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Full House: Coconut Cupcakes, Lemon Curd
Filling, Coconut-Lemon Buttercream Frosting,
Toasted Coconut

READY IN SERVINGS CALORIES

| ©

627 kcal

Ingredients

4 teaspoons double-acting baking powder

0.5 cup butter melted

0.8 cup butter

8 ounces butter (2 sticks)

9.6 ounces cake flour

1 cup coconut or shredded

1 teaspoon coconut extract

1 cup coconut milk
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|:| 4 egg whites

|:| 3 eggs

|:| 1 teaspoon lemon extract

|:| 1 cup juice of lemon freshly squeezed
|:| 1 lemon zest

|:| 4 lemon zest

|:| 1 pound powdered sugar sifted

|:| 0.8 teaspoon salt

|:| 1 cup sugar

|:| 1.5 cups sugar

Equipment
bowl

frying pan
oven

whisk

mixing bowl
stand mixer
microwave
muffin liners

muffin tray

OO on

pastry bag

Directions

|:| For the cupcakes: Preheat the oven to 350 degrees F. Line a muffin pan with 15 regular-size
cupcake liners.

|:| In a medium mixing bowl, sift together the cake flour, baking powder and salt.

|:| Whisk together thoroughly.



|:| In the bowl of an electric stand mixer with the whisk attachment, whisk the egg whites until
foamy. Gradually add 1/2 cup sugar and whisk until the eggs whites form a soft meringue.

|:| Remove the egg white mixture from the mixing bowl and set aside.

|:| Using the paddle attachment, cream together the butter and remaining 1 cup sugar. Scrape
down the sides of the bowl and add the flour and coconut milk, alternating between the two,
beginning and ending with the flour. Once all the flour has been added, mix until smooth.

Scrape down the sides and beat in the egg white mixture until smooth.

|:| Fill the cupcake liners two-thirds full and bake until the tops are golden brown and the
cupcakes are baked through, about 25 minutes. Rotate the cupcake pans halfway through the

baking process.

|:| For the lemon curd: In a microwave-safe bowl, whisk together the sugar and eggs. Stir in the
butter, lemon zest and lemon juice and mix until smooth. Microwave on high for 1 minute and
stir. Repeat 5 times, or until thick.

|:| For the buttercream: In the bowl of an electric stand mixer using the paddle attachment,
cream the butter until smooth. Gradually add the powdered sugar and beat until smooth.
Beat in the extracts and lemon zest and beat until light and fluffy.

|:| For the coconut: While cupcakes are baking, spread the shredded coconut over a sheet pan

and toast and until light brown, about 7 minutes.

|:| To assemble: Once the cupcakes are cool, core out the middle of each cupcake and
generously fill with the lemon curd. Fill a pastry bag equipped with desired pastry tip with
coconut-lemon buttercream. Pipe the buttercream over the top of each cupcake and

sprinkle with toasted coconut.

Nutrition Facts
.

PROTEIN 3.11% [ FAT 47.39% CARBS 49.5%

Properties
Glycemic Index:37.08, Glycemic Load:32.52, Inflammation Score:-5, Nutrition Score:6.2295651902323%

Flavonoids

Eriodictyol: 0.79mg, Eriodictyol: 0.79mg, Eriodictyol: 0.79mg, Eriodictyol: 0.79mg Hesperetin: 2.35mg, Hesperetin:
2.35mg, Hesperetin: 2.35mg, Hesperetin: 2.35mg Naringenin: 0.22mg, Naringenin: 0.22mg, Naringenin: 0.22mg,
Naringenin: 0.22mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)



Calories: 626.84kcal (31.34%), Fat: 33.91g (52.17%), Saturated Fat: 22.26g (139.1%), Carbohydrates: 79.69g
(26.56%), Net Carbohydrates: 78.52g (28.55%), Sugar: 63.87g (70.97%), Cholesterol: 105.91mg (35.3%), Sodium:
478.61mg (20.81%), Alcohol: 0.11g (100%), Alcohol %: 0.08% (100%), Protein: 5.01g (10.03%), Selenium: 12.8ug
(18.28%), Vitamin A: 900.43IU (18.01%), Manganese: 0.35mg (17.42%), Vitamin C: 9.2mg (11.15%), Phosphorus:
89.81mg (8.98%), Calcium: 86.91mg (8.69%), Vitamin B2: 0.12mg (6.78%), Vitamin E: Img (6.65%), Iron: 1.14mg
(6.33%), Copper: 0.11mg (5.37%), Fiber: 1.18g (4.71%), Folate: 18.47ug (4.62%), Magnesium: 17.4mg (4.35%),
Potassium: 125.58mg (3.59%), Vitamin B5: 0.33mg (3.34%), Zinc: 0.46mg (3.09%), Vitamin B12: 0.14ug (2.39%),
Vitamin K: 2.47pg (2.36%), Vitamin B1: 0.03mg (2.14%), Vitamin B6: 0.04mg (2.06%), Vitamin B3: 0.36mg (1.8%),
Vitamin D: 0.18pg (1.17%)



