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CHOCOLATE SOY MILK CUPCAKES 

WITH ROBIN BLUE CREAM 

CHEESE FROSTING 
Makes 12 Cupcakes 
 
Equipment 
Mixer with paddle attachment 
2 large mixing bowls 
2 medium bowls 
Spatula 
Sieve 
Weighing Scale¹ 
Measuring Cups 
Measuring Spoons 
Ice Cream Scoop 
Cupcake/ Souffle Cases (I used the souffle cases which won't flatten out during baking. If 
these are not available use regular cupcake cases and use a muffin tray instead of a baking 
tray) 
Baking Tray 
1 large disposable piping bag 
1 closed star piping tip 

Ingredients 
Chocolate Cupcakes 
1½ cups plain flour 
½ cup cocoa powder 
½ tsp baking soda 
A generous pinch of salt 
120g unsalted butter 
1⅓ cup caster sugar 
1 tsp vanilla essence 
1 egg (lightly beaten) 
1 cup soy milk³ (You can use regular milk, but I used soy milk cos I'm lactose intolerant :)) 

Robin Blue Cream Cheese Frosting 
227g cream cheese (1 block of Philadelphia cream cheese - it does seem like Philadelphia's 
got a monopoly in the cream cheese market) 
120g unsalted butter, at room temp 
3 - 3¾ cups of icing sugar (sifted) 
½ tsp of lemon zest 
1-2 tsp of lemon juice 
1 tsp vanilla essence 
7 - 8 drops of sky blue paste food colouring 
Some tiny white sugar flowers (for decoration) 
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Method 
For Chocolate Cupcakes: 
1. Preheat oven to 180°C. 
2. Place souffle cases on baking tray/ Line muffin tray with cupcake cases. 
3. Sift plain flour, cocoa powder, baking soda and salt into a large mixing bowl. Set aside. 
4. Beat butter and caster sugar in the mixer using paddle attachment until light and creamy. 
5. Beat in eggs and vanilla essence until well combined. 
6. Next, alternate additions of the flour mixture and milk to the butter mixture ending with the 
flour mixture. Gently fold in the last addition of flour mixture using a spatula. 
7. Using an ice cream scoop², scoop the cupcake mixture into the souffle cases/ cases in the 
muffin tray. Filing only ½ the souffle cases or cupcake cases (or you might have the same 
'boiled-over' situation that I mentioned above. 
8. Bake for 25 minutes or until a skewer stuck in the cupcake comes out clean. 
9. Set aside to cool and decorate as desired. 

For Robin Blue Cream Cheese Frosting: 
1. Beat the cream cheese and butter until well combined. 
2. Add the icing sugar (add 3 cups first and taste as you go along, add more if needed) and 
beat until well combined. [The mixture will look slightly translucent.] 
3. Add the vanilla essence, lemon zest and lemon juice (taste as you go along, add more if 
needed) and mix well. 
4. Add the sky blue paste colouring drop by drop and mix with a spatula after each drop until 
desired colour is achieved.
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To Decorate: 
1. Prepare piping bag by cutting off the tip of the piping bag and push the piping bag through 
the opening. 
2. Twist the bag several times at the end of the tip to prevent frosting from oozing out of the 
bag when you first add it to the bag. 
3. Drape the piping bag over a glass (with the piping tip inside the glass). 
4. Place all the frosting in the piping bag. 
5. Pipe the frosting onto the cupcake, starting from the edge of the cupcake and swirling the 
frosting all around to the middle of the cupcake. 
6. Finish off with a sprinkling of white sugar flowers. 

 


