
Olympic Torch Cupcakes
Let the games begin!

Bake your own Olympic torch cupcake to symbolize 
international harmony and goodwill. Fill crunchy cones with 
fluffy cupcake batter, bake, cool, and top with fiery frosting.  
Hold your torch high, let it shine bright, and take a big bite!

Dessert

When you bake, it is important to carefully measure 
your ingredients so that your dish comes out correctly!  

Use measuring cups and spoons to ensure accuracy. 

Every 2 years, the Olympic torch is lit in Olympia, Greece. 
Over the next few months, the flame travels throughout the world 

in route to the host city.
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“Do I have to carry it?  I just want to eat it.”   
-- Chef Cody, age 4

Fun with Frost ing

join us on:

Safety is the most important ingredient in every recipe. 
Visit raddishkids.com/pages/safety for our guidelines. 

Culinary Term
Development

Community

Where will your torch visit? (ie. Grandma’s house, a park, library)
Which spots represent peace, friendship and love?

Plan out where your Olympic torch cupcake will travel.  

Culture

The flame is carried by many honorable people.
All along the route, the flame promotes 

a message of friendship and peace.

Who will deliver the torch to your family’s Opening Ceremony? 
Why was this person selected?

Liquid measuring cups look like drinking glasses with pour spouts 
and measure liquids like water or juice.

Dry measuring cups look like scoops with flat tops and long handles.  
They measure dry ingredients such as flour and sugar.

Measuring spoons come in a set and measure small amounts of both solids 
and liquids.

Follow the steps below to pipe the perfect swirl!
1.  Hold the top of the piping bag between the thumb and forefinger 
    of your writing hand.
2.  Twist the top of the bag to make sure no frosting can escape. Test it:  
     squeeze and watch frosting flow out!
3.  Position your piping tip at the edge of the cupcake.  Position your 
    other hand at the bottom of the piping bag – it will be your guide.
4.  Squeeze the frosting out and make a circle around the edges of 
    the cupcake.

5.  Continue to squeeze and make a second, smaller circle on top of the first layer.
6.  Finish with half of a third layer.  Stop squeezing and lift the piping tip straight up.

1 cup flour      1/2 cup milk       1 tsp vanilla

Practice your skills!
Match the ingredient to the correct measuring tool.

Exciting Additions: 
Light up your torch cupcakes by 
adding your favorite mix-ins to 
your batter.  Try 1/2 cup mini 

chocolate chips, sprinkles, 
chopped nuts, or minced fruit.

Kitchen Tips 
The Fluffiest Cake:

Bakers use the creaming 
     method to make a light 

and airy cupcake.  Star t with 
creamy, softened butter and take 
time to whip air into the butter 
     sugar mixture.  Add eggs one 
        at a time and alternate milk 

and flour.

Natural Food Dyes: 
Substitute 2 Tbsp store bought 
carrot juice for food coloring

(omit the milk).  
Other natural colorings include 
beet juice (red), spinach juice 

(green), spices such as turmeric or 
saffron (yellow), and 

crushed blueberries (purple).

Clean & Easy Decorating: 
Food coloring, frosting, and 

sprinkles can be a recipe for a 
mess!  Spread a tablecloth or 

newspaper under your frosting 
station for easy clean-up.

Safety is the most important ingredient in every recipe.  Always 
wash your hands before cooking and make sure an adult is present.  

Visit raddishkids.com/pages/safety for all our guidelines.  
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16-18 flat bottomed
ice cream cones2 eggs

1 lb box 
powdered sugar

1 1/2 cups 
flour

1/4 tsp
salt 1/2 cup 

sugar

Preheat oven 
to 350  F.   

Spoon batter into the ice cream 
cones.  Fill 2/3 full (about 2 1/2 Tbsp).  

Important, do not fill to the top!

Mix 2 sticks butter and 
vanilla with electric mixer until 

smooth and creamy.

Add powdered sugar, 
one cup at a time.   Mix in 

food coloring and milk.

Finish with red sprinkles. 
TASTE & SHARE! 

Insert piping tip.  Cut piping bag 
so that the tip pokes through. 

Fill bag with frosting.  

Pipe a swirl on top 
of each cupcake 

(see Fun Bites piping lesson).  

Stand cones in baking dish.  
Bake for 35 minutes.  

Cool completely. 

Mix flour, baking powder
and salt together.  Set aside. 

Add eggs, one at a time.  
Add vanilla. Stir.

Mix in half of the flour 
mixture.  Add milk.  Then mix 

in remaining flour mixture. 
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Ingredients

measuring 
spoons9x13 baking dish

dry 
measuring 

cups

rubber spatula
electric hand mixer

liquid 
measuring 

cup

mixing 
bowls

Using an electric hand mixer, 
mix 1 stick butter and sugar 
until fluffy, about 4 minutes.

Steps

2 sticks
softened butter

For Cake Batter 4

What You Need

Tools

For Frost ing

2 tsp 
baking powder

2 tsp vanilla

red sprinkles

orange food 
coloring 

1/2 cup milk
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1 stick
softened butter

1 tsp 
vanilla 1 to 2 Tbsp 

milk

piping bag 
with

piping tip
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