Lemon Cupcakes (6 cupcakes)

Cookery Principle: Flour Mixture: Cake Method of mixing. 

Cream the butter & sugar together. Add the flour & milk alternately

Standards: 6 equal size cupcakes, fine even crumb, risen, and golden brown

Ingredients

65ml butter


4 tbsp + 1 tsp
125ml sugar


½ cup

1 egg beaten

15ml lemon juice + zest
1 tbsp

200ml flour


¾ cup + 2 tbsp

5ml baking powder

1 tsp

fg salt



fg

75ml milk


1/3 cup

Method

Preheat Oven to 375 F

Prepare muffin tins by lining them with cupcake liners

Cream butter and sugar together

Add egg, then lemon juice and zest to butter mixture

Sift flour with baking powder,  and salt

Add dry ingred. Alternately with milk to butter mixture, end with flour

Mix thoroughly

Spoon into 6 cupcake liners

Bake for 18-20 minutes. Test with a toothpick

Butter Icing

25ml softened butter

1 tbsp + 2 tsp
175ml icing sugar (shifted)
¾ cup

10-15ml milk or cream
1 tbsp

3ml vanilla or lemon juice
½ tsp

Or

Fill with Lemon Custard and some whip cream

