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(16-20 cup cakes)

Try our Woolly Hat Day
Orange Cupcakes

Ingredients
200g self raising flour

115g caster sugar

110g softened butter

2 eggs
2 tsps baking powder

1/2 tsp salt
110ml orange juice

Ingredients for  

orange butter icing
300g softened butter

700g icing sugar
2 tbsp orange juice

100g orange fondant icing

Method for cupcakes
Preheat oven to 180c / 350F / Gas mark 4.

Line a cupcake baking tray with paper liners.

Place butter, egg yolks, sugar and vanilla in a large bowl and mix well until creamy.

In another bowl add the baking powder, salt and flour and stir together.

Slowly add the ingredients into the creamed egg yolk mixture, alternating with  
a little orange juice each time until all the ingredients are combined.

Beat the egg whites and fold carefully into the mixture.

Spoon the mixture into the cupcake liners, up to about 2/3 full.

Place in the oven and bake for around 15-20 minutes.

Remove from the oven and leave to cool.  Transfer onto a cooling rack to  
cool completely.

Method for icing
Place butter, orange juice and icing sugar into a bowl and cream together until 
light and fluffy.

If mixture is too stiff add a little more orange juice.

Pipe onto the cupcakes.

Use orange fondant icing to shape into a woolly hat and place on top of  
butter icing.

Shaping the hats – Roll a large sphere and cut into half.  Roll a small sphere and 
spike with a cocktail stick to give woolly effect, place on top of cut sphere.  
Roll fondant icing out and cut a strip to wrap around bottom of cut sphere.

When baking the delicious cakes for your Woolly Hat Day 
cake sale you must make sure that you follow recommended 
guidelines for food safety.  Below are some basic points to 
help you, but please refer to the Foods Standard Agency for 
more information.

• When working with food always wear an apron, tie your 
hair back, remove jewellery and wash your hands. 

• If you have any cuts, cover them with a waterproof, blue 
dressing.

• Make sure that surfaces, bowls, utensils etc are thoroughly 
clean.

• Don’t use raw eggs in anything that won’t be thoroughly 
cooked such as icing.

• Don’t cook or serve food if you are unwell.
• Keep ready to eat foods, such as cakes and biscuits, away 

from raw food, especially raw meat. This applies for 
making, baking, storing and serving.

• Make sure cakes containing cream or butter icing are out 
of the fridge for the shortest time possible.

• Store cakes in clean sealable containers and use tongs or a 
cake slice to serve them.

• Be able to provide a full ingredients list on request for 
people with food allergies and intolerances.

Health and Safety
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