
  

Easter Bunny 
Cupcakes

Thank you for cooking with us. 
We hope to see you soon! 
Visit tastebudskitchen.com for more information.

RECIPE PA
CK
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Preheat oven to 350 degrees. Line cups of a standard muffin tin with paper liners. 

In a bowl, whisk together dry ingredients, flour, baking powder, and salt. Set aside. 

In a medium bowl, with an electric mixer or by hand, cream the butter and sugar until light and 
fluffy, about 2-3 minutes. Add eggs into butter mixture, one at a time, mixing well after each 
addition. Scrape down the sides of the bowl and mix in the vanilla. 

Add dry ingredients and milk to the butter mixture, alternately, beginning and ending with dry 
ingredients. Mix until incorporated after each addition. Be sure not to over beat. 

Using a standard cupcake scoop, fill prepared muffin cups with cupcake batter. Bake until cupcake 
centers spring back when touched, about 15-20 minutes, rotating pan once if needed. 

Transfer to a wire rack; let cool for 5 minutes. Remove cupcakes from pan and let cool completely 
on wire rack. It’s very important not to leave warm cupcakes in the pan for longer than 5 minutes 
or the cupcakes will become soggy. 

To decorate, frost the cooled cupcake with white buttercream frosting. Cut the large marshmallow 
in half diagonally and dip the flat sides in pink sanding sugar to create bunny ears. Place 2 
chocolate chips for eyes and 1 pink jelly bean for a nose on each bunny. Decorate with toppings 
before frosting dries to ensure that they stick. The frosted cupcakes are best eaten within 1 day. 
Enjoy!

Bunny Cupcakes 
Makes 12-18 standard cupcakes

Vanilla Cupcakes

all-purpose flour 1 ½ C 2 ¼ C

baking powder 1 ½ t 2 ¼ t
salt ¼ t ⅜ t

unsalted butter, room temperature ½ C ¾ C
sugar ¾ C + 2 T 1 ¼ C + 1 T

eggs 2 3
vanilla extract 1 t 1 ½ t

milk ½ C + 2 T ¾ C + 3 T

Decorating

white buttercream frosting 1 ½ C 2 ¼ C
chocolate chips 24 36

large marshmallows 12 18
pink jelly beans 12 18

pink sanding sugar ¼ C + 2 T ½ C + 1 T

Instructions

Ingredients Makes 
(12)

Makes 
(18)
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Using an electric mixer, beat butter until smooth. Turn mixer speed down to low and add half of the 
confectioners sugar and beat well. Then add the vanilla extract and milk and mix until fully 
incorporated. Once combined, add salt and remaining confectioners sugar and mix, scraping down 
the sides of the bowl as needed. Increase speed and beat until light and fluffy, about 4 minutes.   

Consistency of frosting may vary. If too loose, add more confectioners sugar, a little at a time. If 
too thick, add more milk, a little at a time, until desired consistency is reached.  

To color, add food coloring once buttercream is fully combined. If food coloring is liquid, you may 
need to add more confectioners sugar and whip back to fluffy consistency. 

To place buttercream into a piping bag, fold the top of the bag down a couple of inches and spoon 
in two large globs of icing, then squeeze the buttercream down towards the tip. Twist the top of the 
bag and secure tightly with a rubber band. Enjoy on cupcakes, cookies and more! 

Mix in cocoa powder last. It will be very thick; thin it down with heavy cream, whip until smooth. 

Melt white chocolate chips in microwave safe bowl, stir into buttercream frosting. 

Buttercream Frosting 
Makes enough for 12-24 standard cupcakes, 2 tablespoons per cupcake

Basic Buttercream

unsalted butter, room temperature 1 stick 1 ½ sticks 2 sticks
confectioners sugar 2 C 3 C 4 C

vanilla extract 1 T 1 ½ T 2 T
milk 1 T 1 ½ T 2 T

salt ¼ t ⅜ t ½ t
food coloring to color to color to color

Variation: Chocolate Buttercream

cocoa powder ¾ C 1 C + 2 T 1 ½ C
heavy cream ¼ C ¼ C + 2 T ½ C

Variation: White Chocolate Buttercream

white chocolate chips, melted ⅓ C ½ C ⅔ C

Instructions

Ingredients Makes 
(12)

Makes 
(18)

Makes 
(24)

Variation: Chocolate Buttercream

Variation: White Chocolate Buttercream
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