
Servings; 9 Large Cupcakes  

Cooking Time; 20 Mins 

Ingredients; 

110g Butter (Room Temp) 
110g Caster Sugar 
2 Large Eggs 
Few Drops Vanilla Essence 
170g Self Raising Flour 
2 Tbsp Cocoa Powder 
18 Mini Cadbury Cream Eggs - foil removed!! 

Method; 

Pop 9 of the cream eggs into the freezer for an hour or two, preferably overnight. These will be the eggs 
that you use in the centre of the cakes.  

Preheat oven to 180℃.  

Line a muffin tray with cupcake cases.  

Add the softened butter, caster sugar, eggs, vanilla essence into a large mixing bowl. Sift the flour and 
cocoa powder into the bowl. Mix together until smooth. 

Add a spoonful of the mixture into the cases then push a frozen egg into the mixture. See Authors Tips 
below…. 

Spoon the remaining mixture on top, ensuring the egg is not visible.  

Pop the cupcakes into the oven for 15 minutes and whilst they are baking chop the remaining eggs into 
pieces. Halves/quarters; a mixture of sizes works well.  

After 15 minutes remove the cakes from the oven, sprinkle with the chopped cream eggs and return to 
the oven to bake for a further 5 minutes or until well risen and springy to touch. 

Cadbury Cream Egg Chocolate Cupcakes 



• Pop the eggs in the freezer prior to baking, this helps them to stay in shape & keep the white and 
yellow  fondant inners during cooking.  

• Lay the eggs on their side with the seams/egg joins laying horizontal,  

• Ensure each egg is surrounded by cake mixture, also don’t push the eggs too far down. If they touch 
the bottom of the case they will make contact with the metal muffin tray and melt too much during 
cooking. The cake mixture will protect them and should ensure they keep their eggy inners! 

• Topping…If you want to create the look of eggs oozing over the top of the cupcakes make sure you 
don't leave them in the oven too long otherwise the fondant will melt completely. If you’re after extra 
crunchy tops simply chop the egg into smaller pieces; with this option you can leave the toppings in 
the oven a little longer too. Both options taste great but give you slightly different finished results and 
textures. Try a few and see what you like the best. 

Author Tip
s…


