
Mini Pastel Cupcakes!
with Bunny Ears !!
Yield: About 4 dozen mini cupcakes !
Prep Time: About 30 minutes!
Cooking Time: 12-15 minutes ! !!!!!!!!!!!!!
INGREDIENTS !
1 box white cake mix (Recommended: Duncan Hines) !
Ingredients to prepare cake batter according to box’s instructions  

{usually eggs or egg whites, vegetable oil, and water}!
Red, Yellow, Blue, & Green Food Coloring Drops !
Quick Buttercream Frosting, see recipe below!
White Jordan almonds, for the bunny ears!
Edible ink pen(s)!
Special Equipment: Mini Muffin Pan(s) and Mini Muffin Liners {optional} !!
DIRECTIONS!
Pre-heat your oven to 350°F for metal or glass pans or 325°F for dark or coated pans. !!
Line your mini muffin cups with mini muffin liners (if using). Spray each of the mini 
muffin cups lightly with cooking spray.!!
Make your cake batter according to your box’s instructions. You will have just shy of five 
cups of batter to work with after it’s mixed. Use a 1-cup dry measurer to  scoop the 
batter, one scant cup at a time, into five small bowls. Color the batter in each bowl as 
desired {see directions for pastel coloring below}. !!



Scoop the batter by heaping teaspoon-full into each of your prepped mini muffin cups. 
Bake for 12-15 minutes until a toothpick comes out clean. Remove from the pan 
immediately and transfer to a plate to cool. Allow the cupcakes to cool completely 
before frosting them. Use the edible ink pens to draw the “insides” of the bunny ear on 
each Jordan almond. Pipe on a small amount of frosting onto each cupcake. Stick two 
finished Jordan almonds into the frosting on each cupcake so that they look like bunny 
ears sticking up. The ears will stay as the frosting sets. You can pop them in the fridge if 
it’s warm in your kitchen or if you just need them to set faster.!!
Cake Batter Coloring Guide {by drops}!
Pastel Green: 2 Green!
Pastel Pink: 2 Red!
Pastel Yellow: 2 Yellow!
Pastel Orange {Peach}: 1 Red, 2 Yellow !
Pastel Purple: 2 Red, 2 Blue!!!
Quick Buttercream Frosting !!
Yield: About 2 cups icing !
Prep Time: 10-15 minutes!
Cooking Time: None !!
INGREDIENTS !
3 cups confectioners’ sugar !
1 stick butter, softened !
1 tsp pure vanil la extract !
Pinch of f ine salt!
3 TBSP heavy cream !!
DIRECTIONS!
In a large bowl beat the butter until it’s smooth with a handheld electric mixer (or in the 
bowl of a stand mixer). Sift the confectioners’ sugar into the bowl with the butter. Mix 
until just combined. Add in the vanilla, salt, and the heavy cream. Beat until the mixture 
is light and fluffy, about 2 minutes. MAKE AHEAD The icing can be made up to 2 days 
ahead and stored in the fridge in an airtight container. Allow the icing to sit out of the 
fridge for a bit to make it easier to spread or pipe onto the cupcakes. You may need to 
beat the add more heavy cream into the icing to thin it out. Do so just 1 tsp at a time, if 
needed.


