
Key Lime Cupcakes with Key Lime Curd
 Vegetarian

DESSERT

Ingredients
1 tablespoon double-acting baking powder

8 ounces cream cheese

3  eggs

6  eggs

3 cups flour  all-purpose 

0.8 cup granulated sugar

2 cups granulated sugar

0.3 cup key lime juice

READY IN

95 min.

SERVINGS

24

CALORIES

392 kcal

https://whatsheate.com


2 tablespoons key lime juice

1 tablespoon lime zest

2 tablespoons lime zest

0.5 cup milk

2 cups pop rock candy

5 cups powdered sugar

0.5 teaspoon salt

0.5 pound butter  unsalted 

4 tablespoon butter  unsalted cold 

Equipment
bowl

oven

whisk

pot

double boiler

stand mixer

stove

spatula

muffin liners

pastry bag

apple corer

Directions
For the cupcakes: Preheat the oven to 300 degrees F. Line cupcake or muffin pans with 24

cupcake liners.

Sift the flour, baking powder and salt and set aside in a bowl.

In the bowl of electric stand mixer with a paddle attachment, cream the butter and

granulated sugar together for about 2 minutes. Then scrape down the bowl and add the eggs



one at a time. After adding all the eggs, scrape down bowl and add the milk and dry

ingredients.

Mix on low until well incorporated. Scrape down the bowl again and hike up from low speed to

medium speed for about 20 seconds, and then scrape down the bowl for the last time.

Fill the cupcake liners three-quarters full with batter.

Bake for 20 to 22 minutes, rotating the cupcakes after 12 minutes, and bake until the

cupcakes are baked through. Cool the cupcakes completely.

For the frosting: Sift the powdered sugar and set aside in a bowl.

In the bowl of electric stand mixer with a paddle attachment, cream the butter and cream

cheese on low speed. Scrape down the bowl and add the sifted powdered sugar 1 cup at a

time. Slowly add the key lime juice and zest until well incorporated. Scrape down the bowl and

mix on low speed. Then hike up to medium to high speed for about 2 minutes until creamy

and fluffy.

Whisk the eggs, sugar and key lime juice in a steel bowl and set aside while you prepare a

double boiler.

Put a small pot half full with water on the stove over medium to high heat.

Place the steel bowl with the whisked eggs on top of the pot and mix with a spatula until your

mixture has become creamy like sour cream, 6 to 8 minutes.

Remove the mixture and strain, getting rid of excess egg particles. Grab a second steel bowl

and dump your egg mixture inside, adding your zest and cold butter.

Mix until well incorporated and place in the fridge until it slightly thickens, 10 to 15 minutes (or

until desired consistency is achieved).

Hollow out the middle of the cooled cupcakes with an apple corer or melon ball scooper and

set aside. Fill the cupcakes with the curd.

Put the frosting into a pastry bag and cut 1/2-inch off the tip. Swirl on the frosting, and then

edge the sides in pop rock candies.

Nutrition Facts

 PROTEIN 4.69%
  FAT 33.38%

  CARBS 61.93%

Properties
Glycemic Index:20.94, Glycemic Load:25.39, Inflammation Score:-4, Nutrition Score:5.2782608633456%



Flavonoids
Eriodictyol: 0.08mg, Eriodictyol: 0.08mg, Eriodictyol: 0.08mg, Eriodictyol: 0.08mg Hesperetin: 0.66mg,

Hesperetin: 0.66mg, Hesperetin: 0.66mg, Hesperetin: 0.66mg Naringenin: 0.04mg, Naringenin: 0.04mg,

Naringenin: 0.04mg, Naringenin: 0.04mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin:

0.02mg

Nutrients (% of daily need)
Calories: 391.54kcal (19.58%), Fat: 14.81g (22.79%), Saturated Fat: 8.6g (53.77%), Carbohydrates: 61.83g (20.61%),

Net Carbohydrates: 61.24g (22.27%), Sugar: 48.12g (53.46%), Cholesterol: 96.87mg (32.29%), Sodium: 158.98mg

(6.91%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.68g (9.36%), Selenium: 11.68µg (16.69%), Vitamin B2:

0.2mg (11.53%), Vitamin A: 522.77IU (10.46%), Folate: 38.27µg (9.57%), Vitamin B1: 0.14mg (9.13%), Phosphorus:

82.52mg (8.25%), Iron: 1.15mg (6.36%), Manganese: 0.13mg (6.3%), Calcium: 60.56mg (6.06%), Vitamin B3: 0.98mg

(4.91%), Vitamin B5: 0.42mg (4.18%), Vitamin D: 0.56µg (3.75%), Vitamin E: 0.55mg (3.68%), Vitamin B12: 0.22µg

(3.59%), Zinc: 0.44mg (2.92%), Fiber: 0.59g (2.37%), Vitamin B6: 0.05mg (2.34%), Copper: 0.05mg (2.27%),

Magnesium: 8.92mg (2.23%), Potassium: 71.68mg (2.05%), Vitamin C: 1.35mg (1.64%), Vitamin K: 1.17µg (1.12%)


