
SERVES: 

 

TIME TO PREPARE: 

 

TIME TO COOK: 

 

COOKING TEMP: 

 

INGREDIENTS: 

 

METHOD: 

 

RECIPE CARD 

MAKES: 

Serves 4  

 

TIME TO PREPARE: 

30 minutes 

 

TIME TO SET:  

15 mins  

 

 

INGREDIENTS  

- 8 vanilla cupcakes - 3 tbsp vanilla buttercream - 1 bar of white chocolate  

- sprinkles of your choice  - lollypop sticks  

 

METHOD 

In a large bowl, crumble the cupcakes into large cake crumbs.  

Add the buttercream and mix until well combined.  

Take a small handful of the mixture and squash into a ball.  

Place the balls onto a place and push a lollypop stick into each one.  

Allow to set for 10 minutes in a cool environment.  

Whilst waiting for the cake pops to set, melt the chocolate in a microwave.  

Once set, dip the cake pops into the chocolate until covered.  

Whilst the chocolate is still melted, sprinkle on toppings of your choice. 

Set in the fridge for 15 mins.  
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