
Easy St. Patrick’s Day Cupcakes 

Ingredients: 

1 box yellow cake mix 

1 bottle of green food coloring 

1 can cake frosting 

 

Line muffin tins with paper liners. If you don’t have them, you can grease the muffin tin instead.  

Prepare cake batter per instructions on the box and add some green food coloring until you get the 

green color you are looking for.  

Pour the batter into the tins and bake in a preheated oven at 375 degrees for about 20 minutes or until 

done. You can check for doneness by inserting a wooden tooth pick into the center of the cupcake and if 

it comes out clean with no dough, your cupcakes are done. 

For the frosting, just add some green food coloring and sprinkle with green sugar. You can buy this at 

the grocery store.  

 

 


