STAYING SEASONAL

Chai Spice Mini Cupcakes

INGREDIENTS

% cup All Purpose Flour

2 tsp Baking Powder

Vs tsp Salt

Ya cup Butter, at room temp

2 cup Granulated Sugar

1egg

1 "2 tbsp Olive Oil

1 2 tsp Jogue Natural Chai Spice
Flavor

1 tsp Jogue Pure Vanilla Extract

¥a cup Half & Half

15 MIN

Prep Time

15 MIN

Bake Time

34 CUPCAKES
Yield

DIRECTIONS

1.

Preheat the oven to 325F. Line a mini muffin tin with cupcake
liners and set aside.

Combine the flour, baking powder, and salt in a small mixing
bowl. Sift well and set aside.

In a separate mixing bowl, combine the butter and sugar. Beat
on a high speed until fluffy in texture, about 2 minutes.

Add the egg, olive oil, Jogue Chai Spice Flavor, and Jogue
Vanilla Extract to the butter mixture. Beat well for about one
minute.

While the electric mixer is set to a low speed, carefully add in
the flour mixture and half & half until just combined.

Fill each cupcake liner with batter until they are about % full.
Bake until a toothpick comes out clean, about 15 minutes. Cool

completely before frosting and enjoy!



