
Chocolate Caramel Cupcakes 

You will need: 

 A whisk or/and a spoon 

 

 A sieve 

 

 A large mixing bowl 

 

 A cupcake tray 

 

 Scales 

 

 6 baking cases  

 

 

 

 

 



Ingredients: 

 4 oz Butter (softened) 

 

 4 oz Sugar (caster sugar is better but granulated works too!) 

 

 2 tbsp Cocoa powder 

 

 4 oz Self Raising Flour 

 

 2 eggs 

 

 1 tsp Baking Powder 

 

 1 tsp Caramel flavouring 

 



Method: 

1. Firstly put the cake cases in the cupcake tray, this will make it easier for you later. Get an 

adult to preheat the oven at Fan 180°C. 

2. Weigh out your sugar and butter and cream together. Mix together until the sugar is 

combined with the butter. Use a wooden spoon 

3. Next add your flour to the mixture using the sieve to keep the lumps of flour out of your 

mixture. Add a bit of flour then mix your mixture, repeat until the flour has gone from the 

sieve. Use a wooden spoon to mix 

4. Then you need to add the two eggs into the bowl. 

5. Use a whisk to help mix your mixture. 

6. Now add 1 tsp of baking powder and mix throughly. 

7. After that add 2 tbsp of cocoa powder to the sieve and mix half of it in before adding the last 

half. Make sure that all the powder has gone. 

8. OPTIONAL – add 1 tsp of caramel flavouring and then mix. 

9. Get your cupcake tray, using a table spoon and a teaspoon, scoop the mixture with the table 

spoon and scrape it into the cases with the teaspoon. 

10. Now get an adult to put your cupcake tray into the oven, leave the cakes to cook for 20 

minutes. 

11. Get an adult to take your cupcakes out of the oven and leave them to cool for 10-15 

minutes. 

12. Once cool you and your family can eat them! 

 


