he Sweet Side of Corn: Sweet Corn Cupcakes
with Brown Butter Frosting

READY IN SERVINGS CALORIES
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12 165 kcal

DESSERT

Ingredients

0.5 teaspoon double-acting baking powder

0.3 teaspoon baking soda

50 grams brown sugar

150 grams cake flour

120 grams powdered sugar

80 grams corn kernels

1large eggs

60 grams yogurt plain low-fat
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|:| 8 grams blackstrap molasses
|:| 0.3 teaspoon salt

|:| 50 grams sugar

|:| 56 grams butter unsalted

|:| 0.5 teaspoon vanilla extract

Equipment
food processor
bowl

frying pan
sauce pan
oven

whisk

mixing bowl
wire rack
sieve
blender
hand mixer

stove
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spatula

Directions

|:| Place the first quantity of butter in a heavy-bottomed sauce pan and heat over medium-high
flame. Swirl the pan occasionally to melt butter completely.

|:| Place a fine mesh strainer inside a heat-proof bowl; keep within easy reach of the stovetop.
Continuing to heat, butter will foam and begin to brown around the edges. Be careful to avoid
hot butter splatters. Scrape around the sides and bottom of the pan with a heat-proof

spatula to prevent scorching and ensure even browning.

|:| When butter solids (the sandy bits that accumulate in the bottom of the pan) have turned a
uniform mahogany brown, remove pan from heat and immediately pour butter through
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nearby strainer, separating all but the finest bits of solid from the butter fat. Set strainer lined
with butter solids aside.

Place butter fat in the refrigerator to set while preparing cake batter.
Preheat oven to 350°F. Line 12 standard cupcake tins with paper liners.

In a mixing bowl, combine second quantity of butter with the reserved butter solids and the
brown and regular sugars. Beat with an electric mixer until light and fluffy, scraping down the

bowl occasionally.

Add egg and beat until light and homogeneous.

In a blender or food processor, purée yogurt with first quantity of corn until smooth.
Combine flour, salt, baking soda and baking powder, and whisk to blend.

Add about 1/3 of the flour to the butter and egg mixture and mix to incorporate.

Mix in half of the corn purée.

Add half of the remaining flour and mix just to incorporate.

Add remaining corn purée.

Mix in remainder of flour and stir to incorporate. Fold in the second quantity of corn kernels.
Spoon the batter evenly among the cupcake papers.

Bake cupcakes until set, 15 to 17 minutes.

Remove cupcakes from pan to cooling rack while preparing frosting.

Combine cooled brown butter with confectioners’ sugar and salt. Beat with mixer until light

and fluffy, scraping down occasionally.

Add molasses and vanilla, and mix to thoroughly incorporate. Frost cupcakes and store in an
airtight container.

Nutrition Facts
I

PROTEIN 5.92% [ FAT 24.48% CARBS 69.6%

Properties
Glycemic Index:22.76, Glycemic Load:9.04, Inflammation Score:-1, Nutrition Score:2.1700000218723%

Nutrients (% of daily need)



Calories: 165.44kcal (8.27%), Fat: 4.56g (7.02%), Saturated Fat: 2.62g (16.4%), Carbohydrates: 29.19g (9.73%), Net
Carbohydrates: 28.75g (10.46%), Sugar: 19.2g (21.34%), Cholesterol: 25.83mg (8.61%), Sodium: 114.43mg (4.98%),
Alcohol: 0.06g (100%), Alcohol %: 0.14% (100%), Protein: 2.48g (4.96%), Selenium: 6.75ug (9.64%), Manganese:
0.12mg (6.11%), Phosphorus: 35.8mg (3.58%), Calcium: 29.49mg (2.95%), Vitamin A: 144.92IU (2.9%), Vitamin B2:
0.05mg (2.8%), Folate: 9.28ug (2.32%), Vitamin B5: 0.19mg (1.88%), Magnesium: 7.49mg (1.87%), Copper: 0.04mg
(1.79%), Fiber: 0.43g (1.73%), Iron: 0.3mg (1.65%), Potassium: 55.72mg (1.59%), Zinc: 0.23mg (1.57%), Vitamin E:
0.2Img (1.4%), Vitamin B12: 0.07pg (1.22%), Vitamin B6: 0.02mg (1.15%), Vitamin B1: 0.02mg (1.12%), Vitamin B3:
0.21mg (1.07%), Vitamin D: 0.15ug (1.02%)



