CARAMEL TOFFEE BANANA CUPCAKES

Prepared by: Winston Harrison, 12 years old

Country of Origin: USA
Description:

A rich and delicious cake covered in sweet decadent caramel frosting!

Ingredients:

Cupcake:

3 cups granulated sugar

3 sticks butter (softened)

5 eggs

1 cup milk

2 tbsp banana flavoring

12 caramel squares (melted)

Frosting:

1/4 cup caramel sauce

3 cups powdered sugar

1/2 cup butter (softened)

1/2 cup toffee bits (crushed)

Preparation:

Serving Size:  makes 1 cake

Preheat oven to 350F. In a large mixing bowl, cream butter and sugar together until fluffy. Add eggs one at a time, beating well after each addition. Add flour and milk. Mix well until smooth and no lumps are visible. Add flavoring and mix by hand. Fill prepared cupcake liners with batter and bake until golden brown and toothpick inserted comes out clean. Remove cupcakes from oven and allow to cool. Cut a small hole in the center of each cupcake and pour about 1/2 teaspoon of the melted caramel in the hole. 

Caramel Frosting: In a medium bowl, combine 1/4 cup melted caramel and butter, beat until smooth. Slowly add powdered sugar and beat until light and fluffy. 
Frost cake with caramel frosting and sprinkle with toffee bits. ENJOY!!
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