
- Piñata cupcakes -

INGREDIENTES

Ingredients for the cupcakes:

 

1¾ cups of flour

¾ tsp of baking powder

¼ tsp of baking soda

¼ tsp of salt

½ cup of unsalted butter, softened to room temperature



1 cup of granulated sugar

3 large egg whites, at room temperature

A big splash of Vainilla Molina

½ cup of sour cream, at room temperature

½ cup of whole milk at room temperature

  

Ingredients for vanilla buttercream:

1 cup of unsalted butter, softened to room temperature.

4 - 5 cups of powdered sugar

A big splash of Vainilla Molina

Pinch of salt

 

To decorate:

Vanilla buttercream 

½ cup piñata delux sprinkles, for filling

PROCEDIMIENTO

For the cupcakes:

1. Preheat oven to 350°F (177°C). Arrange a cupcake pan with cupcake liners.
2. In a bowl, whisk together the flour, baking powder, baking soda and salt. Set aside.



3. In another bowl beat the butter on high speed until smooth and creamy.
4. Add the sugar and beat on high speed for 2 minutes until creamy. Scrape down the sides 

and bottom of the bowl with a rubber spatula as needed. 
5. Add the egg whites and Vainilla Molina. 
6. Beat on medium-high speed until combined, then fold in the sour cream. 
7. With the mixer on low speed, add the dry ingredients until incorporated. With the mixer 

still on low speed, gradually pour in the milk until incorporated. Do not over mix. The 
batter will be slightly thick.

8. Spoon the batter into the pans, up to 2/3 full.
9. Bake for 20 minutes, or until a toothpick inserted in the center comes out clean. 

10. Let the cupcakes cool in the pan for 10 minutes and then remove them from the pan to 
cool completely.

 

Fill your piñata cupcakes:

1. Cut with a knife a circle in the center of the cupcake. 
2. This piece you have cut out will have the shape of a cone. 
3. Place about a teaspoon of sprinkles inside the hole.
4. Cut the pointed end of the cupcake piece to form a little plug and place it on top of the 

sprinkles.
5. Do the same with all the cupcakes.
6. Decorate with vanilla frosting and add more sprinkles on top. 


