COCONUT CUPCAKES 


YOU WILL NEED:

¾ POUND (3 STICKS) OF UNSALTED BUTTER, ROOM TEMPERATURE

2 CUPS SUGAR

5 EXTRA LARGE EGGS, ROOM TEMPERATURE

1-1/2 TSP VANILLA EXTRAT

1-1/2 TSP ALMOND EXTRACT

3 CUPS FLOUR

1 TSP BAKING POWDER

½ TSP BAKING SODA

½ TSP SALT

1 CUP BUTTERMILK

14 OUNCES SHREDDED COCONUT

FOR THE FROSTING:

1 POUND CREAM CHEESE, ROOM TEMPERATURE

¾ POUND (3 STICKS) UNSALTED BUTTER, ROOM TEMPERATURE

1 TSP VANILLA EXTRACT

½ TSP ALMOND EXTRACT

1-1/2 POUNDS OF SIFTED CONFECTIONER’S SUGAR

PREHEAT OVEN TO 325 DEGREES. 

IN A BOWL OF AN ELELCTRIC MIXER FITTED WITH THE PADDLE ATTACHMENT, CREAM THE BUTTER AND SUGAR ON HIGH SPEED UNTIL LIGHT AND FLUFFY, ABOUT 5 MINUTES.  WITH THE MIXER ON LOW SPEED, ADD THE EGGS, ONE AT A TIME, SCRAPING DOWN THE BOWL AFTER EACH ADDITION.  ADD THE VANILLA AND ALMOND EXTRACTS AND MIX WELL. 

IN A SEPARATE BOWL, SIFT TOGETHER THE FLOUR, BAKING POWDER, BAKING SODA AND SALT.  IN 3 PARTS, ALTERNATELY ADD THE DRY INGREDIENTS AND THE BUTTERMILK TO THE BATTER, BEGINNING AND ENDING WITH THE DRY INGREDIENTS.  MIX UNTIL JUST COMBINED.  FOLD IN HALF (7 OUNCES) OF THE COCONUT.  

LINE A MUFFIN PAN WITH PAPER LINERS.  FILL EACH LINER TO THE TOP WITH BATTER.  BAKE FOR 25 TO 35 MINUTES, UNTIL THE TOPS ARE GOLDEN BROWN AND TOOTHPICK COMES OUT CLEAN.  ALLOW TO COOL IN PAN FOR 15 MINUTES.  REMOVE TO A BAKING RACK AND COOL COMPLETELY.
MEANWHILE, MAKE THE FROSTING.  IN THE BOWL OF AN ELECTRIC MIXER FITTED WITH THE PADDLE ATTACHMENT, ON LOW  SPEED, CREAM TOGETHER THE CREAM CHEESE, BUTTER AND VANILLA AND ALMOND EXTRACTS.  ADD THE CONFECTIONER’S SUGAR AND MIX UNTIL SMOOTH.  

FROST THE CUPCAKES AND SPRINKLE WITH REMAINING COCONUT. 

MAKES 18 TO 20 CUPCAKES

THIS RECIPE IS FROM THE BAREFOOT CONTESSA, BUT WAS PASSED ON TO ME FROM LINDA FRENCH.   THEY ARE WELL WORTH THE EFFORT.  

