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Hi there!
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You’re holding in your hands a little book of recipes that is
making big changes.

Raspberry, Oat and Almond Muffins

As an RSPCA Cupcake Day suppawter, your Mixmasters and
muffin tins are whipping up a much-needed second chance
for neglected, sick or abandoned animals. Yep, the money
you raise at your Cupcake Day event provides emergency
veterinary care, warmth and shelter to these furry creatures,
and helps keep our inspectors on the road investigating
cruelty cases. You legends!
In this book, you’ll find recipes from some of Australia’s most
talented (and animal-obsessed) chefs and bakers. From Tobie’s
pumpkin-spiced cupcakes and Donna’s chocolate caramel
cookies, to our very own fluffy vegan scones, we hope you’re
inspired to get your ovens firing.
Whether you’re choosing to celebrate at your home, school or
work, we’d like to wish you the most decadent day imaginable.
And please, share your amazing creations with us by tagging

#rspcabakeachange.
Bone appetit!
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Raspberry, oat
& almond muffins
Makes 2 muffins | Prep time: 15 mins | Cook time: 30 mins

Ingredients
80 grams self-raising flour
1 ½ tablespoons brown sugar
15 grams rolled oats
1 tablespoon flaked almonds
1 cage-free egg

½ banana, mashed
2 tablespoons low-fat milk
1 teaspoon olive oil
25 grams frozen raspberries

Method
1.
2.
3.

4.

Preheat oven to 180°C. Line two holes of a ½ cup (125 millilitres) capacity
muffin pan with paper cases.
Combine flour, sugar, oats and half the almonds in a bowl.
Beat egg in a small bowl with a fork. Add banana, milk and oil. Mix until well
combined and add to flour mixture. Add raspberries and fold through until
just combined.
Divide mixture between paper cases. Sprinkle remaining almonds over top
of each muffin. Bake for 30 minutes or until a skewer inserted into the centre
of a muffin comes out clean. Serve warm or cool to room temperature.

Michelle Bridges

RSPCA Cupcake Day is all about baking for a good
cause so the RSPCA can keep doing their awesome
work. As a proud ambassador and foodie, I'm thrilled
to share this delicious and healthy recipe from my
online program 12WBT with fellow animal lovers
across the country!
This recipe is from Michelle Bridges’ 12 Week Body Transformation program.
You can find out more at www.12wbt.com.
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Chocolate caramel
thumbprint cookies
Makes 18 cookies | Prep time: 30 mins + 30 mins chilling | Cook time: 15 mins

Ingredients

125 grams unsalted butter, softened
110 grams caster sugar
1 teaspoon vanilla extract
1 cage-free egg yolk
100 grams dark chocolate, melted
and cooled slightly+

150 grams plain flour, sifted
25 grams Dutch cocoa, sifted
190 grams store-bought thick caramel
or dulce de leche++

1.
2.

3.

4.

Preheat oven to 160°C. Place the butter and sugar in a food processor
and process for two minutes or until pale and creamy.
Add the vanilla, egg yolk and chocolate and process until combined.
Add the flour and cocoa and process until combined and mixture
forms a ball. Place the mixture in a bowl, cover with plastic wrap and
refrigerate for 30 minutes, or until firm.
Roll tablespoons of mixture into balls and place on two large baking trays
lined with non-stick baking paper. Use your thumb to press an indent into
the centre of each. Cook for 12–14 minutes or until dry and cooked. Allow to
cool slightly on the trays before transferring to wire racks to cool completely.
Using a spoon, divide the caramel between cookies to serve.

+ To melt the chocolate in the thumbprint cookies, place the chocolate in
a small heatproof bowl and set over a saucepan of just simmering water.
Stir until melted and smooth. Set aside to cool slightly for 5–10 minutes.
++ We like to use dulce de leche when using thick caramel in desserts, which
is made from cooked condensed milk. Find it at specialty grocery stores.

Donna Hay

Donna Hay is Australia’s favourite and most trusted
home cook, and an international food publishing
phenomenon. She is a household name, with her food
range stocked in supermarkets nationally, and is also
the working mum of two beautiful boys.

Photography Ben Dearnley Styling Steve Pearce Recipes: DH Team

Method
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ruby carrot & pecan cupcakes
with cream cheese Icing
Makes 4 muffins | Prep time: 30 mins | Cook time: 25 mins

Ruby carrot and pecan cupcakes
60 grams butter
¼ teaspoon cinnamon
⅛ teaspoon cloves
⅛ teaspoon nutmeg
1 piece peeled grated turmeric, 2cm
35 grams peeled grated carrot

100 grams caster sugar
1 cage-free egg (60 grams)
15 grams chopped pecans
75 grams plain flour
½ teaspoon baking powder
¼ teaspoon bicarb soda

Cream cheese icing
50 grams icing sugar
20 grams condensed milk
75 grams unsalted butter, softened
¼ tsp ground turmeric

1 teaspoon vanilla or orange extract
50 grams icing sugar
25 millilitres double cream
50 grams cream cheese

“Truly we don’t deserve the love and loyalty dogs
show us people. Every day we feel so lucky to have
Bruno, our rescued Staffordshire Bull Terrier, in
our life. So I’m very pleased to have this chance to
support the work of the RSPCA NSW.”

Dan Lepard

For the cupcakes
1.
2.
3.
4.

Preheat the oven to 160°C fan-forced. Line four pockets of a muffin tray
with paper cases.
Melt the butter in a saucepan then remove from the heat and stir in the
spices, turmeric, carrot and sugar.
Beat in the egg then stir in the flour, baking powder and bicarb soda.
Spoon mixture into the cases evenly and bake for 20-25 minutes until
risen and set.

For the icing
1.
2.
3.
4.

Combine icing sugar, condensed milk, butter, turmeric and vanilla extract.
Beat together.
In a separate bowl, beat icing sugar, cream and cream cheese.
Combine both in one bowl and whisk until light and fluffy.
Pipe onto the cupcakes to serve.
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BLUEBERRY, BUTTERMILK &
LEMON CUPCAKEs
Makes 12 cupcakes | Prep time: 20 mins | Cook time: 20-25 mins

Blueberry, buttermilk & lemon cupcakes
¾ cup oats, blended until fine
¾ cup unsalted butter, softened
Pinch sea salt flakes
¾ cup caster sugar
1 cup buttermilk
1 teaspoon vanilla bean paste
3 cage-free eggs at room temperature 1 tablespoon lemon zest
1 cup frozen or fresh blueberries
1 ¼ cups plain flour
1 tablespoon baking powder
Cream cheese icing
125 grams cream cheese, room
temperature
100 grams unsalted butter
50 grams icing sugar

2 tablespoons blueberry jam for swirl
Blueberries to decorate
Fresh mint (optional)

1.
2.
3.
4.
5.
6.

7.
8.

Preheat a fan-forced oven to 175°C, lightly grease a 12-cup cupcake tin.
Place the softened butter, caster sugar and vanilla into the bowl of a
kitchen mixer with paddle attachment, beat until light and creamy.
Add the eggs one at a time, beating well after each addititon.
Sieve the flour and baking powder into a large bowl, add the blended
oats and salt.
Stop the mixing machine, add the flour mix, buttermilk and lemon, mix
on a slow speed until just combined.
Fold in the blueberries (be careful not to overmix or the colour will bleed).
Divide evenly between the 12 cupcakes, filling until just below the top.
Place into the preheated oven and cook 20-25 minutes or until golden
and a skewer comes out clean.
Remove from the oven and allow to cool before removing from the pan.
Ice as desired, finish with fresh blueberries and mint, serve at room
temperature.

For the icing
1.

2.

Place the softened cream cheese and butter into the kitchen mixer bowl,
beat with the paddle until light and fluffy. Sift the icing sugar, add and beat
to combine.
Fold in the blueberry jam to create a swirled affect, ice.

Photography by Emily-May Yeo

For the cupcakes

“I am a cook, farmer, author and educator who
is lucky enough to live in the beautiful Barossa
Valley, and am very proud of the food products
we make in Tanunda and further afield as Maggie
Beer Products Pty Ltd. [I’ve been] a dog lover all
my life.”

Maggie Beer
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Pumpkin Spiced Cupcakes
Makes 12 cupcakes | Prep time: 60 mins | Cook time: 30 mins |

Dry ingredients
5 cups plain flour
3 ½ cup brown sugar
2 tablespoon ground cinnamon
3 teaspoons ground ginger
3 teaspoons ground nutmeg

V

Tobie has an honest, light-hearted approach
and passion for topics such as organics,
sustainability, seasonality and ethical eating.
He has written and released four best-selling
cookbooks and also created a series of short
format video cook eBooks that are available
via iTunes in 25 countries.

Vegan recipe

2 teaspoons ground allspice
1 teaspoons ground cloves
2 teaspoon baking powder
2 teaspoon bicarb soda
Pinch of sea salt

Wet ingredients
3 cups non-dairy milk
2 cups pureed pumpkin
1 cup extra virgin olive oil

4 tablespoons apple cider vinegar
1 tablespoon vanilla extract

Icing
4 cups icing sugar
1 cup extra virgin olive oil
3 teaspoons apple cider vinegar

1 tablespoon vanilla extract
2 tablespoon nondairy milk

Tobie Puttock

For the cupcakes
1.
2.
3.
4.
5.

6.

Preheat the oven to 180°C.
Line muffins tins with the cupcake cups.
In a small mixing bowl, stir together the dry ingredients.
In a separate bowl, stir together the wet ingredients.
Pour the wet ingredients into the dry ingredients and stir together until you
have a smooth batter. Pour the batter between the cupcake cups and bake
for approximately 30 minutes or until a skewer inserted into the middle
pulls clean.
Remove from the oven and allow to cool completely.

1.
2.
3.

Add all the ingredients into the bowl of a stand mixer and mix until
combined and fluffy.
Use a spatula, knife or piping bag to distribute the frosting between the
cupcakes and they are ready to go.
You can take it a step further and decorate with edible flowers or sparkles
for the little ones.

Photography by Emily-May Yeo

For the icing
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Fluffy Vegan Scones
Makes 12 scones | Prep time: 8+ hours | Cook time: 25 mins |

Scones
550 grams self-raising flour
1 teaspoon corn flour
95 grams chilled dairy-free spread
(Nuttelex)
Coconut cream
2 tins full-fat coconut cream,
chilled overnight
¼ cup icing sugar

V

Tip: The longer the coconut cream is
refrigerated, the thicker it will be.

Vegan recipe

1 ⅛ cup dairy-free milk
Jam to serve

1 teaspoon vanilla extract

For the scones
1.
2.
3.
4.

5.
6.

7.

Preheat oven to 200°C fan-forced.
Sift the self-raising flour and corn flour into a large mixing bowl.
Rub the dairy-free spread into the flours until the mixture resembles
breadcrumbs.
Make a well in the centre of the mixture and add in one cup of the dairy-free milk.
Combine using a dough hook attachment or a spatula until it forms a
soft dough. Add in the remaining dairy-free milk if the dough is dry.
Turn the mixture out onto a lightly floured surface and knead until smooth.
(Avoid over kneading or the scones may become tough).
Pat the dough into a two centimetre thick round. Use either a round cutter or
a drinking glass to cut the dough into roughly six rounds. Press the dough back
together and repeat the process until all the dough has been used.
Place the scones on a lined baking tray. (It’s okay if they touch, this will only help
them rise even more.) Bake for 20 minutes or until lightly golden and risen.

1.
2.
3.
4.

5.

Pop the coconut cream in the fridge to chill overnight. If your mixing bowl
and whisk attachment will fit, put them in the fridge too.
Scoop out the separated thickened cream into the chilled mixing bowl.
Discard the remaining liquid.
Using an electric mixer, beat the coconut cream for 1 minute until creamy.
Sift the icing sugar into the bowl then add the vanilla extract. Beat the mixture
for 2-3 minutes or until thickened. (For an even thicker cream, place the coconut
cream in the fridge to chill after beating for a further two hours before serving).
Serve your scones with the coconut cream and your choice of jam.
We love strawberry!

Photography by Emily-May Yeo

For the cream
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Crownie Sandwiches
Makes 8 crownies | Prep time: 30 mins + 30 mins chilling | Cook time: 15 mins

Brownie cookie
340 grams dark chocolate, chopped
115 grams unsalted butter
3 cage-free eggs
225 grams caster sugar
50 grams brown sugar

3 teaspoons vanilla extract
½ teaspoon salt
½ teaspoon baking powder
90 grams plain flour
20 grams cocoa powder

Malted milk filling
225 grams unsalted butter, softened
250 grams icing sugar
1/3 cup malted milk powder
1 ½ teaspoon vanilla extract

Pinch of salt
125 grams white chocolate, melted
and cooled slightly
¼ cup thickened cream

For the brownie cookie
1.
2.
3.
4.
5.
6.
7.
8.

Melt the chocolate and butter in a bowl over simmering water until
completely melted. Remove from heat and set aside.
In the bowl of a stand mixer, beat the eggs, sugars, vanilla and salt on high
speed for five minutes until thick and creamy.
Reduce the speed to low and add in the melted chocolate and butter until
well combined.
Sift the flour, cocoa and baking powder and stir into the chocolate mixture
until just combined.
Cover the batter and chill in the refrigerator for 30 minutes.
Preheat oven to 180°C/160°C fan-forced and line two baking trays with
baking paper.
Using an ice cream scoop or large spoon, drop batter onto the prepared
baking trays five centimetres apart.
Bake cookies for 10-15 minutes, or until set around the edges but still soft
in the centre. Cookies will develop a shiny, crackly crust as they cool.

For the malted milk filling
1.
2.
3.
4.
5.

In the bowl of a stand mixer fitted with a paddle attachment, combine
the butter and icing sugar and beat on low speed for one minute.
Add the malted milk powder, vanilla and salt and beat on low for a
further minute.
Add the melted chocolate and beat on a medium speed for two minutes.
Add the thickened cream and beat on a medium speed for a further minute.
Create the crownie sandwich by piping or spreading the filling onto one half
of the crownie and sandwich with another crownie.

"I love supporting the RSPCA and their Cupcake
Day in particular because I can use my love of
cooking and all things sweet to raise funds for my
favourite charity."

Ali King
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BLACK BOTTOM CUPCAKES
Makes 12 cupcakes |
 Prep: 10 mins | Cook: 25 mins

Ingredients
250 grams cream cheese
250 grams caster sugar
1 cage-free egg
2 teaspoons natural vanilla extract
1 ½ cups plain flour
1/3 cup cocoa powder

1 teaspoon bicarb soda
Pinch salt
1 cup water
1/3 cup vegetable oil
2 teaspoons white vinegar

Method
1.
2.

3.
4.

Preheat oven to 180°C.
Combine cream cheese and 50 grams caster sugar in a bowl, then beat
well until smooth. Add the egg and 1 teaspoon vanilla extract, mix
thoroughly, then set aside.
Sift the flour, remaining sugar, cocoa, bicarb soda and salt into a large
bowl, then add the water, oil and vinegar and beat until smooth.
Spoon into 12 lined cupcake moulds, then spoon the cream cheese
mixture on top. Bake for 25 minutes, until the cream cheese is set
but not coloured.

“I’ve been cooking for nearly 30 years now, and still
love it as much as ever. Working in TV and radio is
fun, but my heart is still very much in the pastry
kitchen. As for the RSPCA, it’s an organisation for
whom I have so much affection, not merely for the
way they help animals in need, but for the way they
help shape the conversation about how we produce
the foods that we eat, in order to make sure they
are as ethical as they are delicious. Much respect!”

Ed Halmagyi “Fast Ed”
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The world,s best chocolate
chip cookie
Makes 10 cookies | Prep time: 10 mins | Cook time: 16 mins plus cooling

Ingredients
110 grams unsalted butter
100 grams soft light brown sugar
90 grams caster sugar
10 grams salt
1 ½ teaspoon bicarb soda, sifted
½ vanilla pod, seeds scraped

1 cage-free egg
200 grams plain flour, sifted
15 grams cocoa nibs
100 grams milk chocolate buttons
150 grams dark chocolate buttons

Method
1.
2.

3.
4.
5.

6.
7.

8.

Preheat the oven to 180°C. Line a tray with baking paper and set aside.
Cream the butter, sugars, salt, bicarb soda and vanilla seeds together
slowly with the paddle attachment in an electric stand mixer. Continue until
the mix is pale and smooth. Use a scraper to scrape the insides of the bowl
to ensure it has evenly mixed.
Add the egg while continuing to beat on a low to medium speed, mix well
before again scraping down the sides.
Add the flour, nibs and chocolates (reserving 50 grams of milk and dark
chocolate for decoration) and beat slowly until it is all incorporated.
Remove from the machine and use lightly floured hands and scales to
weigh 75 grams of dough. Roll these into balls and reserve on a tray
and refrigerate.
Place cookie balls onto baking tray. I suggest baking five cookies at a time
depending on the size of your oven or trays.
Bake for 16 minutes, remove from the oven and press each cookie down
gently with a weight such as the base of a saucepan. Do not squash
completely, just flatten. This will make the cookie crunchy on the outside
and chewy in the middle.
Dot the remaining chocolate pieces or buttons onto the surface of the
warm cookies and place them back into the oven for 30 seconds to melt.

Darren loves baking and all animals. His desserts
and cakes at Burch and Purchese Sweet Studio
in Melbourne are lovingly made in small batches
to the highest quality. He is an author of five
cookbooks and has had more guest appearances
on Masterchef Australia than any other chef!

Darren Purchese
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TURMERIC, GINGER &
COCONUT BICKIES
Makes 12 bickies | Prep time: 20 mins | Cook time: 30 mins

Ingredients
2 cups wholemeal plain flour
1 teaspoon ground turmeric
2 teaspoons ground ginger
¼ cup shredded coconut
¼ cup rice bran oil
¾ water
Method
1.
2.
3.
4.

Preheat oven to 160°C.
Mix all ingredients and knead into a ball. Flour your bench and roll cookie
dough flat to two centimetres thickness.
Cut with bone shape cookie cutter.
Bake for 30 minutes.

“I’ve been a chef for 26 years cooking for humans.
Now with Woof Gateaux, I’ve found myself going
from cupcakes to pupcakes. Being a lover of all
animals, our fur babies were the inspiration in
creating dog friendly cakes and treats. It’s great
now to be apart of such an amazing campaign
sharing my healthy biscuit recipe to help raise
funds for the fight against animal cruelty.”

Jason Blachowski of Woof Gateaux
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back cover preview

From the team at RSPCA, we want to say a huge thank you
for taking part in Cupcake Day.
Without your sugary suppawt and impressive baking skills,
we wouldn’t be able to do the important work we do helping
animals in need. Seriously, you’re a sweetie pie!
Don’t forget to spread the word to your friends, family,
school friends or coworkers to get them excited about your
upcoming Cupcake Day event. And remember, all the money
you raise goes directly to helping our furry friends.
Thanks again, with cherries on top. Happy baking!

Hill’s™ is a registered trademark owned by Hill’s
Pet Nutrition, Inc © 2019 Hill’s Pet Nutrition, Inc.

Thank you from
the bottom of
our baking tins!

#rspcacupcakeday

