CUPCAKE DUTIES

Acrobat Grocery Bakery Department

Employees in the bakery department will be responsible for making the cupcakes on a rotating schedule:


Employee
Day(s)


Joann
Saturday


Stewart
Monday, Tuesday


Cynthia
Wednesday, Thursday


Clay
Friday, Sunday

Making Cupcakes:

Preheat the oven.

Make the frosting and fillings and store the finished products in the refrigerator until needed.

Make the cupcakes.

Let all cupcakes cool completely.

Apply fillings, frosting, and then toppings to cooled cupcakes, in that order.

Helpful Hints

Remember to put cupcake cups in the pans before pouring the batter.

Cupcakes must be completely cooled or the filling and frosting will be ruined.

Seasonal decorations are stored in the back room.
Most Popular Cupcakes at Acrobat Grocery

Sprinkles
Cupcakes with frosting and colored sprinkles.

Filled
Frosted crème-filled cupcakes, with or without sprinkles.

Decorated
Frosted cupcakes with shaped-sugar decorations or plastic-pick decorations in seasonal shapes.

