PRONMODEMOGUIDE Tupperware

Micro Cake Mugs Set

”  Your favourite Mug Cake in 2 minutes!
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Micro Cake Mugs set with RECIPE FAN

INTRO

To support the launch of the Micro Mug Cakes Set we have in the next
slides a sum up of all the recipes you can find in the recipe fan.
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Quick Index

a1 Baby Spinach and Parmesan
Mug Cake

& 2 £xotic Prawn Mug Cake

ﬁ 3 Raspberry and Almond Mug Cake

R 4 /pple Mug Cake
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RECIPES
ﬁ b Blueberries and Ricotta Mug Cake

B 6 Carrot Mug Cake

' / Banana, Chocolate and Cream
= \/|uq Cake

B 8 Choco-Hazelnut Mug Cake




Baby Spinach and Parmesan Mug Cake

RECIPES
30 mL milk
o « 45ml/ 30 g all purpose flour
M % , « 15 ml sunflower oil
|
e demi/a0g « 1 ml baking powder
m @ < Mfm, 1 egg (medium sized, + 55 g)
a 45 ml / 20 g grated Parmesan
mum; a8 . - Salt and pepper
R - B or7leaves baby spinach
o 1. Pour the milk, flour, oil, baking powder, egg, grated Parmesan,
" saLt aqd pepper i_nto the Mug Cake_.
, o Mix using the Silicone Spatula Thin.
- g ) BN - Add the baby spinach leaves and stir again.
Scrape the sides of the mug to clean them.

Microwave for 1 min. 40 to 1 min. 50 at 600 watts.
Allow to stand for 2 min.
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=xotic Prawn Mug Cake

RECIPES
1 egg (medium sized, £ 55 g)

o « 45ml/ 30 g all-purpose flour
ks 15 mlL sunflower oil

A - 2 ml baking powder

ok D am - 2mlcurry

15 ml heavy cream

x1(M/£55g) 45mL/30g

2ml e
| &@ en, 88. . saltand pepper
o g - 10 cilantro leaves, chopped

75 g cooked prawns or surimi, chopped

pepper into the Mug Cake. Mix using the Silicone Spatula Thin.
Add the chopped cilantro and prawns, and stir again.

Scrape the sides of the mug to clean them.

Microwave for 2 min. at 600 watts. Allow to stand for 2 min.

If needed microwave for 30 sec. more at 600 watts. Allow to stand for
2 min.

4 ?\ 1. Pour the egg, flour, oil, baking powder, curry, heavy cream, salt and
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Raspberry and Almond Mug Cake
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RECIPES

1 egg (medium sized, £ 55 g)
60 mL / 30 g icing sugar

30 mL/ 20 g all-purpose flour
1 ml baking powder

45 ml / 20 g almond powder
15 ml sunflower oil

50 g raspberries

Pour the egg, icing sugatr, flour, baking powder, almond powder and
oil into the Mug Cake.
Mix using the Silicone Spatula Thin.

Add the raspberries and stir again.
Scrape the sides of the mug to clean them.
Microwave for 2 min. at 600 watts. allow to stand for 2 min.

If needed microwave for 30 sec. to 1 min. more at 600 watts and
allow to stand for 2 min.
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Apple Mug Cake

RECIPES
« 30ml/20 g all-purpose flour
o o _ « 1 ml baking powder
mr- 4 =% . 1egg (medium sized, = 55 g)
. «  60mLl/30 gicing sugar
w550 somi/ 309 . 15 ml sunflower oil
,m &. _ « 1 mlcinnamon
« 60 g apple, peeled and cut into small pieces
o 9 1. Pour the flour, baking powder, egg, icing sugar, oil and cinnamon
-’ {~\J into the Mug Cake. Mix using the Silicone Spatula Thin.

Add the peeled and diced apples, and stir again.

Scrape the sides of the mug to clean them.

Microwave for 3 min. to 3 min. 30 seconds at 360 watts.
Allow to stand for 2 min.
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Blueberries and Ricotta Mug Cake
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RECIPES
1 egg (medium sized, + 55 g)
60 mL/ 30 g icing sugar
15 mL sunflower oil
30 mL/ 20 g all-purpose flour
15 ml ricotta cheese
1 ml baking powder
50 g blueberries

Pour the egg, icing sugatr, oil, flour, ricotta and baking powder into
the Mug Cake. Mix using the Silicone Spatula Thin.

Add the blueberries and stir again.
Scrape the sides of the mug to clean them.
Microwave for 2 min. at 600 watts. And allow to stand for 2 min.

If needed microwave for 30 sec. more at 600 watts and allow to
stand for 3 min.
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Carrot Mug Cake
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RECIPES

60 mL / 40 g all-purpose flour

1 ml baking powder

30 mL/ 15 g ground walnuts
60 mL / 30 g icing sugar

1 egg (medium sized, £ 55 g)

1 ml cinnamon

30 ml sunflower oil

40 g carrots, peeled and grated

Pour flour, baking powder, ground walnuts, icing sugar, egg,
cinnamon and sunflower oil into the Mug Cake.
Mix using the Silicone Spatula Thin.

Add the peeled and grated carrots, and stir again.

Scrape the sides of the mug to clean them.

Microwave for 2 min. at 600 watts and allow to stand for 30 sec.
Microwave again for 30 sec. and allow to stand for 3 min.
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Banana, Chocolate and Cream Mug Cake

RECIPES
« 15 ml milk
’ C o C - 15 mL sunflower oil
o - 1 egg (medium sized, 55 g
wf_,,w i - 60ml/30 g icing sugar
@ , ,_ « 45ml/ 30 g all-purpose flour
L wemes ) f@w .4 ml baking powder
o 4 . 30 ml/25 g chocolate chunks
%_“ . - 60 g banana, diced

% 30ml/259

%

. o «  Whipped cream for serving

N

B W Pour milk, oil, egg, icing sugar, flour and baking powder into the Mug
% Cake. Mix using the Silicone Spatula Thin.

° 2. Add the chocolate chunks and the diced banana and stir again.
=y + @Dm 3. Scrape the sides of the mug to clean them.
(O Bt o + T ww) 4. Microwave for 2 min. at 600 watts and allow to stand for 2 min.
5.

If needed microwave for 30 to 50 sec. more at 600 watts and allow
to stand for 3 min.

6. Serve with whipped cream.
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Choco-Hazelnut Mug Cake (Nutella)

RECIPES
« 75 ml/ 37 gicing sugar
@ ° « 60 mLl/40 g all-purpose flour
ggg mg « 30mL/10 gcacao
ggm £ om - 2 ml baking powder
% @ « 15 mloil
g o« 45 mlmilk
o Z o « 15 ml/ 15 g choco-hazelnut spread
TN - @ « 15 ml/ 15 g choco-hazelnut spread and icing sugar for topping
) o@ 1. Pour icing sugar, flour, cacao, baking powder, oil and milk into the
. Mug Cake. Mix using the Silicone Spatula Thin.
B+ P 2. Scrape the sides of the mug to clean them.
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Add 15 ml choco-hazelnut spread in the middle without stirring.

Microwave for 1 min. 30 sec. to 2 min. at 600 watts. and allow to
stand for 1 min.

5. Add 15 ml choco-hazelnut spread on top and sprinkle with icing
sugar.
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