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As delicious as honey to a bee, these cupcakes are light and floral with an
unexpected twist - a hint of lavender.

Cupcakes STEP 1

250g butter, softened Preheat oven to 180C (fan forced). Place 24 baking cups in muffin
1 cup (220g) caster sugar pans.

2 cups (300g) self-raising flour STEP 2

4 large eggs Combine lavender flowers and 2 teaspoons sugar in a mortar and

pestle. Grind until a fine sugar is achieved. Reserve 1 teaspoon of
lavender sugar for frosting and use the remaining for the cake.
1 V4 teaspoon dried lavender flowers STEP 3

In a large bowl, combine all the cupcake ingredients; beat with an
Icing electric mixer until smooth and pale, about 2-3 minutes. Spoon batter

into th ; bake for 15-20 minut til baked through.
200g cream cheese, softened into the cups; bake for 15-20 minutes or until baked throug

2 cups (300g) icing sugar, sifted STEP 4

1/3 cup (60ml/90g) honey FR:(:?(?T:t Egglscfroor:plc;\:glr;ond cool for 5 minutes; remove cupcakes to a

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.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method - Icing
STEP 1

To make the frosting: In a bowl, beat the cream cheese, lavender sugar
and icing sugar with an electric mixer until light and creamy. Beat in
honey and spread the frosting onto the cooled cupcakes.

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/

