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Lemon Cupcakes 

 1 3/4 cups cake flour, not self-rising 

 1 1/4 cups unbleached all-purpose flour 

 2 cups sugar 

 1 tablespoon baking powder 

 3/4 teaspoon salt 

 1 cup (2 sticks) unsalted butter, cut into 1-inch cubes 

 4 large eggs 

 1 cup whole milk 

  cup lemonade concentrate, thawed 

 2 – 4 Tbs. Lemon Zest 

 

 Preheat oven to 325 degrees. Line cupcake pans with paper liners; set aside. In the bowl of 

an electric mixer fitted with the paddle attachment, combine flours, sugar, baking 

powder, and salt; mix on low speed until combined. Add butter, mixing until just coated 

with flour. 

 In a large glass measuring cup, whisk together eggs, milk, and vanilla. With mixer on 

medium speed, add wet ingredients in 3 parts, scraping down sides of bowl before each 

addition; beat until ingredients are incorporated but do not overbeat. 

 Divide batter evenly among liners, filling about 2/3 full. Bake, rotating pan halfway through, 

until a cake tester inserted in the center comes out clean, 17 to 20 minutes. 

 Transfer to a wire rack to cool completely. Repeat process with remaining batter. Once 

cupcakes have cooled, use a small offset spatula to frost tops of each cupcake. Decorate 

with sprinkles, if desired. Serve at room temperature. 

 

 

Lemon Curd – Use a piping bag to fill cupcakes or spread between layers of cake 

  

 4 whole Eggs 

 2 cups Sugar 

  teaspoons Salt 

  cups Butter 

 2 Tablespoons Lemon Zest 

  cups Lemon Juice (2-3 Fresh Lemons) 

 

Zest and juice fresh lemons; set aside. Whisk together eggs, sugar and salt in a double boiler. 

Stir in butter, lemon juice and zest. Cook over medium heat until thick. This takes about 30 

minutes with frequent stirring. 

 

Cool to room temperature. Store in refrigerator. This recipe yields 1 1/2 cups of deliciousness, 

a dozen 2-tablespoon servings, or 24 single-tablespoon servings. 

 

 

Raspberry Swiss Meringue Buttercream – Use a 1M Tip to frost the tops of cupcakes 



 

4 large egg whites 

1 1/4 cups sugar 

1 cup unsalted butter, (2 sticks), softened, cut into tablespoons 

1/3 cup raspberry jam 

 

Directions 

Put egg whites and sugar into the top of a double boiler over a pan of simmering water. 

Whisking constantly, cook until sugar has dissolved and mixture is warm (about 160 degrees). 

Pour heated egg whites into the bowl of an electric mixer fitted with the whisk attachment. 

Beat egg white mixture on high speed until it forms stiff (but not dry) peaks. Continue beating 

until fluffy and cooled, about 7 minutes. 

Switch to the paddle attachment. With mixer on medium-low, add butter two tablespoons at a 

time, beating well after each addition. Increase speed to medium-high; continue beating until 

frosting appears thick, about 3 minutes. Reduce speed to low; add raspberry jam and continue 

beating 2 minutes to eliminate air bubbles. (This could take longer – beat until thick enough to 

pipe onto cupcakes.) 

 


