**HEY RYMONDA ADD THE VIDEO FIRST AND THEN ADD IN THESE STEPS AND ALSO I LEFT A PLACE WHERE U SHOULD ADD THE DECORATING SHIT VIDEO SO CHECK IT OUT TYILYSM**
Here's a recipe for some super spooky, vanilla, good-witch bad-witch cupcakes! It'll be topped with some buttercream icing! 
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xap1/v/t34.0-12/12202043_957231831031080_1111938433_n.jpg?oh=4c0537f5008a3293257e255acedda7e2&oe=5636640A]Vanilla Cupcakes
Ingredients:
1/2 cup of  butter, room temperature
2/3 cup sugar
3 large eggs
1 teaspoon of vanilla extract
1 & 1/2 cups of flour
1 & 1/2 teaspoons of baking powder
1/4 of teaspoon salt
1/4 cup of milk
Directions:
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xpl1/v/t34.0-12/12182255_957231804364416_138035617_n.jpg?oh=ac15511e5655b393e2e85989af3c562e&oe=56362411]Step 1. Preheat the oven to 350 degrees.
      








[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xap1/v/t34.0-12/12182260_957231764364420_814456014_n.jpg?oh=35442ab0c9df4a7c08eb0ccb34f80caf&oe=56367E40]Step 2.  Line a muffin tin with paper liners and get something to help scoop the mix into the tin.




Step 3. In a large bowl, beat together the butter and sugar until creamy.
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xaf1/v/t34.0-12/12200668_957231801031083_723604224_n.jpg?oh=81bf37f8d31d03aac2c49263b032d225&oe=56362309]







Step 4. Add eggs one at a time, mixing well after each addition. Then mix in the vanilla extract.
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xat1/v/t34.0-12/12201049_957231787697751_201431045_n.jpg?oh=88bb7698a8a0379a3c45027360066ba0&oe=56361E10][image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xpt1/v/t34.0-12/12205002_957231791031084_493075921_n.jpg?oh=50617d6885528bd8b4442f1d770e13bb&oe=563652CD]










Step 5.  In a small bowl, whisk together the flour, baking powder, and salt. 
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xfa1/v/t34.0-12/12200705_957231777697752_2140818030_n.jpg?oh=8fb4f0c3cfc4189bb568b11648468fe1&oe=56363D0D][image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xpa1/v/t34.0-12/12182352_957231774364419_1092841713_n.jpg?oh=7df603125be850c0a5a3fc0a1011c983&oe=56363A41]







Step 6.  Add this to the egg mixture while consistently stirring. Mix until smooth.
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xft1/v/t34.0-12/12188455_957231757697754_744231549_n.jpg?oh=96a2ccdab798982b8b6b547aebe4e4e5&oe=56362D21]










Step 7. Scoop into paper liners, filling them up 2/3 full. Then, bake 18-20 minutes
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xta1/v/t34.0-12/12179951_957231747697755_280532758_n.jpg?oh=6943a5f5cb36c87d5e4c91ab90961a79&oe=563746C2][image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xat1/v/t34.0-12/12204806_957231767697753_1419882975_n.jpg?oh=12179e4afc01f9647eca00f66f856f09&oe=56360FB6]
















[bookmark: _GoBack]Step. 8  Let it cool in the pan for five minutes, then transfer to a wire rack to cool completely.
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xfp1/v/t34.0-12/12204756_957235097697420_1866540172_n.jpg?oh=07c820a66a3cbb6ac248c443a319d05a&oe=56363797][image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xla1/v/t34.0-12/12178037_957231724364424_1153138692_n.jpg?oh=7ba2853b3c33f9d85eeb6e5d1f8d2d61&oe=563612F4]
Vanilla Buttercream
Ingredients:
1 cup of softened butter
1-2 cups of powdered sugar
2-4 tablespoons milk
1 & 1/2 teaspoons of vanilla extract
Decorating Supplies:
Sugar/Waffle cone
Oreos
[image: https://scontent-ord1-1.xx.fbcdn.net/hphotos-xat1/v/t34.0-12/12188699_957235107697419_2139011542_n.jpg?oh=7a08c808fffeae3cb2c4a59c5180fdd2&oe=56364116]Fondant 
Food colouring (Red, Black, Blue, Yellow, Green)

ADD DECORATING VIDEO HERE!!!!!

Final Product!:-) 
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