
 

Get 10% off your entire order of beautiful ceramic dinnerware and serveware at www.bewlanton.com 
Use coupon code Recipe at checkout.  One time use per customer. 

Serve this recipe in style.  Shop at Bewlanton (www.bewlanton.com) for beautiful and 

unique ceramic dinnerware, serveware and home décor items for your home and life. 

Our goal is 100% customer satisfaction.  We take pride in providing quality products at fair 

prices, lightning fast shipping and excellent customer service. 

Mention this recipe and get 10% off your entire order!  Use coupon code Recipe.  One time 

use per customer. 

 

Mini Maple Cakes 
4 eggs 

2 cups sugar 

1-1/2 tsp maple extract 

1 cup whole milk or soy milk 

1/4 cup butter (lightly salted) 

2 cups all-purpose flour 

2 tsp baking powder 

1/4 tsp salt 

gel or liquid food color in fall colors 

1. Beat eggs in large mixing bowl with paddle attachment for 4 minutes.  Do not skip this step! 

2. Add sugar, and continue beating for another 4-5 minutes until light and fluffy.  Add maple 

extract and stir on low until just combined. 

3. In a separate bowl, sift together dry ingredients.  Add to eggs and sugar on low speed until just 

combined. 

4. In a saucepan, heat milk and butter on low heat just until butter is melted.  Add to batter, beat 

just until combined. 

5. Separate batter into small bowls according to the number of different colors you would like to 

use.  Add food coloring to batter and mix and match until you get the desired colors. 

6. Pour into greased and floured maple leaf pan or mini cupcake pan.  Fill cavities ¾ full. 

7. Bake at 325 until the middle springs back when touched, or a toothpick inserted in the center 

comes out clean. Remove from oven and let stand in pans for 10 minutes. Then turn out onto 

wire cooling racks and cool completely. 

Decorate with colored sugars.  Instructions for making your own colored sugar at:  

http://www.instructables.com/id/Creating-Custom-Sugar-Colors/ 

Recipe adapted from CakeBoss (http://www.cakeboss.com/CakeBossSpongeCake.aspx) 
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