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The perfect solution for a sweet craving-a cupcake in a mug. lakes just a few minutes to
make with minimal clean-up. You'll just need a microwavable mug, whisk, spoon, ingredients
For the recipe you decide to make and any creative toppings LjOUch like to add.

Note, each microwave is different. Add ten-second intervals to the cook time to get the
cake done to your |i|1ing.

Recipes for CHOCOLATE CHIP RED VELVET OREO COOKIE, CARROT CAKE, LEMON CAKE.
STRAWBERRY SHORTCAKE, STMORES. COH-EE CAKE, SNICKERDOODLE, SKOR CAKE
SIMPLY CHOCOLATE. SIMPLY VANILLA and APPLE PIE




CHOCOLATE CHIP
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|ngredients:

4 thep. flour

2 thsp. brown sugar
/4 tsp. baking powder
pinch of salt

3 Jcl;sp. milk

/2 thsp. vegetable oil
sp|asl1 o]E vanilla

2 thsp. chocolate chips

Directions:
AAJ F|oun II)’I"O\VI’] sugam, l)aLLing powcler anA sa|‘t in a mug. Mix we”. AAJ mi”{, oil, anA
vanilla to the Arq ingreJients and whisk. S‘ti‘r’ in I’10|F o]c the chocolate cl\ips. Sprinl{le

remaining chocolate cl'\ips over sur{:ace. Micvowave ]Eor I minute.







|ngredients:

4 thep. Flour

2 thsp. sugar

/4. tsp. baking powder

I tsp. cocoa powder

pinch of salt

3 thep. milk

1 1/2 thsp. vegetable oil
1/2 tsp. white vinegar

4 drops ved food coloring
I thsp. white chocolate chips

|ngredients:

4 thep. flour

/4 tsp. l:aliing powJe‘r’

3 thep. milk

1/2 thsp. vegetable oil

4 thsp. white chocolate chips

3 O'r’eo cool{ies

RED VELVET

Directions:

AAJ Floun sugar, l)a'-{ing powcle'r; cocoa powder and salt in a
mug. Mix well. Add milk, oil, white vinegam and red food
coloring to the dry ingredients and whisk. Stir in half of the
white chocolate chips. Sprinkle remaining half over surface.

Microv/ave ]Eor I minute.

OREO COOKIE

Direc{:ions:
AAJ white chocolate clﬁps and milk in a mug. Micvowave ]Cor
30 seconds and whisk until chocolate is completelq melted. AJ:J

F|oun Eal{ing powJen vegefal:le oil and whisk. C‘r’uslw the Oreos.
Mix ha|]c the crushed O"r’eos into the batter Mic*r’owave ]Eor
I minute. —‘:)p with the remaining crushed Oreos and wl’wipping

cream



[ngredients:

4 thep. flour

2 thsp. brown sugar

/4 tsp. baking powder
/4 tsp. cinnamon

/8 tsp. nutmeg

2 thsp. shredded carrots
4 thsp. milk

I thsp. melted butter

|ngredients:

3 thsp. flour

3 thsp. sugar

Vi tsp. baking powder

I egg

2 thsp. vegetable oil

2 thsp. lemon juice

I tsp. grated lemon zest
2 thsp. powdered sugar

CARROT CAKE

Direc{:ions:
AJJ ]Clou‘rg brown sugar, Lml-ging powJe‘r; cinnamon and nutmeg

in a mug. Mix we”. AJGJ mi”«h [)u’c’ce'r: anJ skreJJeJ carrots
to Jm} ing'ﬂedienfs and whisk. Microwave ]Eor | minute. Top with

wkipping cream and ckoppeJ pecans.

LEMON CAKE
Directions:

AJJ Flou‘r} sugar and L)al{ing powJe‘r’. Mix well. |r1 a separate
L)owl, beat egg. Mix in oi emon zest. AJA mixture

, lemon juice,
to the cJ'r’q ingreJien’cs and whisk. Microwave For | minute and 30

secoan. |I’1 a sepa‘r’ate EOW', mix powJeT’eA sugar ancj some |emon

juice to make icing. Top cake with icing and lemon zest.



S TRAWBERRY SHORTCAKE

|ngredients:

4 thep. flour

2 Jckxsp. sugar

/4 tsp. baking powder
3 thsp. milk

I thsp. vegetable oil
splash of vanilla
stravberries

Iweavq \Vl’]ipping cream

Di‘r’ec‘bions:
AJ&I Hou'n sugar and Baking powJer in a mug. Mix well. AJJ milk, oil, and vanilla to J*r’q

ingreJients and whisk. Microwave For I minute. Wlwip Jcogetl'\e'r' sugar and |’1eavq wlﬁipping

cream. Cu’c up strawberries. —|:)p cake with strawberries and wkipping cream.






Ingredients:

4 thep. flour

3 thsp. sugar

/4 tsp. baking powder
| thsp. cocoa

pinch of salt

4 thep. milk

2 thsp. il

sp|as|’1 oF vanilla

2 large marshmallows
2 thsp. chocolate chips

| g‘r}al’\am C‘r’ac|1e1"

|ngredients:

2 1/2 thsp. flour

I Jcl)sp. sugar

/4 tsp. baking powder
pinch of salt

I tl:sp. milk

I thsp. vegetable oil
splash of vanilla

1/2 thsp. brown sugar
/4 tsp. cinnamon

SMORES
Directions:

AAJ Flou‘n sugar, Bal{ing powolen cocoa ancj sa|t in a mug. Mix
\Ve”. AJJ mi I{, oil, anJ vani”a to {:|'19 oqu ingreJients anJ whisli.

C1"‘U$|’1 the g'r’almm cracker S{:i‘r’ in |'101|]E the crushed g‘r’alwam

cracl-{en cl’\oco|ate ckips anJ mal‘r*sl'\ma”ows into {:ke mug.

Microwave For 50 seconds. Top with the remadining crushed

grakam craclﬁe‘r’ and a Few chocolate chips

COH-EE CAKE
Directions:

AJJ Flou‘n sugar, Bal{ing powder and salt in a mug. Mix well.
AJJ milk, oi , vanilla to the oqu ing‘r’eJients and whisk. Sp'r’inue

brown sugar and cinnamon on top. Microwave ]Cor 45 seconds.




|ngredients:

6 thep. flour

3 thsp. sugar

/4. tsp. baking powder
| tsp. cinnamon

4 thsp. milk

2 thsp. melted butter

I I/'Z tsp. vanilla

SNICKERDOODLE
Directions:

AAA ]E|ou‘r; sugar, Ljalging powAeY’, cinnamon anJ sa|{: in a mug.

Mix well. AAJ mi”ﬁ, melted butter and vanilla to the A‘r’q
ingreJients and whisk. Top with a cinnamon sugar. Microwave ]Cono

| minute.




SKOR CAKE

|ngredients:

4 thep. flour

4 thsp. sugar

2 thsp. cocoa powder
1/8 tsp. baking powder
dash oF salt

3 thep. milk

2 thsp. oil

I thsp. water

I/4 tsp. vanilla

| SI{OT’ Ba'v
caramel

S\VeeJceneJ CondenseJ M |||1

Wl’ﬂp cream

Directions:
AAJ ]Cloun sugar, cocoa, Lml-ging powJeY’ and salt to a mug. Mix well. AAJ mi

|1, ol

and vanilla to the Avq ing‘r’eclien‘{:s and whisk. Micwowave For | minute and 30 seconds.

Combine ca'mme| ancJ Swee{:enecl ConJenseJ M|”1 Dol-;e |'10|es in Jcl'\e calﬁe anJ pour Jcl‘:e
caramel mixture over the cake. —|_op with wlﬁpping cream. Crush SI{OT‘ Ba‘r’ and sp‘r'inl{|e
it on top.

, water



|ngredients:

3 thep. flour

3 thsp. sugar

2 thsp. cocoa powder
/4 tsp. baking powder
pinch of salt

3 thsp. milk

3 thsp. vegetable oil
splash of vanilla

4 thep. chocolate chips

|ngredients:

4 thsp. Flour

3 thsp. sugar

/2 tsp. baking powder
pinch of salt

4 thep. milk

/2 thsp. melted butter
/2 tsp. vanilla

SIMPLY CHOCOLATE

Di‘r’ections:
AJJ F|ou‘r’, sugar, cocod, l)al-{ing powoler and salt. Mix well.
AJA mi”ﬁ, oi|, anoj vani”a to Jc|'1e J'nq ing—r’eJien’cs anA w'ﬁisl-a. S{:i'r’

in chocolate clwips. Microwave For | minute and 30 seconds. —|:3p

with poch ered sugam

SIMPLY VANILLA

Di‘r’ections:
AJJ F|ou—r’, sugar, L)aL{ing powJe’r’ and salt in a mug. Mix well.
AJA mi”ﬂ, melted butter and vanilla to Arq ingreJien’cs and

wkisl«,. Micwowave FOT’ | minute and 30 seconds.



APPLE PIE

|ng1ﬂeolients:

6 {:l:»sp. Flou‘r’

2 thsp. sugar

/4 tsp. l:al{ing powJe‘r’
/4 tsp. cinnamon

4 thsp. milk

2 tbsp. melted butter

1/2 tsp. vanilla

4 thep. apple pie filling

Directions:
AJA Floun brown sugam, Eal{ing powole‘r’ and cinnamon to a mug. Mix well. A:M mi”1,

melted butten and vanilla to the Arq ingreJients and whisk. Put the apple pie Fi“ing in the
center oF the mug. Microwave ]Eor | minute and 30 seconds. Top with cinnamon and wl’xip

cream.
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