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Current rating 0. Click to rate.





0 Ratings


No Bake Chirpy Cakes
24 servings
Intermediate
10 



A steamed cake recipe that is full of flavour and made into cute little egg shaped smiley faces.
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Cupcake
1 box
 Dr. Oetker Nona Cupcakes Vanilla

3
 Eggs (Large)

120 ml
 Water

120 ml
 Vegetable Oil


For Decoration
12
 Egg Shells (Large)

 Dr. Oetker Nona Chocolate Sprinkles

 Dr. Oetker Nona Chocolate Chips



Buy the Products
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Dr. Oetker Nona Cupcakes Vanilla
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Dr. Oetker Nona Chocolate Sprinkles
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Dr. Oetker Nona Chocolate Chips






How to Prepare:


Prep:










10 min
1


Place the Dr. Oetker Nona Cupcakes Vanilla mix, water and egg in a mixing bowl. Mix at high speed for 1 minute.





2


Bring water to boil in a steamer.





3


Add in vegetable oil and mix until batter is light and fluffy.





4


Prepare 12 egg shells.





5


Use aluminium foil to create nests inside the muffin tin. Place the egg shells upright in the muffin tin and make sure they are secure.





6


Pipe the batter inside the egg shells (each about 2/3 full).





7


Steam for 15 to 20 minutes, then set aside to cool.





8


Peel the egg shell, decorate with chocolate sprinkles and chocolate chips.
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Recipe Tips
Tip: To prepare 12 egg shells, crack a small hole on the egg gently and pour out the contents. Rinse the egg shells and set aside.
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Tip: Tip: To prepare 12 egg shells, crack a small hole on the egg gently and pour out the contents. Rinse the egg shells and set aside.
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PLEASE RATE THIS RECIPE
How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Reindeer Cake[image: Logo Image]
Cakes


240 MinIntermediate
Reindeer Cake
See Recipe Details






240 MinIntermediate
Reindeer Cake









Coconut Cake Pops[image: Logo Image]
Cakes


15 MinIntermediate
Coconut Cake Pops
See Recipe Details






15 MinIntermediate
Coconut Cake Pops









Llama Cake[image: Logo Image]
Cakes


240 MinIntermediate
Llama Cake
See Recipe Details






240 MinIntermediate
Llama Cake









Dinasaurs Cake[image: Logo Image]
Cakes


180 MinIntermediate
Dinasaurs Cake
See Recipe Details






180 MinIntermediate
Dinasaurs Cake









Flamingo Cake[image: Logo Image]
Cakes


240 MinIntermediate
Flamingo Cake
See Recipe Details






240 MinIntermediate
Flamingo Cake









No Bake Strawberry Cheesecake[image: Logo Image]
Cakes


15 MinIntermediate
No Bake Strawberry Cheesecake
See Recipe Details






15 MinIntermediate
No Bake Strawberry Cheesecake









Teh Tarik Cake[image: Logo Image]
Cakes


15 MinIntermediate
Teh Tarik Cake
See Recipe Details






15 MinIntermediate
Teh Tarik Cake












Follow Us
Follow Dr. Oetker Malaysia
[image: Picture - ]
Home Baking Facebook
[image: Picture - ]
Home Baking Instagram
[image: Picture - ]
Pizza Ristorante Facebook
[image: Picture - ]
Pizza Ristorante Instagram
[image: Picture - ]
YouTube
[image: Picture - ]
Pinterest
[image: Picture - ]
LinkedIn









Scroll to top

[image: Picture - Logo image]
No Bake Chirpy Cakes
Prep:10 Intermediate24 servings


		

[image: Picture - Hero image]
Recipe Ingredients
For Cupcake
1 boxDr. Oetker Nona Cupcakes Vanilla
3Eggs (Large)
120 mlWater
120 mlVegetable Oil
For Decoration
12Egg Shells (Large)
Dr. Oetker Nona Chocolate Sprinkles
Dr. Oetker Nona Chocolate Chips


Buy the Products
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1


Place the Dr. Oetker Nona Cupcakes Vanilla mix, water and egg in a mixing bowl. Mix at high speed for 1 minute.





2


Bring water to boil in a steamer.





3


Add in vegetable oil and mix until batter is light and fluffy.





4


Prepare 12 egg shells.





5


Use aluminium foil to create nests inside the muffin tin. Place the egg shells upright in the muffin tin and make sure they are secure.





6


Pipe the batter inside the egg shells (each about 2/3 full).





7


Steam for 15 to 20 minutes, then set aside to cool.





8


Peel the egg shell, decorate with chocolate sprinkles and chocolate chips.







	Tip: To prepare 12 egg shells, crack a small hole on the egg gently and pour out the contents. Rinse the egg shells and set aside.
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About Dr. Oetker
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