Pe i
ggy uses the whole bag of chips and a tablespoon of vanila

b Double Butterscoteh
.- Cupecakes

E 2 cups flour
‘9 1Va cups sugar

1 (3.4 ounce) package instant pbutterscotch
el ': pudding mix
W) ) 1 (3.4 ounce) package instant vanilla

— pudding mix
- 2 teaspoons paking powder
- 4 eggs, lightly beaten

- 34 cup canola oil
! 1 teaspoon vanilla
— 1 (12 ounce) package putterscotch chips

‘:., Preheat oven 10 350°.

i

g Place paper baking cups in 24 muffin cups.
— Combine flour, sSugatr, both pudding mixes, boking
powder and Y2 teaspoon salt in bowl.

i

-x.i In separale bowl, combine 1 cup water, €qgs, oil
and vanilla; stir this mixture into dry ingredients
and mix just until moist. Stir in 1 cup butterscotch

chips and mix well.
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Spoon batter into muffin cups about two-thirds
full. Bake for 16 to 20 minutes o until toothpick
inserted in center comes out clean. Cool for

5 minutes betore removing from pan. Cool
completely before frosting. Yields 24 cupcakes.

Continued next page...
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Peggy uses the whole bag of chips and a tablespoon of vanila
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Decorations:

1 (12 ounce) container ready-to-serve
buttercream frosting
1 (8 ounce) package toffee bits

g Use a pastry bag fitted with a star tip number
28 or 30, depending on the size you want. Squeeze
bag evenly around cupcake from outside to inside.
Sprinkle toffee on top.

* If you wanted a little different twist for the
frosting, coconut-pecan frosting is great on these
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A/af/ﬂ'ly F2els exartly like the Mot
detring an Argurent when you reafize
you dre wron.

7o create a smacth Rmsh, dip 2he
Spatela or fmfe in Aot water offer
Frosting Che cupcakes and gesrtly
Smoct A Lhe Strface of the Froasting.

Double Butterscotch Cupeakes P




