
Desserts – Cupcakes Betty The Baking Princess 28.03.2015 

 
 

 

 

 

 

 

Yield: 12 cupcakes 

Preparation time: 30 min 

Baking time: 18-20 min 

 

 

 

 

Ingredients: 

For the muffins: 

 2 slices of pineapple (canned or fresh) 
+ 2 tbsp. pineapple juice 

 280g flour 
 3 tsp. baking powder 
 1 pinch of salt 
 80g muscovado sugar 
 40g white sugar 
 2 eggs 
 120g coconut milk 
 80g sour cream (or crème fraîche) 
 90g butter (melted but cooled to room 

temperature) 
 1 tsp. vanilla extract 

 

For the topping: 

 ½ dl cream 
 4-6 tbsp. confectioner’s sugar 
 3-4 tbsp. mascarpone 
 1 tbsp. coconut milk 
 1 tsp. vanilla extract 
 2 tbsp. pineapple juice  
 dried pineapples (at least 12 slices) 

Preparation: 

1. Preheat the oven to 200°C. Cover the muffin tin with cupcake liners. 

2. Cut the pineapple slices into small cubes. Melt the butter and let it cool down. 

3. Sieve flour, baking powder and salt into a big bowl. Add sugar and pineapple cubes. 

4. Combine eggs, coconut milk, sour cream and 2 tbsp. pineapple juice in a small bowl and whisk. 

5. Form a little well in the middle of the dry ingredients and pour the liquid ingredients into that 

well. Stir until just combined (don’t overwhisk!). 

6. Use a spoon to fill the mixture into the cupcake liners. Bake for 18-20 minutes until the muffins 

have risen and are golden brown. 

7. In the meantime, prepare the topping: Whisk ½ dl cream until stiff, add 6 tbsp. confectioner’s 

sugar, whisk again. Add 3-4 tbsp. mascarpone, 1 tbsp. coconut milk, 1 tsp. vanilla extract and 

2 tbsp. pineapple juice (make sure that the mixture stays stiff). 

8. Fill the topping into a piping bag and pipe a twirl on each cupcake (once  

9. they have cooled down, of course!). Decorate the cupcakes with dried pineapple slices. 

 
(recipe adapted from “1 Teig = 100 Muffins“ by Susanna Tee) 

 


