shapes with a knife or a leaf shape cutter. You will need 24 in total. Repeat with the green fondant, cutting the leaf shapes slightly smaller than the black ones.
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Take one of your black ears and lay one of the green pieces on top in the centre of the black piece and slightly down from the top. Carefully pinch the bottom of the ear together to make a shape that resembles a unicorn ear. Trim off the bottom of the ear so it forms a straight line then place on a piece of greaseproof paper. Repeat 24 times so you have 12 sets of ears then leave to firm up, uncovered for at least an hour or overnight.
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To make the cupcakes
Preheat oven to 180°C/160°C/Gas Mark 4 and take a 12 hole muffin tray or deep-hole bun tray and line with 6 green and 6 orange paper muffin cases.





6


Put the butter and sugar in a mixing bowl and beat with a wooden spoon or electric mixer until pale in colour and fluffy in texture. In a jug beat together the eggs, vanilla then add to the butter and sugar mixture along with the flour, baking powder and cocoa powder. Beat the ingredients together until smooth
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Spoon the mixture into the paper cases filling about two-thirds full. Bake for 20 minutes or until firm to the touch or an inserted skewer comes out clean. •	Remove the tray from the oven and allow to cool for 10 mins before transferring the cupcakes to a wire rack to cool completely.
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For the buttercream
Whilst the cupcakes are cooling make your buttercream. Put the room temperature butter in a large bowl and beat until light and fluffy with either a wooden spoon, handheld electric mixer or freestanding mixer. Add the icing sugar, milk and vanilla then beat again for a few minutes until light and fluffy in texture.
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Divide the buttercream evenly between 3 bowls then mix in each colour, one per bowl, mixing well until the colour is evenly distributed. Put each coloured buttercream into a piping bag then lay out a large piece of cling film and pipe 3 thick, long lines of each buttercream next to each other onto the cling film, repeat until you have 6 lines of buttercream – 2 of each colour. 





10


Roll up the buttercream in the cling film to make a long sausage. Cut off the end of the cling film then place the sausage of buttercream into a large piping bag fitted with an open star nozzle. (see our website for a tutorial on how to do rainbow swirl buttercream)
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Pipe a swirl of the rainbow buttercream on top of each cupcake then top with two ears and a unicorn horn.
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