
Vintage Chic!
Get skye’s cool, quirky vintage style . . . without breaking the bank!

      Hunt down some vintage treasures . . . Try: jumble sales, charity 
      shops, Mum’s/Gran’s/ Grandad’s wardrobe (ask first!) 

      Look for . . . berets, scarves, shawls, brooches, badges, handbags,  
      petticoats, jeans, dresses, skirts, shoes, boots . . . anything that takes your fancy!

      Get creative! Add a flower, badge or brooch to the beret; use the scarf as a  
      belt or a bow for your hair; cut the dress short to make a retro mini; wear the 
      petticoat as a dress; slice the legs off the jeans and fray the hems to make  
      cool shorts to wear over bright opaque tights; wear a man’s suit jacket as a  
      coat; try old-fashioned braces with skinny jeans; check out those wedges!

      Do you take your style tips from a long-ago decade? Are you hooked on  
      vintage style? Send your pics to me through the website at  
      www.cathycassidy.com and tell me more . . . I’ll feature the best!

Method
1.  Preheat the oven to 170°C
2.  Mix the flour, sugar, baking powder, salt 
     and butter with a handheld electric whisk 
     until smooth. Beat in half the milk. 
3.  Whisk the egg, vanilla extract and 
     remaining milk together in a separate  
     bowl, then pour into the flour mixture and  
     continue beating until combined
4.  Spoon into paper cases until two thirds 
     full and bake in  preheated oven for   
     20–25 mins, or until golden
5.  Turn cupcakes out onto a wire cooling  
     rack to cool
6.  Put the medium marshmallows in a  
     heatproof bowl over a pan of simmering 
     water until melted and smooth (add a  
     drop of water if needed)
7.  When cold, hollow out a small section 
     in the centre of each cupcake and fill  
     with melted marshmallow. Leave to cool
8.  Stir the mini marshmallows into some
     vanilla frosting and spoon on top of the  
     cupcakes – decorate with edible glitter

Ingredients
120g plain flour
140g caster sugar
1½ tsp baking powder
a pinch of salt
45g unsalted butter
120ml whole milk
1 egg
¼ tsp vanilla extract
12 medium pink marshmallows
vanilla frosting/buttercream  
200g mini marshmallows

Yummy Marshmallow 
Cupcakes

When I first saw the new photo- 
covers for my paperbacks, I was  
fascinated to see how they made my  
characters come to life. Not all the  
characters were exactly the way I’d  
pictured them, though – so I had an  
idea. Why not run a competition to find  
a real reader to star as the cover girl for 
Marshmallow Skye? With the help of  
Puffin & GirlTalk magazine, I did just  
that  – and Grace W was chosen!  

Look out for the paperback version of 
Marshmallow Skye in April 2012 to see the 
results of Grace’s photoshoot . . .

Recipesent in by reader 
rose skehan,  age 11. thank you! 

callinG  
all cc  
super Fans!
Have you visited the cathy  
cassidy secret super Fan  
page yet? Every month  
I put up new recipes,  
make-it’s and challenges for  
my Super Fans. I also pick a  
Super Fan of the month – and  
it could be you! To visit, all you  
need to do is loGin using the  
‘super Fans secret page!’ link  
on the homepage at  
www.cathycassidy.com  

Then you will need the  
secret password, which is the  
answer to this question:

In angel cake, what country does Anya come from?  
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