Wacky Cupcakes (one bowl cake)
	375 mL
sifted flour

60 mL
cocoa

250 mL
sugar

5 mL
baking soda

2 mL
salt


	250 mL
water

15 mL
vinegar

80 mL
oil

5 mL
vanilla




1. Preheat oven to 350 F.  Prepare muffin tins (spray with cooking spray).
2. In a large bowl, sift dry ingredients together.  Make 3 holes in dry ingredients.
3. Add vanilla to first hole; vinegar to second; and oil to third.
4. Heat water in a glass measuring cup in microwave on high for 1 minute.  Pour warm water over all and beat one minute.
5. Pour batter into muffin tins (hint – transfer batter to liquid measuring cup & pour).
6. Bake for 15 – 20 minutes.  Cool in pan before spreading icing.

	Butterscotch Glaze

80 mL light brown sugar

30 mL margarine

15 mL milk


	1. Combine the ingredients in a small pan.  Bring slowly to a boil and boil for one minute, stirring occasionally.

2. Cool slightly, pour the warm glaze over cupcakes.

	Caramel Frosting

60 mL margarine

125 mL light brown sugar

35 mL milk

300 mL icing sugar, sifted

1 mL vanilla


	1. In a small saucepan mix together the margarine, brown sugar & milk over a med-low heat until the margarine melts and the mixture boils.

2. Boil gently, stirring constantly, for 2 minutes.  Remove from the heat.

3. Stir in the icing sugar and beat until well mixed and thick enough to spread.  Stir in the vanilla.

	Chocolate- Crunch Icing

60 mL crunchy peanut butter

60 mL milk

1 square unsweetened chocolate

30 mL margarine

375 mL sifted icing sugar

2 mL vanilla


	1. Place the peanut butter, milk, chocolate and margarine in bowl over a pan of hot water (a double boiler) and stir until smooth and slightly thickened.
2. Remove from the heat and beat in the sugar and vanilla until smooth.  Leave to cool.


