Decorated with delicious
flavoured sugarpaste
these adorable panda
cupcakes are a treat
for nature lovers and
chocoholics alike.

Chocolate

Panda
Cupcakes
You will need
Cupcakes
125g (4½oz) margarine

Making the Chocolate
Cupcakes

1

Preheat the oven to 170°C (340°F/
gas mark 3).

2

Cream the margarine and sugar
together until light and fluffy.

125g (4½oz) caster sugar
2 large eggs
100g (3½oz) self-raising flour
25g (just over ¾oz) cocoa powder

3

Decoration

Beat the eggs together in a small
bowl with a fork. Gradually add the
eggs to the mixture, beating it well in
between each addition.

SK Sugarpaste: 200g (7oz) Brown and
200g (7oz) White

4

1tbsp milk

Round cutters: 5mm, 1cm, 1.5cm and
6cm (1/4", 3/8", 1/2" and 23/8")
SK Edible Glue
100g (3½oz) caster sugar, for decoration

Makes 12 cupcakes

Sift the flour and cocoa powder
together. Fold it into the mixture
with a spatula or metal spoon then add
the milk.

5

Use a piping bag or spoon to 2/3
fill the cupcake cases. Bake in the
preheated oven for 10–15 minutes.

6

Remove the cakes from the oven
and leave to cool completely in
the tin.

Decorating the Cupcakes

7

Roll out some brown sugarpaste to
a 2mm (1/16") thickness. Cut out 24
medium round discs using the 1.5cm
(½") cutter and put these aside to firm a
little, these are for the ears.

8

Roll out the white sugarpaste to a
4mm (3/16") thickness and cut out 12
discs using a 6cm (23/8") round cutter (if
you don’t have a cutter you can use a
peice of card to cut around or the top of
a glass. Brush one side of the disc with
edible glue and place on top of each
cupcake so the cake is entirely covered,
set aside to dry for 5 minutes.

9

Brush a little edible glue over
the top of the disc covering the
cupcake and dip it into the caster
sugar. Set aside until the edible glue
has dried.

10

Roll out some brown sugarpaste
to a 2mm (1/16") thickness. Cut
out 24 medium round discs using the
1.5cm (½") cutter 24 small discs using
a 5mm (¼") round cutter.

11

Roll out the remaining white
sugarpaste and cut out 24
3
1cm ( /8") discs.

12

Take the cupcake and make
two small cuts approximately
2cm (¾") apart in the top section of
each cupcake and push in two of the
1.5cm (½") brown sugarpaste discs
you set aside to dry earlier.

13

Using a little edible glue, fix two
more 1.5cm (½") Dark Cocoform
discs on top of each cupcake just
below the ears to form the patches
around the eyes.

14

Glue two 1cm (3/8") white
sugarpaste discs on top of the
brown circles for the whites of the eyes
and add the smallest brown discs on
top for the pupils.

15

Roll out a sausage of brown
sugarpaste approximately 8cm
(31/8") long and 5mm (¼") thick. Divide
the sausage into 12 pieces and mould
each one into a flat, rounded triangle
for a nose. Glue a nose to the top of
each cupcake.

16

To finish, roll out any remaining
offcuts of brown sugarpaste
to a 1mm (just under 1/16") thickness
and cut out 12 very small triangles
for mouths. Attach a mouth to each
cupcake using edible glue.

