BlogBooker

From Blog to Book.

EASYBEAUTIFULDESSERTS.BLOGSPOT.IN






Contents

1 2013 13
.............................................. 13
[Privacy Policy (2013-01-10 14:08)|. . . . . . .« . o o o v i 13
[CUPCAKES (2013-001-16 1750)] - - « « « v o oo e e e e e e 14
[AMAZING CUPCAKES RECIPES (2013-01-16 20:21)]. + . « v v v v v v v v e e e e e e 14
[FROSTING FOR CUPCAKES (2013-01-21 19:38)] + +» « v v v v v v e e e e e e e e e e e e 18
[COFFEE CUPCAKES (2013-01-27 17:22)] . » « « v v v v v e e e e e e e e e e e e e e e e 21
[HOW TO MAKE EASY CHOCOLATE GANACHE FROSTING (2013-01-29 13:56)| . . . . 21
.............................................. 22
IFROSTING CUPCAKES-HOW 10O MAKE PRETTY CUPCAKES AT HOME |
| (2013-02-05 00:2L)] « « v v v o e e e e e 22
[VANILLA BUTTER CREAM FROSTING (2013-02-09 21:40)] . . . . . . . . . .. ... .. 24
[APPLE CUPCAKES-CUPCAKES THAT ARE HEALTHY,NUTRITIOUS AND YUMMY |
TO TASTE (2013-02-12 20:55) . . . . .« . o o o oo e e 24
[RAINBOW CUPCAKES (2013-02-15 00:41)]  » « « v v v v v e e e e e e e e e e e e e e e e 25
[CHOCOTATE CHIP CUPCAKES (20130226 0007)] . « « « « o o oo e 25
[LEMON CUPCAKES-CUPCAKES WITH A TANGY TWIST (2013-02-26 17:33) . . . . . 26
1.3 Marchl . . . . . . e 27
I
I
I




[CHOCOLATE CUPCAKE RECIPE (2013-04-02 18:52)[ . . . . . . . . ... ... ... ... 34

[CARROT CUPCAKES WITH CREAM CHEESE FROSTING (2013-04-02 19:50)] . . . . . 35
[OREOC CUPCAKES-SIMPLY AMAZING CUPCAKES (2013-04-04 16:2T)] . . . . ... .. 36
[PINA COLADA CUPCAKES RECIPE (2013-04-04 23:08)] . . . .. ... ... ....... 37
SUGAR FREE CUPCAKE RECIPE-Healthy .nutritious cupcakes that can be savoured by |

kids and diabetics (2013-04-12 18:15)[ . . . . . . . . . . . . ... ... .. 37

AWESOME CUPCAKES RECIPES-HOW T0O MAKE AWBESOME CUPCAKES FOR ALL |

[CUPCAKES FILLING RECIPES (2013-07-10 21:39). . . . . . . . . . ... ... ... ... 53
1O PUT FILLING IN CUPCAKES (2013-07-10 21:45)[ . . . . . . . .. . ... .. 56

(B0T3-07-15 22310 « « « o o o e e e e e e e e 58
[ONUSUAL CUPCAKE RECIPES-STRANGE UNUSUAL CUPCAKES (2013-07-15 23:33)| 60
[COCONUT CUPCAKES (2013-07-17 16:07)] . . - « « v v o e e e e e e e e e e 61
[CHOCOLATE CHIP BANANA CUPCAKES (2013-07-17 16:11)] . . . . . . . . . . . . . .. 62
[CHOCOLATE LAVA CUPCAKE RECIPE (2013-07-17 19:56)] . . . . « v v v o o v v vt . 63
[RASPBERRY CUPCAKE RECIPE (2013-07-18 19:58)] . . . . . . . o v v v vt 64
[GUAVA CUPCAKE RECIPE (2013-07-18 20:35)] - .« « « « « v v v v e e e e e e e 64

[SIMPLE CUPCAKE RECIPE (2013-07-23 20:53)] . . . « « « v v v v e e e e e e 66




IMARBLE CUPCAKE RECIPE (20130724 19:34)] . . « -« o o oo 66

[CHOCOLATE CHEESECAKE CUPCAKES (2013-07-25 T736)] - - « « « v o o ove e 67
BROWNIE CHEESECAKE CUPCAKES (2013-07-25 17:40)] . . . . . . . .. .. ... ... 68
[CEMON AND RASPBERRY CUPCAKES (20130725 T702)] « « « « o v e oo oo oo 68
[SOUR CREAM CHOCOLATE CUPCAKES (2013-07-29 19:30)] . . . . . . . . . .. . ... 69
[ORANGE CUPCAKES RECIPE (2013-07-20 10:35)] . . . . . .« o o v v i oo 69
[CHOCOLATE ORANGE CUPCAKE (2013-07-31 2T:16)] . -« « « v v v v v oo e 69

8 August]. . . . .o e 71
MINT CHOCOLATE CUPCAKE RECIPE (2013-08-01 13:13)] . . . . . . . . .. .. .. .. 71
[HOMEMADE GRAPEFRUIT CUPCAKE RECIPE (2013-08-01 13:22)] . . . . . .. .. .. 72
HOMEMADE BANANA MARBLE CUPCAKE RECIPE (2013-08-01 13:45) . . . . . . . . 72

[1.9  September|. . . . . . . . e 73
[CRARBERRY WHITE CHOCOLATE CUPCAKE RECIPE (2013-09-00 16:52)] . . . . . . 73
|Grapetruit-Pomegranate Cupcakes (2013-09-09 16:55)] . . . . . . . . . . .. .. .. .. ... 74
LEMONADE STRAWBERRY CUPCAKES (2013-09-11 13:23) . . . . . . . . .. .. .. .. 75
[CHOCOLATE PEPPERMINT CUPCAKES (2013-09-11 13:25)] . . . . . . . . . . . . ... 76
[LEMON MERINGUE CUPCAKES (2013-09-12 18:47)[. . . . . . . . ... ... ... ... 7
[FRUTT CUPCAKES (Z0T309T2 T000)] - « « « « « o o oo e e e e e 77

[CHOCOLATE CUPCAKES FILLED WITH MARSHMATLLOWS (2013-09-13 19:10)] . . . 78
[DOUBLE LEMON CUPCAKES FILLED WITH LEMON CURD (2013-09-14 00:20)| . . . 79

APPLESAUCE CUPCAKES (20130014 0095)] - - - « « « o o oo oo 79
[PLUM CUPCAKE (2013-09-26 12:02)] . . . . .« o o v ot e e e e e e e e e 80
MLI0 Octoberl . . . . . oot 80
BROWN SUGAR CAKE (2013-10-01 17:14)] - « « « v v oo e e e e e e 80
[RTCE PUDDING RECIPE-VERY EASY TO MAKE (2013-10-01 17:17)] . « « - « « « . . . . 81
[CHOCOLATE HAZELNUT CAKE (2013-10-01 17:26)]. - - « « « « « v v v v e e oo e 81
[OREO TCE CREAM CAKE (2013-10-01 17:28)] - + « « « « v v v v e et e e e e e e e 82
[7 layered bars (2013-10-01 17:32)] . . . . . . . . . . . .. 82
[Strawberry Swirl Cheesecake Cupcakes (2013-10-01 18:04) . . . . . . . . . . . . .. .. ... 83
[BLUEBERRY BARS RECIPE (2013-10-01 18:09)] . . . . . .« v v v v v i oo e e 83
[STRAWBERRY BARS RECIPE (2013-10-01 18:10)] . . . . . .« ¢ v v v v v oo e 84
[MANGO MOUSSE (2013-10-01 18:16)] . . « . « « v v v v v e e e e et e e e e e e e e 84
[PEANUT BUTTER SHEET CAKE (2013-10-01 18:17) . . . . .« « v v v v v v oo v 85
[EASY STRAWBERRY PIE (0131001 1837)] « - « « o v voee e e oo 85

BASY CHOCOLATE PIE RECIPE-FASY RECIPE TO MAKE CHOCOLATE PIF AT |

HOME (2013-10-01 I8:30)] - - - « « « e v oo e e e e e 86




MANGO PIE RECIPE SIMPLY DELICIOUS (2013-10-01 18:42)|

STRAWBERRY CRUMB BARS (20131002 1151 . . . . . . .
STRAWBERRY SHORTCAKE (20131002 115)] . . . . . . . .
ILEMON POUND CAKE (2013-10-02 12:05)[ . . . . . .. .. ..
[EASY TEMON BARS RECIPES (2013-10-02 12:07)] . . . . . . .
[APPLE PIE TRUFFLE RECIPE (2013-10-03 T1:00)] . . . . . . .
[FROZEN CHOCOLATE YOGHURT (2013-10:03 12:33). . . . .
[CHOCOLATE PUNCH RECIPE (2013-10-03 1235 . . . . . . .
SWISS MERINGUE (20131003 1239)] . « « « « « o o oo oo
[VANTLLA MOUSSE RECIPE (2013-10-03 1926)] . . . . . . . . .
[BLUEBERRY CHEESECAKE (2013-10-04 0943)] . . . . . . . .
[APPLE SPICE CAKE RECIPE (2013-10-04 12:19) . . . . . . .
[BLACK CURRANT CAKE (2013-10:05 1313)] . . .« . . . . ..

[OREO COOKIES AND CREAM CHEESECAKE SQUARES (2013-10-05 13:41) . . . . . .

[CHOCOLATE CHEESECAKE (2013-10-05 13:46)] . . . . . . . .
[GUAVA CAKE RECIPE (2013-10-06 1834)|. . . . . . . . . . ..

[CREAMY PEACH COFFEE CAKE (2013-10-06 13:12)] . . . . .
[PEACH DUMPLINGS (2013-10-06 13:14)] . . . . . . . . ... ..
[PEACH BREAD PUDDING (2013-10-06 13:15)] . . . . . . . ..
[DELICIOUS PEACH ICE CREAM (2013-10-06 13:19)] . . . . .
[COCONUT PEACH CAKE (2013-10-06 13:24)] . . . . . . . . . .

[PEACH COBBLER RECIPE (2013-10-06 13:24)] . . . . . . . ..

[APRICOT PIE AND APRICOT CHEESE PIE (2013-10-07 12:01)] . . . . . . . . . . . . ..

86
87
87
88
88
89
89
90
90
91
91
92
92
93
93
94
94
94
95
96
96
97
97
98
98

99
100
100
101
101
102
102
103
103



[POLISH PEAR CAKE (2003-10-07 12:07)] . - « « <« o v oo e e
PEAR PIE (20131007 T2:00)] .« « « « o o oo e e e e e

[BANANA SPLIT PIE (2013-10-07 12:33)] - - - « v v v v v e e e e e e e e e e e e e
BLACKCURRANT MOUSSE (20131007 T008]] . « « « o« o oooeee e e
[Homemade Banana Cream Pie Recipe (2013-10-08 11:34)] . . . . . . . . . . .. .. .. ...
[CHAMPAGNE CHIFFON CAKE (2013-10-08 13:29)]. . . . . . . . . . . . . .. .. ... ..
[BUTTERSCOTCH PUDDING HOMEMADE (2013-10-09 18:57)]. . . . . . . . . . . . . ..
[EASY PAVLOVA RECIPE (2013-10-16 11:04)] . . . . . . . . . . o v v i it
[PEANUT BUTTER PIE RECIPE (2013-10-16 12:10)] - + « -« « « v v v v v e e oo e
[APPLE CINNAMON UPSIDE DOWN CAKE (2013-10-16 12:17)] . -« « =« « o v v o v . .
[APPLE CINNAMON BUNDT CAKE (2013-10-16 13:32)] . . . . . . . . . . .. . ... ...

STRAWBERRY TORTE (20131016 13:42)] . - « « o o o o oo e e
[CHOCOLATE FLAN (20131016 TA21)] - « « « o o o eoeee e e

[THREE TAYERED APPLE CAKE (2013-10-16 14:37)] . . . . .« o v v v v oo oo
SPANISH CARAMEL CUSTARD (FLAN DE LECHE ACARMELADO) (2013-10-16 19:05)

[QUICK EASY COFFEE CAKE (2013-10-17 11:12)] . . . . . . . . . .. .. ... ...

[SO GOOD BROWNIES (2013-10-18 12:25)] + v v v v v v e e e e e e e e e e e e e e e e e
[EASY BLACKBERRY COBBLER (2013-10-18 13:09)] . + « « v v v v v v v v e e e e e e a
[FIG CAKE (2013-10-18 14:29)] . . . . . . . o . o i e e e e e e e e e e
[CEMON CHESS PIE (2013-10-18 20:52)] » « « « v v v v v e e e e e e e e e e e e e e e e e e
[BANANA PUDDING PIE (2013-10-18 2T:11)] .« « « « o v v v o e e e e e e e e e e
[RED VELVET BROWNIES (2013-10-18 21:28)] . + « v v v v v v v v e e e e e e e e e e e e
[CCASSIC FUDGE WALNUT BROWNIES (2013-10-19 15:07)] « « « v v v v v v v v oo w
[Nathan’s lemon cake (2013-10-20 00:00)| . . . . . . . .« . o o v i v v it e
([TEXAS SHEET CAKE (2013-10-20 00:21)] . . . . . . . . . . oo 0 v ittt
[HELLO DOLLY BARS (2013-10-20 15:01)] . . . . .« . o o v vt e e e e e e e e
[TIRAMISU (2013-10-20 15:04)] . . . . . .« . o o e e e e e

FRESH RASPBERRT PIE (20030000 T503)] . .« « o o o o oo
[SATTED CARAMEL TCE CREAM (2013-10-26 18:10)] . - « « « « v v v v v v v oo e
(Warm Apple Buttermilk Custard Pie (2013-10-26 18:14)] . . . . . . . . . . . .. . ... ...
[PEANUT BUTTER PIE (2013-10-26 I8:17)]. - =« « ¢ ¢ v v v oo e e e e e e e e
[STICKY TOFFEE PUDDING (2013-10-26 18:23)] . . . . . . . o v v v v e e e oo
[25 LIGHTENED CHOCOLATE DESSERTS (2013-10-29 13:52)] . . . . . . . . . .. .. ..
25 LIGHTENED CHOCOLATE DESSERTS (2013-10-29 14:45)] . . . . . .« . .« o .. . .

104
105
105
106
106
106
107
108
108
109
109
110
110
111
111
112
112
113
114
114
114
115
116
116
118
118
119
120
120
121
122
122
123
124
125



[25 Light chocolate desserts (2013-10-29 15:14) . . . . .

[SWEET TREATS UNDER 150 CALORIES (2013-10-31 14:55)] . . . . . . . v v v v v v o ..

[CHOCOLATE MARBLE SHEET CAKE (2013-11-08 10:39)] . . . . . . . . ... ... ...

[OLTIMATE CHEESECAKE (2013-11-08 10:50)] . . .

[RASPBERRY MOUSSE CHEESECAKE (2013-11-08 10:53)] . . . « « . v v v v v v v v v

[CHOCOLATE RASPBERRY CHEESECAKE (2013-11-08 10:55)]. . . . « « « v v v v v o ..

[BLUEBERRY SHERBET (2013-11-08 11:03)] . . . . .
[BLUEBERRY VELVET (2013-11-08 11:05)] . . . . . .

[BUTTERMILK BLUEBERRY PANCAKES (2013-11-08 11:08)]. . . . . . . . . . . .. ...

[BEST BLUEBERRY MUFFIN RECIPE (2013-11-08 11:11)] . . . . . . . . . . . . . . . ...

[MINT CHOCOLATE CHIP ICE CREAM CAKE (2013-11-08 11:54)]. . . . . . . . .. ...

TTALTAN CREAM CAKE (2013-11-08 12:04)] . . . . .

[WALNUT SPICE CAKE WITH LEMON CURD (2013-11-08 12:11)] . . . . . . . . . . ...

[DELICIOUS BUNDT CAKE (2013-11-08 12:24)] . . .
[BANANA PUDDING PIE (2013-11-08 12:27)] . . . . .
[CEMON TEA BREAD (2013-11-08 12:39)]. . . . . . .
[PEACH TEA BREAD (2013-11-08 12:40)] . . . . . . .
[CAVENDER TEA BREAD (2013-11-08 12:42)] . . . .

[CHOCOLATE TEA BREAD (2013-11-08 12:43)] . . .
[FTIG CAKE (2013-11-08 12:46)] . . . . . .« . o o . ..

[WARM FUDGE FILLED CHEESECAKE (2013-11-08 12:48) . . . . . . . .. .. ... ...

[PEACH TRIFLE (2013110 3:05)] . . . .« . . . ..
[PEACH CREAM COFFEE CAKE (2013-11-10 13:07)|
[APPLE TURNOVERS (2013-11-10 1355)]. . . . . . .
[FRUTTY JAM TART (2013-11-10 1404)] . . . . . . .
[ECLAIRS (20131110 1413)] « « « o v v oo e e e e

[PUFF PASTRY RECIPE (2013-11-10 15:36)] . . . . .

126
127
128
128
129
130
130
131
131
132
132
133
134
135
135
136
137
137
138
138
138
139
140
141
141
142
143
143
144
144
145
145
146
147
147



[CEMON TART (200131110 15:40)] . - « « o o o oo e
[BUTTER TART RECIPE (20131110 16:16)] . . . . . . .« . . . ..

[PTE CRUST RECIPE (0031110 T618)] « « « « o v v oo o e
[PEANUT BUTTER COOKIES (20B3- 1110 624)] . . . . . . . . ..
[CHEESECAKE BROWNTES (2013110 1629)] . . . . . . . .. ..
[EASY SWEET CREPES RECIPE (2013-11-10 16:36)] . . . . . . . .
[BEST CHOCOLATE PUDDING (2013112 1159)] . . . . . . . . .
[BEST APPLE CRUMBLE RECIPE (20131113 11:00)] . . . . . . .
[CERMAN CHOCOLATE CAKE (0313 1326) . . . . . . . . .
|IGREAT PLUM COBBLER RECIPE (2013-11-13 13:32)[. . . . . . .
[CHOCOLATE CREAM PIE (0131113 1336)] . . - . . .« .. ..
[CREAM CHEESE CINNAMON ROLLS (20131113 1339]] . . . . .
[APPLE CUSTARD TART (0131114 1041 . .« « + « o o v o ..
[ECC CUSTARD TART (20131104 T044)] - . . o o v oe o v

[ROSE CAKE (20131104 1398)] . « « o v o oot
[OREO ICE CREAM CAKE (20131114 1331)] . . . . . .. ... ..

[EASY CHOCOLATE CHIP COOKIES RECIPE (2013-11-14 13:46)|
[SUGAR COOKIES RECIPE (2013-T1-14 13:51)] . . . . . . . . . ..
[CHOCOLATE CREPES (20131105 1306)] - -+« « « o v e o v .
[CEMON PUDDING CAKE (2013-11-15 13:20)] + . . v v v v v v v v
[RHUBARB CRUMBLE (2013-T1-15 23:00)] . « « « v v v v v v v v v
[RHUBARB BERRY CRUMBLE (2013-11-15 23:06)] . . . . . . . . .
[STRAWBERRY SHORTCAKE (2013-11-16 11:59)] . . . . . . . . . .
[CHOCOLATE FUDGE GATEAU (2013-11-16 13:10)] . . . . . . . .
WHITE CHOCOLATE CAKE (20131116 13:12)] . . . . . . . . ..
[CHOCOLATE CHIP GRANOLA BARS (2013-11-17 12:15)] . . . . .
[BANOFFEE PIE (2013-11-17 17:31)] . « v v v v v v v e e e e o o
[NO BAKE CHEESECAKE (2013-11-17 17:34)] . . « v v v v v v v ..
[CHOCOLATE DATE CAKE (2013-11-17 17:55)] . . . . . . . . . . .

[CEMON TEA COOKIES (2013-12-08 13:47)] . . .« .« o oo ...

[PEANUT BUTTER COOKIES RECIPE (2013-12-03 13:52)] . . . .
[OATMEAT. RATSIN SQUARES (2013-12-03 13:59)] . . . . . . . . . .

148
148
149
149
150
151
151
152
152
153
154
155
156
156
157
157
158
158
159
159
160
160
161
161
162
162
163
164
164
165
165
166
166
167
167



10

[CEMON SPRITZ COOKIES (2013-12-03 14:07)] . « .« o o o oo
[GINGER COOKIES RECIPE (2013-12.03 TE16)] . « « « « v o e e e e .
[YAM CAKE RECIPE (20131204 TT40)] . - - « o v o oo e

[HOW TO MAKE BANANA FUNNEL CAKE (2013-12-04 14:05) . . . . . .
[PEPPERMINT PIE RECIPE (20131204 T537)] - « « « « « o oo e
[BEST CARAMEL APPLE CHEESECAKE (20131204 19:05)] . . . . . . . .
[RECTPE BLUEBERRY PANCAKES (2013-12-00 1906 . . . . + . . . . . ..
[COOKIES CREAM TCE CREAM RECIPE (2013-12-04 19:18)] . . . . . . . .
[CEMON PUNCH (30131205 T453)] - « « « « o e oo oo
[EASY BLACKBERRY MOUSSE (2013-12-06 12:29) . . . . . . . .. ... ..

[BLACKBERRY TCE CREAM (201312206 T233)] . « « + v e e e e
[CINNAMON ROLLS (2013-12-06 TA24)| . -« « o o oot
[EASY BANANA CREAM PIE RECIPE (2013-12-06 1430)] . . . . . . . . . .
STREUSEL COFFEE CAKE (20131206 T433)] « « « « « v ee oo
[PINEAPPLE UPSIDE DOWN CAKE (20131206 1823 . . . . « . . . . ..
[HEART SHAPE STRAWBERRY CAKE (2031206 1827)] . . . . .. ...
[CEMON PUDDING SURPRISE (20031206 T833)] « « « « « « o oo oo
[CHOCOLATE SAUCE PUDDING (20131206 1837)] + + + « o o v oo
SPICY APPLE CRUMBLE (20130206 T847)] « « « « « e e oo
MURTLE CHEESECAKE (20T3T208 TZI6)] « « « « « v v oo e e
[CHOCOLATE COOKIE CHEESECAKE (2013-12-08 12:18)] . . . . . . . ..

[FUDGE TRUFFLE CHEESECAKE (20131208 T221)] . « « + « « o o o . . .
[CEMON CHEESECAKE BARS (20131208 1224)] . . . « o o oo ot .
[CEMON CHEESECAKE DESSERT (20031208 1231)] . « « + « « « o . . ..
[CEMON CHIFFON CAKE (20131208 1237)] « - « o v o v oo

[EGGNOG CHEESECAKE (2013-12-08 13:56)] . . « « v v v v v v v v oo u

[\~
[a]
=
¢
—_
6
o
(0]
=
by
—
Ne)

[MANGO CHEESECAKE RECIPE (2013-12-09 15:05) . . . . . . . . . .. ..
[CRANBERRY CHEESECAKE TART (2013-12-09 15:08)] . . . . . . . . . ..
[TROPICAL CHEESECAKE DESSERT (2013-12-09 15:11)] . . . . . . . . . .

167
168
169
169
170
170
172
172
173
173
173
174
174
175
175
176
176
177
177
178
179
179
180
180
181
182
182
182
183
184
184
185
186
187
187



[COCONUT CHEESECAKE RECIPE (2013-12-09 15:16)] . . « « v v v v v v v v oo oo o n 188

[No Bake Chocolate Peanut Butter Oatmeal Cookies (2013-12-09 15:31)] . . . . .. .. . .. 189
[NO BAKE PEANUT BUTTER SQUARES (2013-12-0915:34)] . . . . . . . .. . ... ... 189
[APPLE PAN DOWDY RECIPE (2013-12-00 I8:03)] . . . . « v ¢ v v v v e i e 190
BANANA NUT MUFFIN RECIPE (2013-12-10 19:59)] . . . . . .« « o o o oo oo oo 190
HEALTHY APPLE CINNAMON MUFFIN RECIPE (2013-12-10 20:02)] . . . . . . . . . . . 191
BANANA CHOCOLATE CHIP MUFFINS (2013-12-10 20:09)] . . . . . . . . . . . .. . .. 191
[BANANA SPLIT DESSERT (2013-12-11 10:21)] .« « « « « v v v v o e e e e e e e e 192
[PINEAPPLE COCONUT SQUARES (2013-12-11 10:55)] - - « « v v v v v v e e e e e 192
[EASY CHRISTMAS DESSERT RECIPE (2013-12-11 11:48)] . . . . . . . . ... ... ... 193
[PEANUT BUTTER BALLS RECIPE (2013-12-11 12:07)] . + « « « « v v v v v v i e 194
[HOMEMADE CINNAMON ROLL RECIPE (2013-12-11 15:57)] - - « v v v v v v v oo v 194
[SUGAR COOKIE RECIPE (2013-12-T1 16:12)] « « « « « « v v v v e et e e e e e e 195
[ONE WAY OF MAKING VANILLA CREPES (2013-12-11 16:16)] . . . =« « v v o v o v . . 196
[CEMON PUDDING CAKE (2013-12-T1 17:35)] « + « « « o v v v e e e e e e e e e e e 196
[CHERRY MUFFIN RECIPE (2013-12-T1 17:42)] . . . . .« v v v it e i e e e et 197
[APPLE MUFFINS RECIPE (2013-12-11 18:3T)]. . . . . . . . . . o o v v v et e et o 197
[FRESH APRICOT MUFFINS (2013-12-11 18:34)] . . . . . v v v v v oo oo e e 198
[CURRANT MUFFINS (20131211 I837)] - « « o o e oo e e e 198
[TOFFEE CAKE RECIPE (2013-12-12 15:07)] - -« « « « « v v v o e e e e e e e e e e e 198
BUTTERSCOTCH MUFFINS (2013-12-12 18:01)] . . . . . . .« v oo oo e et 200
[CARROT MUFFINS (2013-12-12 18:05)] . « . « « v v v v v e e i e e e e e e e e e e e e 200
DATE NUT MUFFINS (2013-12-12 18:07)] - - « « « v v e e e e e e e e e e e e 201
[CHOCOLATE CHIP FUDGE MUFFINS (2013-12-12 18:14)] . . . .« « v v v oo o e 201
[THE RIGHT METHOD TO USE FOR MAKING CREAM PUFF (2013-12-12 22:43)| . . . 201
[CE POPS RECIPE (2013-12-T3 16:3T) . .« « « o v v oo e e e e e e e e e e 202
[PUMPKIN MOUSSE PIE (2013-12-13 23:13)] . . . . .« « v v v v it e e e 203
WATERMELON MERINGUE PIE (2013-12-1323:37) . . . . . .« o o v oo i oot 203
[MAKE APPLE PIE IN 2 EASY STEPS (2013-12-14 15:34)] . + « « v v v v v v v oo ot 204
WALNUT COOKIES (2013-12-T4 16:47)] « « « « v v v e e e e e e e e e e e e e e 204
MASHED POTATO CHOCOLATE CAKE (2013120 T700)] . « « o« o oee e e 205
[HOW TO MAKE ORANGE CHOCOLATE CAKE (2013-12-14 17:08)] . . . . . . . . . . .. 206
[CHOCOLATE HAZELNUT TORTE (2013-12-14 17:10)] . . . . . . . . . o o v v v v v oo . 206
[HOW TO MAKE GUAVA PIE (2013-12-14 22:43)] « « « « « v v v i e e e e e e e e 207
[ENJOY MAKING GUAVA MOUSSE (2013-12-14 22:46)] . . . « « « v v v v v oo o e 208

11



[SINFUL OREO TRUFFLES (2013-12-14 22:54)] . . . . . . . v v o i i i i i e e 208

[BLUEBERRY TEMON BARS 6 (30131214 0302)] « « « « o o o eeeee e 209
[EASY BLUEBERRY BUCKLE RECIPE (2031214 3300) - « « « o o oovee oo oo 210

[EASY STRAWBERRY PIE RECIPES (2031213 3302)] « « « « « o o oo e 210

[BEST BANANA CHEESECAKE RECIPE (30131214 9300)] - .+« o o oo e e 211

[A VERY SIMPLE WAY TO MAKE CROISSANT (20131215 3:03)] « - - « -« + .« . . .. 212
TEMPTING CHOCOLATE RASPBERRY BROWNIE DIPPED IN HO'T CHOCOLATE |
SAUCE (20131205 1630)] - « « « o v o oo e e e e e 212

[Yummilicious!!!! PEANUT SWIRL BROWNIES (2013-12-15 16:44)] . . . . . . . . . .. .. 213

[HOW TO MAKE PRETTY DESSERTS TN LESS THAN T4 MINUTES (2013-12-16 15:00)] 214

[MINT CHOCOLATE CAKE RECIPE (30131218 1359 « « « « « o o oo e oo 216
[DARK CHOCOLATE MINT CHEESECAKE (20131218 1522)] . « « « « « v o e oo 217

ITHE RIGHT WAY TO MAKE CHOCOLATE MINT BROWNIES (2013128 5:8) . . . 219

[HOW TO MAKE LEMON COCONUT SQUARES (2003219 14:08)] . « « « - . . . . ... 219

[HOW TO MAKE OREO DIRT CAKE DESSERT (30131221 00:07)] . « « « « « « o o . . . 920

[NO BAKE CHOCOLATE COCONUT WALNUT COOKIES (2013-12-25 1034)] . . . . . . 920

B STEPS RECIPE-WHITE CHOCOLATE MOUSSE (20031225 1923)] . « « - . . . . . . . 221

2 2014 223
.............................................. 223
IQUICK EASY RECIPE FOR MAKING DELICIOUS DOUGHNUTS AT HOME |

| (20T4-01-10 22:07)] - « « « o v e e e e e 223
[BLUEBERYY RIPPLE CHEESECAKE RECIPE VERY EASY TO MAKE (20140111 1427) 223
[HOMEMADE STRAWBERRY ORANCE MUFFINS (20740113 037) . + . . . . . . .. 924

[HOW TO MAKE RED VELVET CHEESECAKE (20040115 1301)] . « « « -« .. . . .. 924

12



Chapter 1

2013

1.1 January

Privacy Policy (2013-01-10 14:08)

Privacy Policy for easybeautifuldesserts.blogspot.in/

If you require any more information or have any questions about our privacy policy, please feel free to contact
us by email at 8sonali8@gmail.com.

At easybeautifuldesserts.blogspot.in/, the privacy of our visitors is of extreme importance to us. This
privacy policy document outlines the types of personal information is received and collected by easybeauti-
fuldesserts.blogspot.in/ and how it is used.

Log Files

Like many other Web sites, easybeautifuldesserts.blogspot.in/ makes use of log files. The information inside
the log files includes internet protocol ( IP ) addresses, type of browser, Internet Service Provider ( ISP ),
date/time stamp, referring/exit pages, and number of clicks to analyze trends, administer the site, track user’s
movement around the site, and gather demographic information. IP addresses, and other such information
are not linked to any information that is personally identifiable.

Cookies and Web Beacons

easybeautifuldesserts.blogspot.in/ does use cookies to store information about visitors preferences, record
user-specific information on which pages the user access or visit, customize Web page content based on visitors
browser type or other information that the visitor sends via their browser.

DoubleClick DART Cookie

.2 Google, as a third party vendor, uses cookies to serve ads on easybeautifuldesserts.blogspot.in/.

:: Google’s use of the DART cookie enables it to serve ads to users based on their visit to easybeauti-
fuldesserts.blogspot.in/ and other sites on the Internet.

.. Users may opt out of the use of the DART cookie by visiting the Google ad and content network privacy
policy at the following URL - http://www.google.com/privacy _ads.html

Some of our advertising partners may use cookies and web beacons on our site. Our advertising partners
include ....

Google Adsense

These third-party ad servers or ad networks use technology to the advertisements and links that appear on
easybeautifuldesserts.blogspot.in/ send directly to your browsers. They automatically receive your IP address
when this occurs. Other technologies ( such as cookies, JavaScript, or Web Beacons ) may also be used by
the third-party ad networks to measure the effectiveness of their advertisements and / or to personalize the
advertising content that you see.

easybeautifuldesserts.blogspot.in/ has no access to or control over these cookies that are used by third-party
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advertisers.

You should consult the respective privacy policies of these third-party ad servers for more detailed infor-
mation on their practices as well as for instructions about how to opt-out of certain practices. easybeauti-
fuldesserts.blogspot.in/’s privacy policy does not apply to, and we cannot control the activities of, such other
advertisers or web sites.

If you wish to disable cookies, you may do so through your individual browser options. More detailed
information about cookie management with specific web browsers can be found at the browsers’ respective
websites.

CUPCAKES (2013-01-16 17:56)

THIS SITE GIVES EASY STEP BY STEP INSTRUCTIONS ON MAKING BEAUTIFUL DESSERTS
EASILY AT HOME.

AMAZING CUPCAKES RECIPES (2013-01-16 20:21)

Basic Instructions to follow for making cupcakes

1 The Ingredients used for making cupcakes should be at room temperature.

2 Do not overbeat the batter

3 Pour the batter evenly(we can use an ice cream scoop spoon). fill the cupcakes pan slightly over halfway
bl 4w B °

[1] IMAGE DEPICTING CUPCAKES FILLED
SLIGHTLY OVER HALFWAY

4Always bake in the middle of the oven.

5 All the dry ingredients need to be sifted well to avoid forming lumps.

6 Cool the Cupcakes before frosting.

BROWNIE CUPCAKES Try these yummy brownie cupcakes that are rich and velvety and easy to make.
Ingredients YIELDS 12 CUPCAKES

1/2 cup Dark Chocolate
14



2] .‘ Brownie Cupcakesl/2 cup butter

11/4 cup sugar

3 eggs

3/4 cup All purpose Flour

1/2 teaspoon salt

1Teaspoon vanilla essence

butter for greasing

Method Melt the dark chocolate and butter in a double boiler.once the chocolate has melted remove from
heat and let it cool for a few minutes.

In a separate bowl beat the eggs and sugar until blended.now beat in the vanilla essence and chocolate
mixture.

gradually stir in flour and salt into the mix until smooth.

Fill paper lined muffin cups two-third full.bake at 350 degrees for 15-20 minutes or until a toothpick inserted
near the center comes out clean.

remove from oven and let it cool.

NUTELLA CUPCAKES

NUTELLA CUPCAKES ARE HEALTHY AND DELICIOUS AND A FAVOURITE AMONGST KIDS AND
ADULTS.

INGREDIENTS

MAKES 12 Cupcakes

10 tablespoons softened butter

3/4 cup white granulated sugar

3 Eggs

1/2 teaspoon vanilla essence

1 3/4 cup Sifted all purpose flour

1/4 teaspoon salt

2 teaspoon baking powder

Nutella-1/3 cup

Method

Preheat oven to 325 degrees Fahrenit. Line 12 muffin tins with paper liners. Beat the butter and sugar with
an electric beater at high speed until light and creamy f Add in the Eggs one at a time till fully blended.now
add vanilla essence. stir in the flour,salt and baking powder and mix until the batter is uniform and no flour
(make sure to not over beat the batter)as it will result in the cupcakes being hard and not soft and spongy.
Using an ice cream scoop fill each muffin liner with batter. Top each cake with 11/2 tsp nutella .Swirl Nutella
into the cupcakes batter with a toothpick making sure it is folded well . Bake for 20 minutes.remove to a
wire rack to cool completely

AMAZING VANILLA CUPCAKE RECIPE

15



[3] VANILLA CUPCAKESTYry this vanilla cupcake recipe.these
cupcakes are sweet and buttery and very simple to make.

INGREDIENTS

FOR THE VANILLA CUPCAKE

SERVES-2

All purpose flour-1/2 cup

baking powder-1/2 teaspoon

granulated white sugar(sifted)-1/2 cup

1 egg separated

vanilla essence(extract)-1/2 teaspoon

salt a pinch

METHOD

In a bowl sift the all purpose flour,baking powder and salt and mix all three dry ingredients together well.
in another bowl beat egg yolk with a high speed electric beater until fluffy.add sugar gradually while still
beating.

now add the vanilla essence and flour mixture all at once.

In another bowl beat the egg white until it stands in moist peaks.then fold into the egg yolk mixture until
well blended.

pour the batter into cupcakes pans .

bake in a preheated oven at 350 degrees celcius for about 15 minutes.

once baked remove the cupcakes from oven and cool.

Banana cupcakes

EXOTIC HOME MADE CUPCAKES

Ripe Bananas are used to make these cupcakes.

Ingredients

All purpose flour-1/2 cup

baking powder-1/2 teaspoon

Brown sugar(sifted)-1/2 cup

1 egg separated

vanilla essence(extract)-1/2 teaspoon

salt a pinch

1 ripe banana.

Method

In a bowl sift the all purpose flour,baking powder and salt and mix all three dry ingredients together well.
in another bowl beat egg yolk with a high speed electric beater until light and fluffy.add brown sugar gradually
while still beating.

now add the vanilla essence and flour mixture all at once.Mash a ripe banana and mix into this mixture.
In another bowl beat the egg white until it stands in moist peaks.then fold into the egg yolk mixture until
well blended.

pour the batter into cupcakes pans .
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bake in a preheated oven at 350 degrees celcius for about 15 minutes.
once baked remove the cupcakes from oven and cool
STRAWBERRY CUPCAKES

These cupcakes are a sweet delight served at tea parties.
ingredients

For the cupcakes

1/2 cup unsalted butter (room temperature)

1 cup sugar

2 eggs (large) if using small then 3 eggs

1-1/3 cup all purpose flour

1/2 teaspoon baking powder

1/2 teaspoon baking soda

1/8 teaspoon(a pinch)salt

1/2 cup strawberry sauce

1/4 cup milk

| for the strawberry sauce

200 gms ( 1 cup)strawberrles(cut the stems)

1/2 cup sugar

Method for strawberry sauce

cut the strawberries into small pieces

In a pan soak the strawberries with sugar and add about 1- 2 tablespoon of water to it.and boil on medium
heat for 10-15 minutes till the strawberries become soft and saucy.in a blender puree until smooth.set aside
and let it cool before using in cupcakes recipe

METHOD

FOR THE CUPCAKES

Preheat oven to 350 degrees.line the muffin cups with paper.

in a bowl mix flour,baking powder,baking soda and salt together.(sift these dry ingredients).

now In another bowl Beat butter and sugar together with an electric beater at high speed

until light and fluffy.

Add eggs one at a time beating until each is well incorporated.

Now add the flour mixture in 2 batches alternating with the milk i.e flour milk ,flour milk,add the strawberry
sauce.beat until well mixed

scoop this batter into cupcake papers about 3/4 full.bake for 20-22 minutes or until a toothpick inserted in
the middle comes out clean.

RED VELVET CUPCAKES

These Cupcakes are a perfect treat to be served at christmas/valentine’s day celebrations
INGREDIENTS(For the CUPCAKES)

2 CUPS ALL PURPOSE FLOUR(SIFTED)
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