
Blue Velvet, Blackberry Curd, and Blackberry
Lemon Cream Cheese Cupcakes

 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

2 quarts blackberries  fresh 

24  blackberries  fresh whole for garnish 

2 tablespoons reserved blackberry juice

1 cup buttermilk

5 cups confectioners' sugar

1 pound cream cheese

READY IN

85 min.

SERVINGS

24

CALORIES

422 kcal

https://whatsheate.com


1.5 tablespoons dutch-processed cocoa powder

2  egg yolks

2  eggs

3  eggs

2.5 cups flour  all-purpose 

4 tablespoons flour  all-purpose 

1 tablespoon purple gel paste food coloring

2 tablespoons royal gel paste food coloring  blue 

1  lemon zest

1 teaspoon salt

1 cup sugar

1.5 cups sugar

4 tablespoons butter  unsalted 

6 tablespoons butter  unsalted 

1 teaspoon vanilla extract

1.5 cups vegetable oil

0.5 cup water

1 teaspoon vinegar  white 

Equipment
bowl

frying pan

sauce pan

oven

whisk

wire rack

sieve

blender

stand mixer



muffin liners

muffin tray

apple corer

Directions
For the cupcakes: Preheat the oven to 325 degrees F. Line a cupcake or muffin pan with 24

regular-size cupcake liners.

Place the oil, buttermilk, eggs, vinegar, vanilla, and sugar in the bowl of an electric stand mixer

and beat with the paddle attachment until thoroughly mixed. Sift the flour, baking soda, salt,

and cocoa powder together and slowly add to the mixer on low speed. Scrape down the bowl

thoroughly, as needed.

Add the food colorings in a steady stream until desired shade is achieved; it should appear

bluish-purple. Beat for another 3 minutes. Scrape the bowl one last time and mix for 30

seconds by hand.

Fill the cupcake liners two-thirds full with batter and bake until they form a semi-hard crust

on top, about 25 minutes. Immediately remove the cupcakes from their pan and place on a

cooling rack.

For the blackberry curd filling: Bring the blackberries and water to a boil in a medium-size

saucepan. Turn down the heat to low and simmer until the blackberries are soft and separate

easily, about 5 minutes.

Transfer the mixture to a sieve and pass through using a spoon to help mash the blackberries.

Discard the pulp and reserve the juice.

Place the flour and sugar in a clean saucepan and slowly pour in the blackberry juice,

reserving 2 tablespoons.

Whisk constantly. When thoroughly combined, add the whole eggs and egg yolks, whisking

and cooking until the mixture thickens. When the curd has formed, after about 7 minutes,

remove from the heat and stir in the butter. Cover tightly and place in the refrigerator until

fully chilled.

For the cream cheese frosting: Beat the cream cheese and butter together in the bowl of an

electric stand mixer until pale and creamy.

Add the blackberry juice and lemon zest and continue to beat until the color is even. (The

lemon zest has a tendency to adhere to the beater blade. When removing from the mixer

bowl, be sure to scrape this off and blend back into the frosting by hand.) Reduce the speed

to low and slowly begin adding the confectioners' sugar. Keep adding until the frosting has a



medium-stiff consistency. You may not require the full 5 cups sugar. Beat on high speed for a

further 2 minutes, scraping down the bowl as needed.

Remove the center of each cupcake using an apple corer. Fill the cavity with the blackberry

curd until it is level with the top of the cake. Pipe the frosting on top using a plain pastry tip.

Crumble one of the cakes into small pieces and scatter a few crumbles on top of each cake

so that it adheres to the frosting.

Garnish with a whole fresh blackberry, if desired.

Nutrition Facts

 PROTEIN 5.15%
  FAT 33.62%

  CARBS 61.23%

Properties
Glycemic Index:18.67, Glycemic Load:23.73, Inflammation Score:-7, Nutrition Score:10.60739128486%

Flavonoids
Cyanidin: 80.82mg, Cyanidin: 80.82mg, Cyanidin: 80.82mg, Cyanidin: 80.82mg Pelargonidin: 0.36mg, Pelargonidin:

0.36mg, Pelargonidin: 0.36mg, Pelargonidin: 0.36mg Peonidin: 0.17mg, Peonidin: 0.17mg, Peonidin: 0.17mg,

Peonidin: 0.17mg Catechin: 30.17mg, Catechin: 30.17mg, Catechin: 30.17mg, Catechin: 30.17mg Epigallocatechin:

0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg Epicatechin: 4.38mg,

Epicatechin: 4.38mg, Epicatechin: 4.38mg, Epicatechin: 4.38mg Epigallocatechin 3-gallate: 0.55mg,

Epigallocatechin 3-gallate: 0.55mg, Epigallocatechin 3-gallate: 0.55mg, Epigallocatechin 3-gallate: 0.55mg

Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg Myricetin: 0.54mg, Myricetin:

0.54mg, Myricetin: 0.54mg, Myricetin: 0.54mg Quercetin: 2.93mg, Quercetin: 2.93mg, Quercetin: 2.93mg,

Quercetin: 2.93mg

Nutrients (% of daily need)
Calories: 422.28kcal (21.11%), Fat: 16.2g (24.93%), Saturated Fat: 7.91g (49.43%), Carbohydrates: 66.39g (22.13%),

Net Carbohydrates: 61.58g (22.39%), Sugar: 50.64g (56.26%), Cholesterol: 83.03mg (27.68%), Sodium: 229.21mg

(9.97%), Alcohol: 0.06g (100%), Alcohol %: 0.03% (100%), Protein: 5.59g (11.18%), Manganese: 0.64mg (32.02%),

Vitamin C: 17.81mg (21.58%), Vitamin K: 21.95µg (20.9%), Fiber: 4.81g (19.25%), Selenium: 11.19µg (15.99%), Folate:

55.34µg (13.83%), Vitamin A: 660.47IU (13.21%), Vitamin B2: 0.21mg (12.58%), Vitamin E: 1.64mg (10.94%), Vitamin

B1: 0.14mg (9.62%), Copper: 0.18mg (9.24%), Phosphorus: 89.67mg (8.97%), Iron: 1.47mg (8.18%), Vitamin B3: 1.41mg

(7.05%), Calcium: 65.34mg (6.53%), Vitamin B5: 0.62mg (6.25%), Magnesium: 24.98mg (6.24%), Potassium:

207.95mg (5.94%), Zinc: 0.85mg (5.64%), Vitamin B12: 0.21µg (3.47%), Vitamin B6: 0.07mg (3.33%), Vitamin D:

0.48µg (3.21%)


