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If there was ever a cupcake with 'pick up appeal this is it - these bite sized
coconut cuppies are perfect for eating in multiples.

Cupcakes STEP 1

100g butter, softened Preheat oven to 180°C (fan forced). Grease two 12-hole mini muffin

1/3 75 ' pans. Beat butter, caster sugar and coconut essence, until pale and
/3 cup (753g) caster sugar creamy. Add egg and beat to combine.

1 large egg STEP 2

3/4 cup (110g) selfraising flour Add coconut to bowl, and mix to combine. Add the flour into butter

1/3 cup [25g] desiccated coconut mixture alternately with the milk. Mix until just combined.

1/4 cup (60ml) milk STEP 3
Divide mixture between muffin holes. Bake for 12 to 15 minutes or until
golden brown and a skewer inserted into one cake comes out clean.

Icing Stand cakes in pan for 5 minutes before turning out onto a wire rack to
60g unsalted butter, softened cool.
1 cup (150g) icing sugar mixture STEP 4

1 tbsp (20ml) milk For the icing, beat all ingredients until light and fluffy. Spread over

cupcakes and finish with a little coconut on top.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our page.

Visit for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/?post_type=product&p=202
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients

1/2 tsp Queen Natural Coconut
Essence

1/4 cup (25g) dessicated coconut, to
finis

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/?post_type=product&p=202
https://queen.com.au/?post_type=product&p=202
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

