Marmalade and thyme cupcakes
250g butter, softened
300g castor sugar
4 eggs
450g self-rising flour
[bookmark: _GoBack]2 teaspoons baking powder
Half teaspoon salt
250ml milk
1 heaped teaspoon thyme leaves, finely chopped
Half cup marmalade jam

Icing
250g butter, softened
800g icing sugar, sifted
1 teaspoon thyme leaves, finely chopped
2 Tablespoons marmalade jam, finely chopped
Little milk, if needed

Method for the cupcakes
Preheat oven to 180 degrees Celsius.  Cream butter and castor sugar well, until pale yellow and fluffy.  Whisk in eggs one at a time and mix well after each addition.  Add the baking powder, salt and half of the flour.  Mix well.  Mix in the milk and lastly add the remaining flour, along with the thyme and jam.  Fill paper cupcake cups three quarters full and bake for approximately 20 mins, or until golden.

Method for the icing
Cream butter and half of the icing sugar until white and fluffy.  Add the thyme and marmalade.  Add the remaining icing sugar and beat well.  Add a little milk if needed to get to the desired consistency.

Allow cupcakes to cool before icing  
