
You will need 

Cupcake tray 

12 cupcake cases 

Scales 

Large bowl 

Sieve 

Whisk 

Wooden spoon 

Teaspoon 

Wire cooling rack 

Ingredients 

3 medium eggs 

150g self-raising flour 

150g unsalted butter or pure spread 

150g caster sugar 

100g white chocolate chips 

200g of chopped strawberries 

50g of white chocolate curls 

 Method 

 Cream the butter/pure spread with the sugar 

Beat the eggs then pour into the butter & sugar mixture 

Sieve in the flour and mix well until creamy 

Stir in the chocolate chips and ¾ of the strawberries 

Spoon the mixture into the cupcakes then bake for about 15 minutes until golden 

brown. 

Decorate with fresh strawberries and white chocolate curls 

Preheat the oven to 

 180° / 160° fan / gas mark 4 


