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INGREDIENTS
makes 12
1! cups all-purpose "our
1! teaspoons baking powder
# teaspoon salt
! cup/1 stick unsalted butter, 

so$ened

1 cup super%ne sugar
2 teaspoons vanilla extract
2 large eggs
& cup milk
3 tablespoons tequila
juice and zest of 1 lime

frosting
3 large egg whites
' cup sugar
1 cup/2 sticks unsalted butter, 

so$ened
# cup triple sec
zest of 1 lime
green food coloring

METHOD
1 Preheat the oven to 350°F and line a 12-hole cupcake pan 
with paper cupcake liners.

2 Si$ together the "our, baking powder, and salt into a bowl. 
Put the butter and super%ne sugar into a separate bowl and 
beat until pale and "u(y. Add the vanilla extract and the 
eggs, one at a time, beating a$er each addition. Add half  
of the "our mixture and the milk, tequila, and lime zest and 
juice and beat until combined. Add the remaining "our 
mixture and mix.

3 Spoon the batter into the paper liners and bake in the 
preheated oven for 20 minutes, until a toothpick pushed into 
the center of a cupcake comes out clean. Let cool in the 
pan for 1–2 minutes, then transfer to a cooling rack to cool 
completely.

4 To make the frosting, put the egg whites and sugar in the 
top of a double boiler (or use a heatproof bowl set over a 
saucepan of gently simmering water) and whisk over 
simmering water until the sugar has completely dissolved. 
Remove from the heat and whisk the mixture for 4–5 minutes. 
Add the butter, 2 tablespoons at a time, and continue to 
whisk until the mixture holds sti( peaks. Add the triple sec, 
lime zest and 2 drops of food coloring and stir until just 
combined.

5 Spoon the frosting into a pastry bag %tted with a star-
shaped tip and pipe it onto the cupcakes.

Margarita Cupcakes
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INGREDIENTS
serves 8
! cup granulated sugar 
! cup "rmly packed  

light brown sugar 
! cup light corn syrup 
2 tablespoons butter 
1! teaspoon baking soda 
1 teaspoon salt
! teaspoon vanilla extract
10 cups plain, air-popped 

popcorn

Skinny Caramel  
   Popcorn Bites

6766

METHOD
1 Cover a large baking 
sheet with parchment paper 
or aluminum foil.

2 In a saucepan, combine 
the sugars, light corn syrup, 
and butter and bring to a 
boil over medium–high heat. 
Reduce the heat to  
medium and boil, without 
stirring, for 4 minutes. 
Carefully stir in the baking 
soda, salt, and vanilla 
extract.

3 Put the popcorn in a large 
mixing bowl. Pour the 
caramel over the popcorn 
and stir to coat. Using two 
spoons, form the mixture into  
24 balls, about 2 inches in 

diameter, and place them 
on the lined baking sheet. 
Let sit at room temperature 
for about 1 hour or until "rm. 
Serve at room temperature.

Who says treats have  
to be indulgent!



INGREDIENTS
serves 1
a few drops crème de cassis,  

or to taste
1 tbsp. brandy (optional)
champagne, chilled

METHOD
1 Pour the crème de cassis 
and brandy, if using, into a 
chilled champagne !ute.

2 Wait a moment, and then 
gently pour in the 
champagne.

Kir Royale
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INGREDIENTS
serves 1
4–6 cracked ice cubes
3 oz. bourbon
1" oz. apricot liqueur
2 tsp grenadine
1 tsp lemon juice

METHOD
1 Put the cracked ice cubes 
into a cocktail shaker.

2 Pour the liquid ingredients 
over the ice.

3 Shake vigorously until well 
frosted.

4 Strain into a chilled cocktail 
glass. Serve immediately.

French Kiss
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