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Summertime BBQ Cupcakes – Hamburger, Fire Pit and BBQ Grill 
24 Cupcakes – 18 Vanilla and 6 Chocolate - Make 1 yellow box cake mix any brand as directed.  Fill 

18 cupcakes vanilla/yellow, using remaining batter add in two tablespoons cocoa powder mix then pour 6 chocolate 
cupcakes.  This will give you the cupcakes you need to make all three different BBQ/Summertime Cupcakes 
 

2 cans Vanilla Frosting + 1 cup of powdered sugar 
OR Make 1 batch 
BUTTERCREAM FROSTING 
Prep time: 20 minutes 
Servings:  24 cupcakes 
 
Here’s What You Need: 
16 oz. (4 sticks) unsalted butter or vegetable shortening  
2 lbs. confectionary sugar (divided) 
1 teaspoon vanilla extract 
1 to 3 teaspoons water 
Here’s How You Do It: 
Mix together butter and shortening until well blended – Slowly add confectionary sugar, until 
combined. Add vanilla and water mix at high speed until fluffy.  Divide into four bowls 
50% Red, 30 % Yellow, 10% Blue and 10% Chocolate 
BUTTERCREAM FUN DOUGH 
SCOOP THE DESIRED AMOUNT OF BUTTERCREAM YOU WISH TO FORM INTO A DOUGH. ADD IN 
POWERED SUGAR A TABLESPOON AT A TIME UNTIL YOU REACH A DOUGH CONSISTANCEY.    
 
Extra supplies needed: 
For all cupcakes – Red, Blue & Yellow food dye  
BBQ Cupcakes – handful of gummy bears, 1 sandwich or pastry bag and tooth picks + 2 
tablespoons cocoa powder 
Hamburger cupcakes –1 sandwich or pastry bag and a knife to cut the cupcakes 
Fire Pit cupcakes – handful of mini marshmallows, toothpicks and pretzel sticks.  1 sandwich or 
pastry bag 
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