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WHY DEGAS YOUR WINE?
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WHY USE THE GAS GETTER ( con?r)
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Ingredients: Heart of the Batte
C2NJ G§KS 0OdzLIOF Cupcakes
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OIS BN OX v NI WY T, \jake the cupcakes: Preheat the oven to 350 degrees F.
_ A A M | ine a 6-cup jJumbo muffin pan with paper liners. Whisk the

NHS S33a 1flour, baking powder and salt in a bowl.

Beat the butter and granulated sugar in a large bowl! with a

c AL x 8 mixer on medium -high speed until light and fluffy, about 3
ushatizzy gl minutes. Beat in the eggs, one at a time, then beat in the va-

MKH OdzLd aid NI % nilla. Reduce the mixer speed to low; beat in the flour mix-

PR ture in 3 batches, alternating with the strawberry milk, begin-

YAt 12 NB2Y 0 ning and ending with flour, until just combined.

30N} 606 SNNR e Divide the batter evenly among the prepared muffin cups.

Bake until a toothpick comes out clean, 25 to 30 minutes. Let

_ _ cool 5 minutes in the pan, then remove to a rack to cool com-
For the Frosting and Topping; &M

R C

82 cups confe 'Using a paring knife, cut a cone-shaped piece of cake out of

& 1/2 cup unsweetened co- the top of each cupcake (about the same size as the strawber-
ries), stopping about 1/2 inch from the bottom. Stuff with the
strawberries, then cover with a small piece of the removed
cake.

coa powder

1 stick unsalted butter,

room temperature Make the frosting: Sift the confectioners' sugar and cocoa
powder into a medium bowl. Transfer half of the sugar -cocoa
mixture to a large bowl; add the butter and 1/4 cup cream
3 strawberries, hulled and and beat with a mixer on medium -high speed until smooth.
Add the remaining sugar -cocoa mixture and 1/4 cup cream
and beat until fluffy. Transfer to a pastry bag fitted with a
star tip and pipe onto the cupcakes. Top each with a straw-
berry half.

1/2 cup heavy cream

halved sideways
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D.l.Y. Wine Corks Projects

Table Place Card Holders

An extremely simple and also useful method of us-
ing corks would be to use one cork for each card
t hat a guestds name writ
serve as a base for the card and will keep it in
place. You just have to insert the card in the cork
after youdbve made a | itt]l

—

Magnetic Cork Planters

Hollow out a cork, stick a magnet on the back, plant it with
some dirt and a tiny succulent, and voila.
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e VALENWINE'S
WARNING: "

THE CONSUMPTION ©oF WINE

MIGHT CAUSE YOU TO THINK
YOU CAN SING

I vow to drink more
wine so | can do
something crafty
with the corks.

your{@cards

"IMY NEW YEARS
RESOLUTION

It's
WINE:30 =
Somewhere




