
CA Locally Sourced Ingredients
Spring Summer ‘26 Cupcakes

Ingredient Price Where to Buy/Link

Lime Curd $6.00-7.99

Scottish Co. &
Umami Shop &
From There to Here
& Pot & Pantry

Ingredient Price Where to Buy/Link

Halal Gummy Worms $5.00-20.95 Bulk n Bit & Candy
Online & Amazon

Cookies and Cream $4.00-5.28
RCSS, RCSS, &
Walmart

Ingredient Price Where to Buy/Link

Lemon Curd $5.98-6.49 RCSS & Walmart

Lavendar $13.99-15.99 Amazon & Amazon

Purple Sweet
Potato Powder

$1.995 Amazon & Amazon

Coconut Lime

Dirt Cake 

Lemon Lavender

Ingredient Price Where to Buy/Link

Betty Crocker Whipped
Cream Cheese Frosting

$2.27-2.29 Walmart & RCSS

Betty Crocker Whipped Cream
Cheese Frosting $2.27-2.29

Walmart & Real
Canadian Super Store

Canada Frosting

https://scottishcompany.com/products/mackays-lime-curd
https://umamishop.ca/products/lime-curd?srsltid=AfmBOopQtG59PdXShW9aYLZVQqIBvAWG6QkABfYMdnNJRIEhuWTqZAsX
https://fromtheretohere.ca/products/mackays-lime-curd?srsltid=AfmBOoqZMU7PDneGGsr0Shizkvww1rbfXLudjvjISyq-XupiOCtA8Ay6
https://potandpantry.ca/products/mackays-lemon-curd-113g?srsltid=AfmBOopEWJ47EqFqXEXgrfba68WdBCwlXIeDBrd6qSSVBh9T6s2s9QW0
https://bulknbits.ca/products/allan-gummy-worms?utm_source=chatgpt.com
https://candyonline.ca/products/kervan-gummy-worms-2-27-kg-5-lbs?variant=21314384363620&utm_source=chatgpt.com
https://candyonline.ca/products/kervan-gummy-worms-2-27-kg-5-lbs?variant=21314384363620&utm_source=chatgpt.com
https://www.amazon.ca/Zweet-Sour-Gummy-Worms-Red/dp/B09WZCFZML/ref=sr_1_2?crid=3OJ7ADBM465WP&dib=eyJ2IjoiMSJ9.krO8yjxfcLFKzhSs6gKb3xpa60OKf1jeNUGN7TWECOuY9Zw480iL7N6LBJaq92CNn2tyZaA9X2bH1lXmOzGve77No-6AFtMQwwbLXcYaMVwyRikPzZ56BP7cbb8gidXBi-LLgdLMMIrAQ8bB36iAO7efRLDFBffeqLG8CF17oP2SYPrCPhnfWNxLj7GBrWheWpnCeLrtKBlrIFmRD7Zrq9JBc1Fw1jhDvGeJi_4iHsapcvk53SNJkAG-OND_mevwBsW2gNEdjy6ez9WB48O7HjFir9FeNC9soLrszYy-joU.urOXKZFbscD6O0BWo9m0l5P8qFgFbfAFXX6z_wReuTc&dib_tag=se&keywords=halal%2Bgummy%2Bworms&qid=1770746190&sprefix=halal%2Bgummy%2Bworms%2Caps%2C136&sr=8-2&th=1
https://www.realcanadiansuperstore.ca/en/chocolate-baking-crumbs/p/20321776_EA?source=nspt
https://www.realcanadiansuperstore.ca/en/oreo-original-chocolate-sandwich-cookies-family-si/p/21520747_EA?source=nspt&search-bar=Chocolate+Sandwich&storeId=1071&cartId=9ae9b919-28eb-4531-bf63-dfe09ee778f3
https://www.realcanadiansuperstore.ca/en/oreo-original-chocolate-sandwich-cookies-family-si/p/21520747_EA?source=nspt&search-bar=Chocolate+Sandwich&storeId=1071&cartId=9ae9b919-28eb-4531-bf63-dfe09ee778f3
https://www.realcanadiansuperstore.ca/en/lemon-curd/p/21550689_EA?source=nspt
https://www.walmart.ca/en/ip/Chivers-Lemon-Curd/65RD39M1GA84?classType=REGULAR&from=/search
https://a.co/d/0ek7mmvU
https://a.co/d/05VruPMY
https://a.co/d/07TY359p
https://a.co/d/07TY359p
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/Walmart.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/RCS.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/RCS.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting


Ingredient Price Where to Buy/Link

Lime Curd $8.99-17.98 Amazon & Walmart

Ingredient Price Where to Buy/Link

Halal Gummy Worms $12.99-13.99 Amazon & Amazon

Kosher Gummy Worms
$36.99-45.04

(12 pk)
Surf Sweets &
Amazon

Cookies and Cream $2.77-3.37 Amazon & Walmart

Ingredient Price Where to Buy/Link

Lemon Curd $6.73 Amazon & Walmart

Lavendar $6.99-10.99 Amazon & Walmart

Purple Sweet
Potato Powder

$7.98-13.30
Amazon & Amazon
& Walmart

US Locally Sourced Ingredients
Spring/Summer ‘26 Cupcakes

Coconut Lime

Dirt Cake 

Lemon Lavender

https://www.amazon.com/dp/B0CW76X5S9/ref=twister_B0DNFXN7WH?_encoding=UTF8&th=1
https://www.walmart.com/ip/Tiptree-Lime-Curd-312g/131621453?classType=REGULAR&from=%2Fsearch&sid=88e679b8-2ac5-4ff5-9242-5adeccb7550a
https://a.co/d/07J0L4sk
https://a.co/d/04Hn2CLK
https://www.surfsweets.com/products/gummy-worms?variant=39819061461173
https://a.co/d/0buGjQbr
https://a.co/d/06YPpPvb
https://www.walmart.com/ip/Great-Value-Twist-Shout-Chocolate-Flavor-Sandwich-Cookies-19-1-oz/199476106?classType=REGULAR&athbdg=L1600&from=%2Fsearch&sid=08e171d8-d19e-43c8-9e2a-2b9634819b47
https://a.co/d/02OXvYNn
https://www.walmart.com/ip/Tiptree-Lemon-Curd-11-oz-Jar/30938937?classType=VARIANT&from=%2Fsearch&sid=5b94272c-e124-4024-a15b-e071e97a1023
https://a.co/d/003vp7Wy
https://www.walmart.com/ip/Organic-Way-Dried-Lavender-Flower-Buds-Whole-Lavandula-European-Wild-Harvest-Kosher-Certified-Raw-Vegan-Non-GMO-Gluten-Free-USDA-Origin-Albania-1-lbs/1314189276?sid=64309504-2099-438d-a083-0fa95811e2a9
https://a.co/d/07qL4fai
https://a.co/d/0hFNwebq
https://www.walmart.com/ip/Organic-Purple-Sweet-Potato-Powder-12-Ounces-Non-GMO-100-Pure-No-Sugar-Added-Vegan/2327188510?wmlspartner=wlpa&selectedSellerId=927&adid=222222222272327188510_927_14069003552_202077872&wl0=&wl1=g&wl2=c&wl3=42423897272&wl4=pla-2449037643288&wl5=9010944&wl6=&wl7=&wl8=&wl9=pla&wl10=112561817&wl11=online&wl12=2327188510_927&veh=sem&gad_source=1&gad_campaignid=202077872&gbraid=0AAAAADmfBIqgRnmMq-Hv0kclIze6_FAqV&gclid=Cj0KCQiAy6vMBhDCARIsAK8rOgmmQca8DUEYynfHtWy4tKQbUtlRCYA7h-EyaNcCsbWyBe7H6ChrsYkaAsiBEALw_wcB&sid=cec960ac-c715-4050-8f3f-152147298bac


Step 1: Prepare Fillings
Lemon Curd

1.Place lemon curd in a swizzle bag.
2.Cut the tip larger than normal.
3.Label “ Lemon”

Lime Curd
1.Place lime curd in a swizzle bag.
2.Cut the tip larger than normal.
3.Label “ Lime”

Step 2: Prepare Frostings

Make Lavender frosting 

   1. Scoop eight (8), #24 (1.35oz) red scoops of cream
cheese frosting into a bowl. 
   2. Add ½ tsp of purple sweet potato powder.

3.Add ½ tsp of rubbed lavender to the frosting. 
   3. Using a rubber spatula, mix until incorporated.
   4. Fill a piping bag with lavender frosting. 

5.Place it in second piping bag with open tip 1A.

Step 3: Prepare Toppings

Cookies and Cream Crumbles
1.Place cookies and cream cookies in a Ziplock bag.
2.Use smooth side of a kitchen mallet, crush cookies.

Cupcakes

3. Piping Bag Tips

Rounded Star Tip 2D Open Tip 1A 

Tools

1.Scoop

4. Melon baller

5.  Small offset spatula

6.  Measuring spoon

2. Rubber Spatula
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Coconut Lime

Need: Vanilla cupcake base, lemon curd, open tip 1A,
melon baller, cream cheese frosting, coconut flakes, ½ lime
sentiment.

1.Remove vanilla cupcakes from freezer.  
2.Let it thaw at room temperature for 10 minutes.
3.Place cream cheese frosting into a piping bag with

open tip 1A.
4. Fill a swizzle bag with lemon curd and cut the tip of the

bag larger than normal.
5.Use the small end of a melon baller to core the center

of thawed vanilla cupcake. Reserve the removed cake. 
6.Press the remaining cake at the bottom of the hole

down using a gloved finger. 
7.Swizzle lime curd until the hole until 3 /4 way full.
8.Replace the reserved cake on top, pressing flat if

needed. 
9.Pipe the cream cheese frosting (with open 1A tip) and

holding the piping bag ½” above the cupcake begin to
pipe. Keep your hand steady. 

10.Using an offset spatula, tap the frosting down so it
spreads out on the cupcake. 
Icing should be ¼” away from the edge of the cupcake.

11.Place ½ tsp of coconut flakes in a gloved hand and roll
the sides of the cupcake in the coconut. 

12.Place a half lime sentiment on top of the cupcake in
the center. 
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Dirt Cake

Need: Chocolate cupcake base, Chocolate frosting, round
tip 2D, cookies and cream crumbles, gummy worm.

1.Remove chocolate cupcakes from freezer. 
Note: This is not a filled cupcake.

2.Use the small end of a melon baller to take the center
of the cake out. Reserve the excess cake for later.
Using a gloved hand, press the rest of the cake down
in the hole you just made.

3.Fill the hole with 1 tsp of cookies & cream crumbs, or
about ¾ of the way full. 

4.Place the excess cake from melon balling back on top.
It may need to be pressed flat to fit. 
Note: If excess cake was destroyed in scooping, leave
out. 

5.Fill a piping bag with chocolate frosting and place in
piping bag with round tip 2D. 
Holding the piping bag ½” above the cupcake begin to
pipe in a circular motion. Keep your hand steady and
consistently move outward, starting in the center of
the cupcake. Once you have reach ¾ the way around
the cupcake begin to pipe on top of the icing the
same way you did the first layer.

6.  Sprinkle 1 tsp of cookies & cream crumbs on top of the
frosting. 

7.Place 1 gummy worm on top of the cupcake.
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Lemon Lavender

Need: Vanilla cupcake, lavender frosting, open tip 1A
strawberry topping, melon baller, lavender pieces

1.Remove vanilla cupcakes from freezer. 
2.Let it thaw at room temperature for 10 minutes.
3.Make lavender frosting and place in piping bag.
4.Place lemon curd in a swizzle bag and cut the tip

larger than normal.
5.Use the small end of a melon baller to take the center

of the cake out. 
Reserve the excess cake for later. 

6.Using a gloved hand, press the rest of the cake down
in the hole you just made.

7.Fill the core of the cupcake with 2 tsp lemon curd OR
¾ way full.

8.Take the excess cake from melon balling and place it
back on top. It may need to be pressed flat to fit. If
excess cake was destroyed in scooping, leave out.

9.Fit a piping bag with open tip 1A. Place the lavender
frosting bag in the open tip bag.

10.Holding the piping bag  ½” above the center of the
cupcake, begin to pipe. Keep your hand steady until
you have pipped ~0.85 oz of lavender frosting. 
Note: Icing should be ¼” away from the edge of the
cupcake. 

11. Using an offset spatula, tap the frosting down so it
spreads out on the cupcake. Icing should be ¼” away
from the edge of the cupcake.  

12.Sprinkle 1/8 tsp of lavender pieces on top of the
cupcake in a line, slightly off-center. 
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