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aster Bunny Cupcakes: The Cutest Treattor Your
Spring Celebration

Why You'll Love These Easter Bunny Cupcakes

EASTER BUNNY CUPCAKES

~——— YouWillNeed ————
11/2 cups all-purpose flour
11/2 tsp baking powder
1/atspsalt

OVEN TIME PRINT SAVE

350 F 18-20 min Recipe Card PDF

DIRECTIONS

instructions

INGREDIENTS

Perfect for Easter parties, school events, or
spring celebrations Kid-friendly and fun to make
together Customizable with different colors and
candies Ingredients You'll Need

For the Cupcakes: 1 box vanilla cake mix (or your
favorite cake flavor) Eggs, oil, and water
according to package:

For the : Frosting and Decorations:

2 cups buttercream frosting (homemade or store-bought)
Mini marshmallows (for bunny ears)

Pink sanding sugar or sprinkles (for ear centers)

Candy eyes

Pink jelly beans or pink M&M'’s (for bunny noses)

© No Ok DR

Shredded coconut or white sprinkles (optional, for a
"fur" effect)

9.  How | : Make Easter Bunny Cupcakes
10. Bake the : Cupcakes

11. | start by preparing the cupcake batter according to
the box instructions. Once the batter is ready, |
scoop it into cupcake liners in a muffin tin and bake
at

12. 350F (175 C)
13. 18-20 minutes

14. , or until a toothpick comes out clean. Then | let
them cool completely before decorating.

15. Make the : Bunny Ears

16. While the cupcakes cool, | prepare the bunny ears by
cutting

17. mini marshmallows in half diagonally

18. . The sticky side of each cut marshmallow gets dipped
into

19. pink sanding sugar

20. to create the center of the ears.

21. Frost the : Cupcakes
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22.

23.
24.

25.
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Once the cupcakes are cool, | spread a generous swirl
of

buttercream frosting

on each one. You can also pipe the frosting if you
want a more elegant look.

| press two marshmallow ears into the frosting on each
cupcake, add two

Original recipe: https://chefmaniac.com/easter-bunny-cupcakes-the-cutest-treat-for-your-spring-celebration/
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