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Champagne​ ​Cranberry​ ​Cupcake​ ​Recipe 
 

Ingredients​ ​for​ ​cupcakes 
● 1​ ​package​ ​yellow​ ​cake​ ​mix​ ​(we​ ​use​ ​Betty​ ​Crocker) 
● 1​ ​package​ ​(3.4​ ​oz.)​ ​instant​ ​vanilla​ ​pudding​ ​mix 
● 1​ ​cup​ ​milk 
● 1/2​ ​cup​ ​vegetable​ ​oil 
● 1/2​ ​teaspoon​ ​(tsp)​ ​vanilla 
● 4​ ​eggs 
● zest​ ​of​ ​one​ ​orange 
● 1​ ​jar​ ​​Cherchies®​ ​Cranberry​ ​Preserves​ ​with 

Champagne 
● sugared​ ​cranberries​ ​(make​ ​the​ ​day​ ​before) 
● 16​ ​oz.​ ​buttercream​ ​icing​ ​(see​ ​below) 
Ingredients​ ​for​ ​Sugared​ ​Cranberries 
● 1/2​ ​cup​ ​sugar 
● 1/2​ ​cup​ ​water 
● 1​ ​cup​ ​cranberries 
● 1/2​ ​cup​ ​sugar 
Ingredients​ ​for​ ​Buttercream​ ​Frosting 
● 1/2​ ​cup​ ​butter​ ​flavored​ ​shortening 
● 1/2​ ​cup​ ​butter,​ ​room​ ​temperature 
● 1/4​ ​teaspoon​ ​(tsp)​ ​almond​ ​extract 
● 1/2​ ​teaspoon​ ​(tsp)​ ​good​ ​vanilla​ ​extract 
● 4​ ​Tablespoons​ ​(Tbsp)​ ​half​ ​and​ ​half​ ​(milk​ ​would​ ​be​ ​fine​ ​too) 
● 1​ ​lb.​ ​powdered​ ​sugar 

 
Preparation 
 
Buttercream​ ​Frosting 

1. Cream​ ​together​ ​shortening,​ ​butter,​ ​extracts​ ​and​ ​milk.​ ​​ ​Gradually​ ​add​ ​powdered 
sugar.​ ​​ ​Mix​ ​until​ ​blended.​ ​​ ​Set​ ​aside. 

  
Sugared​ ​Cranberries 

1. One​ ​day​ ​before​ ​(or​ ​at​ ​least​ ​6​ ​hours​ ​before),​ ​make​ ​the​ ​sugared​ ​cranberries.​ ​​ ​​ ​Add​ ​1/2 
cup​ ​sugar​ ​and​ ​1/2​ ​cup​ ​water​ ​to​ ​a​ ​small​ ​saucepan.​ ​Turn​ ​pan​ ​to​ ​med-high​ ​and​ ​bring​ ​to 
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a​ ​boil.​ ​​ ​Turn​ ​heat​ ​down​ ​to​ ​low​ ​and​ ​simmer​ ​until​ ​the​ ​sugar​ ​has​ ​dissolved,​ ​stirring 
occasionally.​ ​​ ​This​ ​will​ ​be​ ​your​ ​simple​ ​syrup.​ ​​ ​Cool​ ​for​ ​15​ ​minutes. 

 
2. After​ ​15​ ​minutes​ ​add​ ​the​ ​cranberries​ ​to​ ​the​ ​saucepan.​ ​​ ​Stir​ ​to​ ​coat.​ ​​ ​Remove​ ​the 

coated​ ​cranberries​ ​from​ ​the​ ​pan​ ​and​ ​spread​ ​evenly​ ​on​ ​a​ ​parchment​ ​paper​ ​lined 
baking​ ​sheet.​ ​​ ​Allow​ ​cranberries​ ​to​ ​dry​ ​for​ ​at​ ​least​ ​6​ ​hours,​ ​tossing​ ​occasionally. 
When​ ​cranberries​ ​have​ ​set​ ​for​ ​at​ ​least​ ​six​ ​hours,​ ​add​ ​an​ ​additional​ ​1/2​ ​cup​ ​of​ ​sugar 
to​ ​a​ ​small​ ​bowl.​ ​​ ​In​ ​small​ ​batches,​ ​add​ ​cranberries​ ​to​ ​the​ ​bowl​ ​and​ ​gently​ ​shake​ ​to 
coat​ ​the​ ​cranberries​ ​and​ ​return​ ​to​ ​the​ ​baking​ ​sheet.​ ​​ ​Cranberries​ ​will​ ​dry,​ ​leaving​ ​a 
candy-like​ ​outer​ ​shell,​ ​with​ ​a​ ​soft​ ​tart​ ​inside. 

 
Cupcakes 

1. Sift​ ​the​ ​cake​ ​mix​ ​into​ ​a​ ​medium​ ​bowl.​ ​​ ​I​ ​used​ ​a​ ​fine​ ​mesh​ ​strainer​ ​to​ ​sift​ ​the​ ​cake 
mix,​ ​breaking​ ​up​ ​any​ ​clumps​ ​that​ ​were​ ​left.​ ​​ ​Prepare​ ​the​ ​cake​ ​batter​ ​according​ ​to 
package​ ​directions,​ ​combining​ ​the​ ​sifted​ ​cake​ ​mix,​ ​pudding​ ​mix,​ ​milk,​ ​oil,​ ​vanilla, 
orange​ ​zest​ ​and​ ​eggs.​ ​​ ​Mix.​ ​​ ​Set​ ​aside. 

 
2. Line​ ​muffin​ ​tins​ ​with​ ​cupcake​ ​liners.​ ​​ ​Fill​ ​muffin​ ​tins​ ​about​ ​2/3​ ​full​ ​with​ ​cake​ ​batter. 

Bake​ ​at​ ​325​ ​degrees​ ​for​ ​15-18​ ​minutes,​ ​checking​ ​them​ ​at​ ​15​ ​minutes.​ ​​ ​​ ​Insert​ ​a 
toothpick​ ​or​ ​a​ ​cake​ ​tester​ ​to​ ​check​ ​for​ ​doneness.​ ​​ ​If​ ​toothpick​ ​or​ ​cake​ ​tester​ ​come 
out​ ​clean,​ ​cupcake​ ​is​ ​done.​ ​​ ​If​ ​not,​ ​give​ ​it​ ​another​ ​minute​ ​or​ ​so​ ​until​ ​done.​ ​​ ​You​ ​do 
not​ ​want​ ​to​ ​overcook​ ​the​ ​cupcakes.​ ​​ ​Slightly​ ​under​ ​cooking​ ​is​ ​best,​ ​as​ ​the​ ​cupcakes 
will​ ​continue​ ​to​ ​cook​ ​when​ ​removed​ ​from​ ​the​ ​oven. 

 
3. Allow​ ​cupcakes​ ​to​ ​cool​ ​on​ ​a​ ​wire​ ​rack​ ​for​ ​about​ ​five​ ​minutes.​ ​​ ​With​ ​a​ ​paring​ ​knife,​ ​cut 

a​ ​small​ ​"cone"​ ​in​ ​the​ ​middle​ ​of​ ​the​ ​cupcake,​ ​cutting​ ​off​ ​the​ ​end​ ​of​ ​the​ ​cone,​ ​and 
discarding​ ​the​ ​end.​ ​​ ​Do​ ​this​ ​with​ ​each​ ​cupcake.​ ​​ ​Fill​ ​each​ ​cupcake​ ​with​ ​about​ ​one 
spoonful​ ​(about​ ​1​ ​Tablespoon)​ ​of​ ​​Cherchies®​ ​Cranberry​ ​Preserves​.​ ​​ ​Replace 
cupcake​ ​"lid"​ ​over​ ​preserves. 

 
4. Replace​ ​cupcake​ ​"lid"​ ​over​ ​preserves.​ ​​ ​Ice​ ​cupcakes​ ​with​ ​buttercream​ ​icing,​ ​using​ ​a 

1M​ ​tip,​ ​or​ ​your​ ​favorite​ ​tip.​ ​​ ​Garnish​ ​with​ ​a​ ​sugared​ ​cranberry.​ ​Serve​ ​and​ ​enjoy! 
 
 
 
 
 
 

This​ ​delicious​ ​recipe​ ​brought​ ​to​ ​you​ ​by​ ​Cherchies®​ ​Specialty​ ​Foods 
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