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T'm a killer heel sort of girl,
and nothing less than a super
high stilletto will do for me...”

WHAT MADE YOU START THE LOLLIPOP
BAKERY IN BEIANG? {44 BB EETIE

HOW LONG HAVE YOU BEEN IN BELING
AND WHAT DO YOU LOVE ABOUT IT? @
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“I'm loving the rhinestone encrusted
ballet flats. D:FUSE's version of this
ultimate classic is definitely on my
wishlist this season.”
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WHAT ARE YOUR 2012 PLANS FOR THE
TR ENT

Plans are mot the problom, | have so
many drasms for tho bakory! t's axecut-
ing thom that will bo hard, so Fm just fo-
cusing on ono small stop at a ima. i wo.
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Lollipop Bakery

Prehent oven & 175°C [360PF).
Line 2 {1/2 oup -12 capachy) mufin frs.
‘with oupcake papers.

Ina smal bowd, comiine the flouss.

Inalarge bowd, on the medium speed of
an aisctic mier, ceam the butter Uil

the eggs, 1 ata fme, beating well after
each addiion. Add the dry ingredionts
in 3 parts, alnmating with the milk and
vaniin. Wih aach addiion, boat unll the
ingredinrta am incoqomited but do not
over beat Using a spatds, scmpe down
the batter in the bowl 1o ke sum the
ingrodiorts ase blendied.

Spoon the batter into the Inew, Bing
tham 374 ful Bale for 20 10 26 minutes,
or unil & cole tester irmennd o the
center of $he cupoake comes out clsan,
Codl # cupaskes in s for 16 min-
utos. Resmove fom the fns and cool
completsly on & wirs mck belors icing.

VANITT A FROSTING
Frosing r 2 doamn cupcama.

Directions

Flace the butter in & bego bowd. Add &
cupe of sugar, the mik and vanlia. On
rredium speed of an miee, beat urtl
=mocth end creamy, 310 5 mintes.
Add the mmeining sugar, 1 apata
tme, benfing wel after aach addiion
{sbout 2 minutes), undl the icing is thick
enough for spreading.

“You may not nead to add al of the sugar.
¥ degired, add a fow drope of food colbor-
ing o achizve a specal cobe:

Use and store the icing at soom temper-
by or chiled. ling
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