
INGRED IENTS :INGRED IENTS :

Sweetheart Cupcakes

Bake-A-Long

1 box of white cake mix
1 box of vanilla pudding mix
1 cup milk
1 stick of butter, melted 
4 eggs

½ c water
½ c sugar

2 sticks butter, softened
4 cups powdered sugar
2-3 tbsp heavy cream
½ tsp vanilla extract
1 tsp almond extract

Red and white sprinkles
Mini Candy Canes

Mini cake tins (this can also be made as a larger cake in a 9 x 13
pan if desired)
Heart Cookie Cutter

For Cake-

For the simple syrup- 
   **you can also purchase this ready-made at the grocery store

For the frosting-

Toppings- 

Other materials needed:



D IRECT IONS :D IRECT IONS :

Sweetheart Cupcakes

Bake-A-Long

Start by making the simple syrup. Add the sugar and water to a
small saucepan. Cook over medium heat until the sugar is
dissolved. Cool completely.
Preheat the oven to 350 degrees
In a medium bowl, add the white cake mix, pudding mix, milk,
butter, and eggs until combined. Fill each mini tin half way with
batter. Bake approximately 15 minutes. 
Alternatively, pour the batter into a 9 x 13 pan sprayed with
cooking spray and bake approx 30 minutes or until a toothpick
inserted comes out clean.
After you remove the mini cake or cakes, brush with the simple
syrup while still warm. Let it sit for a few hours to absorb. Just add
enough to moisten the top of the cake.
Once the cake is cool and sugar absorbed, in another bowl, start
the frosting. Beat the butter until smooth. Add in half of the
powdered sugar and mix. Add the rest of the sugar, heavy cream
and extracts and mix until smooth. 
Spread the frosting onto each mini cake or the sheet cake. To
make the “sweethearts” place two candy canes facing each other to
make a heart shape. One heart will fit on each mini cake or you
can do several on the sheet cake. 
For a second style, use a cookie cutter and lightly press the heart
into the frosting. Pour sprinkles into the center of the heart and
press down gently. Remove the cookie cutter, leaving the sprinkle
heart. 
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