
Yellow Cake
This is basically 1-2-3-4 cake cut in half. I didn't have lots of frosting left over 
and didn't need a ton of cupcakes just lying around.

Ingredients
1 stick (1/2 cup/4 oz) butter, room temperature
3/4 cup sugar
2 eggs
1 tsp vanilla
1-1/2 cups all-purpose flour
1-1/2 tsps baking powder
1/2 cup milk

Filling
Apple preserves
Caramels

Directions
1. Preheat oven to 350°F. Line cupcake pans with liners.

2. In separate bowl, whisk flour and baking soda together. 

3. In large mixing bowl or bowl of stand mixer, beat butter until smooth. Add 
sugar and beat until light and fluffy, scraping sides of bowl as necessary. This 
will take a few minutes. 

4. Add eggs one at a time, beating for at least 1 minute between, scraping bowl 
before adding each egg. Add vanilla and beat until combined.

5. Add milk and beat well. Ditto for the flour. Beat until light and fluffy.

6. Scoop into prepared cupcake tins, filling 2/3 to 3/4 full.

7. Place 1 heaping teaspoon of preserves in the center of each cupcake. Place 1 
caramel on top of the preserves pressing lightly to flatten the batter slightly.

8. Bake for 15-20 minutes until tops are lightly brown.

9. Cool in pans on racks for 10 minutes. Remove from pans and cool completely 
on wire racks before frosting.

Cinnamon Cream Cheese Buttercream Frosting
This recipe made enough to genrously frost approx 24 cupcakes. If you find 
yourself with leftovers, I was thinking it would be amazing on cinnamon rolls or 
pancakes.

Ingredients
4 oz (1/2 block) cream cheese, room temperature
1 stick (4 oz) butter, room temperature
1 tsp vanilla
3-4 cups powdered sugar
1/2 tsp cinnamon
1/2 tsp Penzey’s Cake Spice (or just add more cinnamon)
1/3 cup heavy whipping cream

Directions
Beat butter thoroughly until smooth. Scrape bowl and add 1 cup sugar beating 
thoroughly. Add vanilla; beat. Add remaining 2 more cups sugar and mix until 
combined. Add cream and beat on high until light and fluffy. This will take a 
few minutes and you’ll need to scrape the bowl a few times during the process. 
If the mix seems too thin, add more sugar a little at a time until it reaches 
piping consistency. If it’s too thick, add more cream (or milk). 
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