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Put A Little Love In These Hearts
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Nothing says “I Love You” more than a homemade dessert. A heart-shape chocolate brownie cupcake delivers the message quicker than Cupid’s arrow.
Sweetly Stated Brownie Cupcakes are dense, fudgy and rich in chocolatey goodness. They’re a treat everyone’s heartthrob will delight in—husbands and wives, boyfriends and girlfriends, kids and grandparents. 

Top the cupcakes with icing in your loved-one’s favorite color and pipe on a heartfelt greeting. Use icing colors to give just the right tint to homemade buttercream icing or white ready-to-use icing.  

Silicone Heart Baking Cups provide even baking, easy release (so there’s no heart break), and quick cleanup. They’re reusable, ready for other occasions such as birthdays, engagement parties, or get-well gifts—any time you want to let someone know “I  ♥ You!”
For more sweetheart baking and decorating ideas, visit www.wilton.com.

Sweetly Stated Brownie Cupcakes
Recipe Courtesy of Wilton Industries, Inc. 

Makes about 12 Brownies

	1
	package (19.8 oz.) brownie mix (13x9-inch family size)

	1/4 
	cup water

	1/2
	cup vegetable oil

	2 
	eggs

	1/2
	cup mini semi-sweet chocolate chips

	1/2
	cup chopped walnuts, optional

	3
	cups buttercream icing or white ready-to-use decorator icing 

Favorite icing colors 


Preheat oven 350ºF. Spray heart silicone baking cups with vegetable pan spray.  Place cups on cookie sheet for support. 

In large bowl, stir together brownie mix, water, oil and eggs until well blended.  Stir in chocolate chips and, if desired, nuts into batter; spoon into prepared cups.  Bake 20 to 22 minutes or until toothpick inserted in center comes out almost clean. Cool completely in cups on cooling grid.  

Tint icing desired colors. Spatula ice top of cupcakes smooth. Write messages on cupcakes in red icing using tip 3. 

Wilton Products:

Heart Silicone Baking Cups

Decorating Tip 3

Icing Colors 

Cookie Sheet

White Ready-to-Use Decorator Icing

