
perfect party cupcakes
recipe: adapted, only slightly, from Dorie Greenspan’s Baking: From My Home To Yours

For the cupcakes: 

• 2 1/4 cups cake flour (not self-rising)

• 1 tablespoon baking powder

• 1/2 teaspoon salt

• 1 1/4 cups buttermilk

• 4 large egg whites

• 1 1/2 cups sugar

• 2 teaspoons grated lemon zest

• 1 stick (1/2 cup) unsalted butter, room temperature 

• 1/2 teaspoon pure lemon extract

For the buttercream: 

• 1 cup sugar

• 4 large egg whites

• 3 sticks unsalted butter (1 1/2 cups), room temperature

• 1/4 cup fresh lemon juice (from about 2 large lemons)

• 1 teaspoon pure vanilla extract

For the garnish (optional): 

• 1 1/2 cups sweetened shredded coconut 

Preheat oven to 350°F (180°C). Line 24 muffin wells with cupcake liners.

Begin by making the cupcakes. Sift together the flour, baking powder and 
salt. Set aside. 

Whisk together the milk and egg whites in a medium bowl. Set aside.

Place the sugar and lemon zest in the large bowl of your stand mixer and rub 

them together with your fingers until the sugar is moist and fragrant.
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Add the butter to the sugar mixture. Beat the mixture at medium speed, until 
the butter and sugar are very light (about 3 to 5 minutes). Next, beat in the 
lemon extract, and then add 1/3 of the flour mixture, still beating on medium 

speed.

Next, beat in half of the milk-egg mixture. Then beat in half of the 

remaining dry ingredients until incorporated. Add the rest of the milk and 
eggs, beating until the batter is smooth. Then add the last of the dry 
ingredients. Beat the batter for 2 minutes. 

Divide the batter between the muffin wells.

Bake for 20 to 25 minutes, or until the tops of the cupcakes are golden - a 

cake tester inserted into the centers should come out clean. Transfer the 
cupcake pans to cooling racks and cool for about 5 minutes, then remove 
cupcakes from their wells, and cool to room temperature. 

Next, make the buttercream. Put the sugar and egg whites in a large heatproof 
bowl. Fit the bowl over a pan of simmering water and whisk constantly, until 

it feels hot to the touch (about 3 to 5 minutes). The sugar should be 
dissolved, and the mixture will look like shiny marshmallow cream. Remove the 
bowl from the heat.

Working with the whisk attachment of your stand mixer (or with a hand mixer), 
beat the egg white mixture on medium speed until it is cool, about 5 minutes. 

Switch to the paddle attachment, and add the butter a stick at a time, 
beating until smooth.

Beat the buttercream on medium-high speed until it is thick and very smooth, 

6 to 10 minutes. During this time, the buttercream may curdle or separate – 
don’t fret! It will come together again. 

Finally, on medium speed, gradually beat in the lemon juice, waiting until 
each addition is absorbed before adding more, and then the vanilla. 

Top the cupcakes with the buttercream. Then top with coconut if using. 
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