
MILK TEA RAINBOW

CUPCAKES



INGREDIENTS
For Tea Infused Milk & Butter:

-100g butter 

-3 tbsp milk

-4 tbsp assam black tea

For the Cupcakes:

70g margarine or softened butter

30g tea infused butter

150g self-raising flour

150g light muscovado sugar

3 tbsp tea infused milk

2 eggs

Dash of vanilla extract

For the Tea Infused Icing:

50g tea infused butter, softened

100g butter, softened

225g icing sugar

Plus, boba of your choice for topping



METHOD
1.   To prep your milk and butter, melt your
butter in a saucepan over a low heat.  Add
2 tbsp of our assam black tea to a strainer
and once the butter is melted, add it to
the saucepan.  Remove from the heat and
leave to steep while you prepare the milk.

2.   Put the milk in a saucepan over a low
heat and add the remaining 2 tbsp of tea
to a strainer. Add to the tea and once
simmering, remove from the heat.

3.     Remove the tea from both the milk
and the butter after around 30 minutes. 
Place in the fridge to cool.  This can be
done the day before and chilled overnight.



METHOD (cont.)
3. Preheat your oven to 180° C and line a
12-hole muffin tin with cases.

4.  Add all your cupcake ingredients to a
large bowl and whisk until smooth.  Spoon
your mixture evenly between your cake
cases.

5.  Bake for around 20-25 minutes, until
well risen and a skewer inserted comes out
clean.  Remove from the oven and place
on a wire cooling rack.  Leave to cool
completely.



METHOD (cont.)
6. To make your icing, whisk all your
ingredients together until light and fluffy. 
You can also add boba syrup to your icing
from whichever boba you are using to
decorate.

7. For decorating, you can choose boba of
your choice.  We used our rainboba for fun
colourful cakes but have fun and
experiment with different flavours!

Tag us in your
baking pictures

and we'll share your
creations!

@tempoteabar


