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Easter Basket Cupcakes
Ingredients

1 batch of DIY yellow cake mix or your favorite cupcake recipe
1 batch of your favorite vanilla buttercream frosting (mine is below)
Approx. 3 cups of shredded coconut

Several drops of green food coloring

Red twizzlers for the handles, cut lengthwise

A large bag of Easter egg candy
Directions

Prepare cupcakes and bake.  While the cupcakes are baking, make the vanilla buttercream frosting.

Place coconut in a bowl and sprinkle with enough green food dye to get the shade of green you want.  Set aside.

Cut the twizzlers lengthwise to a width somewhere between 1/8” to 1/4".  Use a sharp knife and be careful!  Alternatively, you could use colored pipe cleaners for handles.  Set aside.

After baking the cupcakes, frost them generously with the vanilla buttercream.  Sprinkle the colored coconut over the top of the frosting.  You may want to tap lightly on the coconut to help it adhere.
At this point, you can either nestle the eggs in the grass before you attach the handles or vice versa.  I tried it both ways, and it didn’t really make a difference to me as to which I did first.  In any event, I used a wooden chopstick to make holes on either side of the cupcake so that it would be easy to insert the twizzler handle; and that worked great.
Vanilla Buttercream Frosting
Yield:   Enough to frost 24 cupcakes
2 cups (4 sticks—yes, that’s 1 lb.) unsalted butter, at room temperature

5 cups powdered sugar

2 tbl. vanilla extract

Using the wire whisk attachment of your stand mixer, whip the butter on medium-high speed for 5 minutes, stopping to scrape the bowl once or twice.

Reduce the speed to low and gradually add the powdered sugar.  Once all of the powdered sugar is incorporated, increase the speed to medium-high and add the vanilla, mixing until incorporated.  Whip at medium-high speed until light and fluffy, about 2 minutes, scraping the bowl as needed.

You can store any unused buttercream in the refrigerator in an airtight container; let it come to room temperature and then give it a quick whip in the mixer before using.
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