Mini Strawberry
Vanilla Cupcakes

« 2 cup butter, melted

» 1 cup sugar

« 2 eggs, beaten

« Y4 t. vanilla extract

« V4 cup dairy or dairy-free milk
« 2 cups flour

» ¥ t. baking powder

» 2 cup strawberry preserves

1.Preheat oven to 350 degrees.

2.Grease mini cupcake pan.

3.Combine butter, sugar, eggs, vanilla and
milk in a bowl.

4.ln a separate bowl, combine flour and

baking powder. Add to wet ingredients. O
5.Fill each cupcuke tin 3/4 of the way with =5 ‘//f*\
batter. ‘*’

6.Top each one with 1/4 t. of strawberry

preserves.

7.Bake for 20 minutes or until inserted

toothpick comes out dry & enjoy!



