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Lemon Cupcakes with Lemon–Cream

Cheese Frosting
4 January 2025

T O T A L  T I M E

105 min

S E R V E S

24

P E R  S E R V I N G

$0.88

C A L O R I E S

390 kcal

Indulge in the delightful taste of our Lemon Cupcakes with Lemon-Cream Cheese Frosting, a

perfect treat for any occasion! These light and fluffy cupcakes are bursting with zesty lemon

flavor, making them an irresistible dessert that will brighten up your day. Whether you're

celebrating a special eve...

Ingredients

2 teaspoons baking powder 2 cups cake flour

2 tablespoons gingersnap cookie crumbs (optional) 16 ounce packages cream cheese (1 pound), at
room temperature

24 paper cupcake liners 4 large eggs, separated and at room
temperature

1½ cups granulated sugar 1 teaspoon freshly squeezed lemon juice
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1 teaspoon finely grated lemon zest (from about 1
medium lemon)
(from 1 medium lemon)

1½ cups powdered sugar, sifted

½ teaspoon fine salt 8 tablespoons unsalted butter (1 stick), at room
temperature

1½ teaspoons vanilla extract ½ cup whole milk

E Q U I P M E N T   Bowl, Oven, Whisk, Wire rack, Blender, Plastic wrap, Toothpicks, Stand mixer, Spatula

Method

1 Heat the oven to 350°F and arrange a rack in the middle. Line 2 (12-well) muffin pans with paper liners.

2 Whisk the flour, baking powder, and salt together in a medium bowl; set aside.

3 Place 1 1/4 cups of the sugar and the butter in the bowl of a stand mixer fitted with a paddle attachment
and beat on medium speed until the mixture is airy and light in color, about 5 to 7 minutes. Stop the mixer
and scrape down the paddle and the sides of the bowl.Return the mixer to medium speed and add the egg
yolks 1 at a time, waiting for each yolk to completely incorporate before adding the next.

4 Add the zest and vanilla and beat until incorporated. Stop the mixer and scrape down the paddle and the
sides of the bowl.

5 Add a third of the reserved flour mixture and turn the mixer to low speed, mixing until the flour is just
incorporated.

6 Add half of the milk and mix until just incorporated. Continue with the remaining flour mixture and milk,
alternating between each, until all of the ingredients are incorporated and smooth.

7 Transfer the mixture to a large bowl and set aside.Wash and dry the bowl of the stand mixer.

8 Place the egg whites in the bowl, attach it to the stand mixer, and fit the mixer with the whisk attachment.

9 Whisk the whites on high speed until medium peaks form, about 1 minute.

10 Add the remaining 1/4 cup of sugar and continue whisking until stiff, glossy peaks form, about 45
seconds to 1 minute more. Stop the mixer.Using a rubber spatula, fold a quarter of the egg whites into
the reserved batter until evenly incorporated; gently fold in the remaining egg whites until just combined
and no pockets of white remain.Divide the batter among the muffin wells (the wells will be about half full).

11 Place the pans on the rack side by side and bake, rotating the pans from front to back and side to side
halfway through the cooking time, until the cupcakes are lightly browned and a cake tester or toothpick
inserted inTO the center comes out clean, about 16 to 18 minutes total.Set the pans on a wire rack and
let cool for 10 minutes.
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12 Place the cream cheese and butter in the clean bowl of the stand mixer, fit the mixer with the paddle
attachment, and beat on medium-high speed until light, fluffy, and fully incorporated, about 3
minutes.Stop the mixer and scrape down the sides of the bowl and the paddle with a rubber spatula.

13 Add the powdered sugar, vanilla, and lemon zest and juice. Turn the mixer to low and mix until the sugar
is incorporated, about 30 seconds.Stop the mixer and scrape down the sides of the bowl and the paddle
again. Turn the mixer to medium-high speed and mix until the frosting is creamy and fluffy, about 3
minutes.Frost the cooled cupcakes and sprinkle with the gingersnap crumbs, if using. If you don’t plan to
eat the cupcakes within 4 hours, refrigerate them until the frosting is stiff, then tent loosely with plastic
wrap for up to 3 days.

14 Let the cupcakes sit at room temperature for about 45 minutes to take the chill off before serving.

Nutrition per serving

390
K C A L

6 g
P R O T E I N

17 g
F A T

54 g
C A R B S

Saturated Fat 8.1 g · 51% of daily needs

Fibre 0.6 g · 2% of daily needs

Sugar 36.4 g · 40% of daily needs

Sodium 303 mg · 13% of daily needs

Cholesterol 61.6 mg · 21% of daily needs

Adapted from Chow. Find this recipe, ratings and more ideas at whatsheate.com/lemon-cupcakes-with-lemon-cream-cheese-
frosting-20154

whatsheate.com/lemon-cupcakes-with-lemon-cream-cheese-frosting-20154 Page 3 of 3


