
Salted Caramel Cupcakes with Pecan Coconut
Brittle Crumble and Caramel Swiss

Buttercream
 Vegetarian

DESSERT

Ingredients
1 tablespoon double-acting baking powder

0.3 teaspoon baking soda

1.5 cups cake flour

1.5 teaspoons sea salt

2 tablespoons sea salt  for sprinkling 

0.3 cup plus

READY IN

155 min.

SERVINGS

24

CALORIES

696 kcal

https://whatsheate.com


1 tablespoon plus  light 

5 large egg whites

4 large eggs

1.5 cups flour  all-purpose 

1 cup heavy cream  at room temperature 

0.5 teaspoon kosher salt

0.5 cup pecans

0.5 cup sugar

1 cup sugar

1.7 cups sugar

1.8 cups sugar

0.5 cup coconut or  shredded sweetened 

0.5 stick butter  unsalted cubed plus more for the pan 

1 stick butter  unsalted cubed 

2 pounds butter  unsalted at room temperature 

2 sticks butter  unsalted at room temperature 

1 teaspoon vanilla extract

0.8 cup milk  whole at room temperature 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

pot

blender

wooden spoon



stand mixer

spatula

ice cream scoop

skewers

muffin liners

measuring cup

serrated knife

candy thermometer

Directions
Preheat the oven to 350 degrees F. Line two standard muffin pans with 24 cupcake liners.

Combine the sugar, 1/3 cup water and the corn syrup in a small saucepan. Stir with a wooden

spoon and bring to a simmer over medium heat. Simmer, swirling the pot occasionally, until

the mixture is a beautiful amber color (watch closely). Once the desired color is reached,

immediately add the butter and stir with a wooden spoon until completely incorporated.

Remove from the heat.

Add the heavy cream and stir to incorporate. Stir in the coarse salt.

Pour 1/2 cup of the salted caramel into a small bowl or measuring cup, and the remainder into

another bowl. Cool completely, stirring occasionally. (You can speed up the cooling by putting

the caramel into the refrigerator, but it must be pourable when you are ready to assemble the

cupcakes.)

For the brittle: Butter a small baking sheet and set aside. In a small but deep saucepan,

combine the sugar, corn syrup, butter and 2 tablespoons water. Bring to a full boil over high

heat, and boil until a candy thermometer reaches 280 degrees F.

Remove from the heat and immediately stir in the baking soda, and then the pecans.

Pour onto the prepared pan and spread with a rubber spatula. Top with the coconut. Allow to

cool. Break the brittle into pieces of desired size.

For the cupcakes: In a medium bowl, sift together the all-purpose flour, cake flour, baking

powder and kosher salt and set aside.

Combine the milk and vanilla and set aside. In the bowl of an electric stand mixer with the

paddle attachment, cream the butter and sugar at medium speed until light and fluffy, about

5 minutes, scraping down the sides of the bowl as necessary. Once incorporated, add the



eggs, one at a time, at low speed. Be sure to incorporate after each addition, scraping down

the sides of the bowl as necessary. Do not over beat. Once incorporated, add the flour

mixture and the milk mixture. Alternate with three parts flour and two parts milk, being sure to

scrape down the sides of the bowl as necessary (we don't want any butter chunks stuck to

the bottom). Using a 1/4-cup ice cream scoop, fill each cupcake liner with batter.

Bake until a skewer inserted in the center comes out clean, 18 to 20 minutes.

Transfer the pans to cooling racks and cool for about 5 minutes, and then transfer the

cupcakes to the racks to cool completely before filling and frosting.

Combine the sugar and egg whites in the bowl of a stand mixer.

Place the bowl over simmering water and whisk continuously until the sugar is melted.

Remove from the heat, place under the mixer with a whisk attachment and whisk at medium-

high speed until soft peaks form and it cools to room temperature.

Add the butter and beat until incorporated. With the mixer running, slowly beat in the 1/2 cup

reserved salted caramel until the mixture is homogenous. Set aside at cool room temperature

until you are ready to frost the cupcakes.

To assemble: Use a small serrated knife, core each cupcake about 1 1/4 inches wide at the top

and halfway into the cake. (Discard the cores-or nibble while you work.) Fill each with about 1

tablespoon of the remaining salted caramel.

Sprinkle with about 1/4 teaspoon coarse salt. Frost each cupcake with a generous amount of

caramel Swiss buttercream and garnish with crumbled pecan coconut brittle. Eat.

Nutrition Facts

 PROTEIN 2.69%
  FAT 64.76%

  CARBS 32.55%

Properties
Glycemic Index:25.02, Glycemic Load:37.51, Inflammation Score:-7, Nutrition Score:6.6747825090652%

Flavonoids
Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg Delphinidin: 0.17mg, Delphinidin: 0.17mg,

Delphinidin: 0.17mg, Delphinidin: 0.17mg Catechin: 0.16mg, Catechin: 0.16mg, Catechin: 0.16mg, Catechin: 0.16mg

Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg

Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Epigallocatechin 3-gallate:

0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate:

0.05mg



Nutrients (% of daily need)
Calories: 695.82kcal (34.79%), Fat: 51.3g (78.92%), Saturated Fat: 31.33g (195.79%), Carbohydrates: 58.02g

(19.34%), Net Carbohydrates: 57.32g (20.84%), Sugar: 46.06g (51.17%), Cholesterol: 159.82mg (53.27%), Sodium:

882.77mg (38.38%), Alcohol: 0.06g (100%), Alcohol %: 0.05% (100%), Protein: 4.8g (9.6%), Vitamin A: 1560.98IU

(31.22%), Selenium: 11.35µg (16.21%), Manganese: 0.27mg (13.67%), Vitamin E: 1.52mg (10.11%), Vitamin B2: 0.17mg

(10.03%), Vitamin D: 1.22µg (8.16%), Phosphorus: 79.29mg (7.93%), Calcium: 69.18mg (6.92%), Vitamin B1: 0.1mg

(6.56%), Folate: 23.74µg (5.94%), Iron: 0.78mg (4.34%), Vitamin K: 4.3µg (4.09%), Copper: 0.08mg (3.98%),

Vitamin B12: 0.23µg (3.83%), Vitamin B5: 0.36mg (3.56%), Zinc: 0.5mg (3.32%), Vitamin B3: 0.63mg (3.13%),

Magnesium: 12.03mg (3.01%), Fiber: 0.7g (2.81%), Potassium: 89.76mg (2.56%), Vitamin B6: 0.04mg (2.02%)


