
Decorating and Filling Ideas

Experiment with different ways to decorate and/or add flavor to your cupcakes.

Vanilla or Chocolate Buttermilk Cupcakes
(For Chocolate Buttermilk Cupcakes, substitute 1/3 cup (80 ml) flour for cocoa powder).

¼ cup (60 ml) 	 unsalted butter, softened   
1 cup (250 ml)	 sugar		
2 		  eggs		
2 tsp (10 ml)	 vanilla extract
1 tsp (5 ml) 	 baking soda	
2 cups (500 ml)	 all purpose flour
2/3 cup (160 ml)	 buttermilk	

Pre-heat oven to 350F/180C. Line a 12 count muffin tin with paper muffin cups and set aside. In a mixing bowl, 
beat together butter and sugar until light. Add eggs one at a time beating to incorporate after each addition 
until well blended.  In a large mixing bowl, combine baking soda and flour until well blended. Add 1/3 dry 
ingredients to the butter mixture followed by 1/3 buttermilk and beat to combine. Scrape down bowl and 
repeat alternating dry ingredients with buttermilk until all is added.  Beat mixture until just combined, do not 
over mix.  Divide batter equally between the 12 muffin cups and bake for 20 to 25 minutes or until a toothpick 
inserted into the center of the cupcake comes out clean. Remove from oven and cool on a cooling rack for 30 
minutes. Remove cupcakes from the pan and let cool completely. Fill and decorate as desired. 

Buttercream Filling
1 cup (250 ml)	 unsalted butter, softened

1 tsp (5 ml)  	 pure vanilla extract

3 cups (750 ml) 	 icing sugar, sifted

2 to 4 tbsp (30 to 60 ml)	 milk or cream

In a large bowl, beat together butter and vanilla until smooth. Add icing sugar and beat on low speed until just 
combined. Add milk and continue beating for four more minutes or until buttercream is well combined and 
light. Consistency can be adjusted as desired by adding more or less milk.

To make this icing chocolate:

In a small microwaveable bowl, combine 1 ½ tbsp (20 ml) of unsalted butter with 2 oz (60 g) unsweetened 
baking chocolate. Microwave on high for 30 seconds remove from oven and stir to combine. (Depending on your 
microwave you may have to add a bit more time). Let mixture cool slightly and blend into above icing mixture. For further ideas visit www.cuisipro.com recipe section.

Clown: Core a vanilla cupcake and save core. Fill hole with jellies. Place a ball 
of buttercream on cupcake and use candies to finish clown face. Decorate with 
jellies to create collar. Roll saved cupcake core in sprinkles and place on clown 
head for hat.

Oreo Cookie: Fill chocolate cupcake with a mixture of vanilla cream and 
crushed Oreo cookies.  Use offset spatula to top cupcake with vanilla icing and 
squeeze bottles to decorate with melted chocolate.

Sophisticated Caramel: Fill chocolate cupcake with caramel sauce. Use squeeze 
bottle to decorate top with chocolate frosting and sprinkle with sea salt.

Black Forest Cupcake: Using squeeze bottle without icing tip, fill chocolate 
cupcake  with cherry pie filling, top with real whipped cream and chocolate 
shavings

Boston Cream Cupcake: Using squeeze bottle without 
icing tip, fill vanilla cupcake with custard. Use offset spatula 
to spread a heavy chocolate glaze on top.

Peanut Butter Cup: Fill a cupcake with chocolate spread. 
Use offset spatula to top with peanut butter icing.  
Sprinkle with mini chocolate chips or shaved chocolate.

Strawberry Shortcake: Fill a chocolate muffin or 
cupcake with chopped strawberries. Mix cream 
and pureed strawberries together. Use squeeze 
bottle to top cupcake with strawberry cream. 
Finish with strawberry on top.




