PREP: 60 min
COOK: 25 min
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Neapolitan Hi-Hat Cupcakes

SERVES:12 One bite of the Vanilla marshmallow choc-top and you will be

Ingredients

Brownie
60g salted butter
V2 cup (110g) caster sugar

Ya cup (55g) brown sugar, firmly
packed

Y4 cup (30g) cocoa

1 large egg

1 tsp Queen Vanilla Bean Paste
1 pinch salt

Y2 cup (75g) plain flour

Y2 tsp baking powder

Y2 cup (90g) milk choc chips

transported back to a childhood of coconut roughs and snowballs. The
icing on the cake is that you have a chewy neapolitan brownie base
underneath! These cupcakes are seriously worth an afternoon in the
kitchen!

Method - Brownie

STEP 1

Preheat oven to 180°C (fan forced). Line a 12 hole cupcake tray with
patty cases.

STEP 2

Melt butter in a small saucepan over a medium heat. Using a whisk, mix
in sugar, cocoa, vanilla and salt. Whisk in egg working quickly to
incorporate it into the mixture.

STEP 3

Sift in flour and baking powder, then add chocolate chips. Mix to
combine. Divide batter evenly across 12 patty cases and bake for
approx. 10 minutes or until the tops of the brownie have formed a crust.

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/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

Ingredients

Strawberry Cupcake

3 large or 5 medium strawberries
Y2 thsp water

2 tbsp sour cream

% cup (110g) self raising flour

1 tsp Queen Vanille Bean Paste
60g salted butter

Y2 cup (110g) caster sugar

1 large egg
Queen Rose Pink Food Colour

Marshmallow Icing

8 large (240ml) egg whites

2 cups (440g) caster sugar

1 tsp cream of tartar

1 pinch salt

2 Y2 tsp Queen Vanilla Bean Paste

Decoration

2 cups + 1 tbsp (375g) dark chocolate
melts

3-4 tbs vegetable oil

2 cups (180g) desiccated coconut
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Method - Strawberry Cupcake
STEP 1

Cream butter, sugars and vanilla together on medium-high speed until
light and fluffy. Add egg and beat well to combine.

STEP 2

While the butter is mixing, prepare strawberry puree. Place strawberries
in a food processor with water and process until pureed. You will need
75ml of strawberry puree so add a little water to adjust. Add sour
cream to food processor and mix until the strawberry mixture is creamy
and sour cream is well combined.

Sift in the flour and mix on a low speed until combined.

STEP 3

Add strawberry mixture into the butter mixture and mix well to combine.
Colour batter to desired shade of pink. Add cupcake mixture to the top
of the brownie mixture and bake for 12-15 minutes or until an inserted

skewer comes out clean.

Method - Marshmallow Icing
STEP 1

Fill @ medium saucepan with 1 inch of water and bring to a simmer over
medium heat. Place all marshmallow ingredients in a large glass or
metal bowl and whisk by hand to combine. Place bowl over saucepan
ensuring that the bottom of the bowl is not touching the simmering
water.

STEP 2

Whisk mixture constantly until sugar dissolves and the mixture is hot to
the touch, being careful not to bring to a simmer. This should take about
5-7 minutes.

STEP 3

Transfer the mixture to a stand mixer fitted with a whisk attachment.
Whisk the mixture on a medium speed for 1-2 minutes before whisking
on high for another 5 minutes (or until glossy peaks form).

Method - Decoration
STEP 1

Pipe marshmallow icing on to each cupcake using a large round tip.
Hold the piping bag upright and keeping it at the centre of the cupcake
at all times, squeeze the piping bag until a large round amount of
buttercream covers the top of the cupcakes. Continue this twice more so
that there are 3 layers of icing decreasing in size as they continue up
the cupcake. Place the cupcakes in the fridge for 20-25 minutes.

STEP 2

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/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/rose-pink-food-colour-50ml/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method - Decoration

Melt the chocolate in a microwave proof bowl for 1 minute. Take out
and stir. If not completely melted after 1 minute place back in the
microwave for 30 seconds. (N.B after the first initial 1 minute in the
microwave do not place the chocolate in the microwave for longer than
30 seconds at a time as this will over heat the chocolate).

STEP 3

Mix vegetable oil into chocolate until combined. This will thin the
chocolate mixture out and prevent it from hardening too quickly.

Place chocolate into a deep cup that has a widening at the top big
enough to dip a cupcake into. Allow chocolate cool. Place coconut into
a large mixing bowl.

STEP 4

Once cupcakes have cooled, gently hold the base of the cupcake and
dip into the cooled chocolate mixture. Allow as much excess chocolate
drip away as you can and then flip right side up. Before the chocolate
sets, cover it with coconut over the large mixing bowl to ensure you
catch any coconut wastage and reduce the mess.

STEP 5

TIP: if your chocolate starts to set, zap it in the microwave. If it becomes
too thick add more vegetable oil. Left over chocolate can be refrigerated
to store for another use.

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://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

