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Igueroa Cupcakes: Chunky Lemon Fig Cake,
Salted Honey Fig Compote, Cream Cheese
Frosting

Vegetarian

READY IN SERVINGS
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428 kcal

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder
I:‘ 2 teaspoons baking soda

I:‘ 8 ounces butter

I:‘ 12 ounces cream cheese

I:‘ 15 ounces brown sugar dark

I:‘ 2 eggs
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|:| 1 basket figs ripe chopped

|:| 14 ounces flour all-purpose

|:| 0.3 cup granulated sugar

|:| 1 tablespoon honey

|:| 2 lemon zest

|:| 2 ounces olive oil extra-virgin

|:| 1.5 pounds powdered sugar sifted
|:| 0.8 teaspoon salt

|:| 1 teaspoon sea salt fleur de sel
|:| 4 ounces butter unsalted

|:| 1 teaspoon vanilla extract

Equipment
bowl

sauce pan
oven

knife

whisk
blender
hand mixer

toothpicks
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muffin liners

Directions

|:| For the cupcakes: Preheat the oven to 325 degrees F. Line muffin pans with 24 muffin liners. In
a medium bowl, whisk the flour, baking soda, baking powder and salt until well combined. In
the bowl of an electric mixer with the paddle attachment, cream the butter, oil and brown

sugar.

|:| Add the eggs, one at a time, scraping the bowl| as needed.



I:‘ Add the figs and lemon zest and mix for about a minute until well combined. With the mixeron
low, gradually add the flour mixture just until combined. Then remove from the mixer and
scrape by hand. Fill the prepared muffin pans three-quarters full with batter and bake until a
toothpick inserted comes out clean, about24 minutes.

I:‘ For the fig compote: In a medium saucepan over medium heat, combine the figs, granulated
sugar, 1/4 cup water and the honey. Bring to a boil and stir until the water has evaporated and

the figs are soft.

Add the sea salt and refrigerate until cool.
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For the frosting: Whip the cream cheese and butter in an electric mixer with the paddle
attachment until fully incorporated. With the mixer on low, gradually add the powdered sugar
until combined.

Add the vanilla and mix until fully incorporated.
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To assemble: Use a knife to make a hole in the center of the cupcakes. Fill with salted honey

fig compote, and then frost with cream cheese frosting.

Nutrition Facts
]

PROTEIN 2.95% [ FAT 39.77% CARBS 57.28%

Properties
Glycemic Index:17.81, Glycemic Load:11.4, Inflammation Score:-4, Nutrition Score:4.4404347772184%

Flavonoids

Cyanidin: 0.0Img, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.0Img Catechin: 0.03mg, Catechin: 0.03mg,
Catechin: 0.03mg, Catechin: 0.03mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin:
0.01mg Quercetin: 0.11mg, Quercetin: 0.1Img, Quercetin: 0.11mg, Quercetin: 0.11mg

Nutrients (% of daily need)

Calories: 428.16kcal (21.41%), Fat: 19.26g (29.63%), Saturated Fat: 10.62g (66.35%), Carbohydrates: 62.43g
(20.81%), Net Carbohydrates: 61.87g (22.5%), Sugar: 48.69g (54.1%), Cholesterol: 58.43mg (19.48%), Sodium:
386.63mg (16.81%), Alcohol: 0.06g (100%), Alcohol %: 0.07% (100%), Protein: 3.21g (6.42%), Selenium: 8.5ug
(12.15%), Vitamin A: 567.61U (11.35%), Vitamin B1: 0.14mg (9.12%), Folate: 34.07ug (8.52%), Vitamin B2: 0.14mg
(8.45%), Manganese: 0.13mg (6.62%), Iron: 1.03mg (5.74%), Vitamin E: 0.84mg (5.62%), Vitamin B3: 1.03mg (5.15%),
Phosphorus: 46.62mg (4.66%), Calcium: 43.19mg (4.32%), Vitamin K: 2.87ug (2.73%), Vitamin B5: 0.26mg (2.57%),
Fiber: 0.56g (2.25%), Potassium: 75.45mg (2.16%), Copper: 0.04mg (2.14%), Magnesium: 7.73mg (1.93%), Zinc:
0.26mg (1.75%), Vitamin B6: 0.03mg (1.63%), Vitamin B12: 0.09ug (1.47%)



