SILICONE FLORAL CUPCAKE  PAN

Compiled from many consultants

Cupcakes aren’t just for the kiddies anymore, they are the hottest item in all of the gourmet shops and even tiered cupcake wedding cakes are now being offered by the most popular Bakeries and Trendy Caterers. After spending an afternoon getting familiar with the pan I tried lots of ideas and wanted to pass them along.  The word cupcakes do not do them justice; the delicate floral patterns create truly elegant bakery, molded Jell-O, chocolate, molded ice cream and  flavored ices for punch bowls.  Decorating will definitely put fun back in every kitchen by using the new Decorator Bottle Set too!
                             
 First I would like to share some tips to pass along. Use Pam or a similar cooking spray (with out flour i.e.: Bakers Joy) lightly coat the pan, our oil spritzer doesn’t work well for this since the oil pools in the bottom of the pan.  You can use the large stainless scoop to fill the cups perfectly.  Bake about 15 min. & test with a toothpick but don’t over bake or the delicate design will look to dark. Cool and loosen sides gently pushing sides away from cupcake, place cooling rack on top of pan and flip, you may need to gently tap bottom of wells to release.  Cool before decorating.  The pans are not microwavable due to the reinforced band. If you’re wondering why we are offering a silicone pan well, stoneware could never produce such an intricate floral design.  
For a flat bottom so the cupcakes stand up, cut off the base or push it in when you first take them out of the oven with your finger or the Tart Shaper.                            

RAINBOW CUPCAKES (Perfect for Showers or Birthdays) 

Using a white cake mix divide the batter into separate bowls and using food color create colored batters. Spoon the 1st color just to cover top of floral design and top with 2nd color. Bake, when cool drizzle with glaze & colored sugar crystals.                                            

MOLDED JELL-O (Perfect for Xmas in red & green)
Boxed Jell-O but use only 1 1/2 cups of water to make a firmer Jell-O for molding. Remove a little prepared Jell-O into a bowl & add just a little milk & stir to create a creamy pastel color. Be sure to spray the mold first and pour the creamy color just in the floral design and chill just till soft set (so the clear layer will adhere). Pour the clear layer to the top and chill several hours or over night.  Gently squeeze mold to release.
CREATIVE  CAKE  IDEAS
Orange top and chocolate bottom for Halloween, pastel layers for Easter                                                                              
Blueberry Muffins dusted with Conf. sugar
Brownies dusted with cocoa                                                         
Glaze top or bottom of cupcake with frosting melted in the microwave.                                                             .
Molded white or dark chocolate, use melting chocolate wafers for best results. 
Brush with warm apricot jam or caramel

ICE  CREAM MOLDS
Spray mold and fill with softened ice cream, freeze for several hours or over night. Serve along side pie or cake drizzled with syrup.  Or surrounded by fresh berries & a mint leaf.

BUTTER MOLDS
I take butter and let it sit at room temperature and then fill a few cups and place it in the freezer to harden again and make it easier to take out. I then serve floral butter at my brunches.  

Floral Biscuits!
I used the really cheap biscuits. I pushed one deep into each of the empty wells. 
Pancake Muffins

Make pancake batter as package directs.  (I used 2 cups to get 12 muffins.)  Spray mold with Baker’s Joy, fill and bake on 350 for 15-17 minutes.
White Chocolate Candies:

Melt white chocolate with food coloring & makes beautiful pink chocolate flowers that she wraps up & gives to her hosts in May for HWC.  Or do other colors for other occasions – red & green for teachers at Christmas, etc.
Other Single-Serve Ideas:

· Meatloaf for lunches

· Cheese ‘balls’

· Banana Bread (or any other)
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