Coconut Cream Cupcakes with Coconut Cream Cheese Frosting
My friend Jacque brought me several wonderful devil's food cupcakes last week, and she then lent
me her Martha Stewart Cupcakes book. The coconut cupcake recipe in there held this admonition:
"Be sure to buy only unsweetened coconut milk, not the sweeter varieties (such as Coco Lopez) used
to make mixed drinks."
I defied you, Martha Stewart. In about 12 different ways.
Makes 11 cupcakes
1 cup all-purpose flour
1-1/4 teaspoons baking powder
1/4 teaspoon salt
1/4 cup almond meal
1 stick butter, at room temperature
1/2 cup brown sugar
1 whole egg + 1 egg white
1 teaspoon vanilla extract
1/2 teaspoon almond extract
1/2 cup Coco Lopez, or other brand of cream of coconut (not unsweetened coconut milk)
Preheat the oven to 350 degrees. Line 11 holes of a cupcake tin with paper liners.
In a large bowl, sift the flour, baking powder, and salt. Whisk in the almond meal and set aside.
In the bowl of a stand mixer, cream the butter and brown sugar on medium-high speed until light,
about 2 minutes. Scrape the sides. With the mixer running, slowly add the whole egg and egg white
down the side of the bowl, then add the two extracts. Continue beating, stopping to scrape the sides
once or twice. Batter may look curdled; that's okay.
Add half the flour mixture; beat. Add the cream of coconut; beat. Add the remaining flour, and beat
on medium high until the batter looks light and completely smooth, about 1 minute.
Scoop the batter into the paper cupcake liners. Bake in the center of the oven for about 20
minutes. Remove from the oven, and cool completely. And I do mean completely. Then frost.
Coconut Cream Cheese Frosting
1-1/2 sticks butter, at room temperature
One 8-ounce package cream cheese, at room temperature
1 cup powdered sugar
1 tablespoon cream of coconut, such as Coco Lopez

In an electric mixer on medium-high speed, cream butter and cream cheese until very light and
soft. Add the powdered sugar and coconut cream, and continue beating until frosting looks
smooth, light, and luxurious. Refrigerate if not using immediately. (Bring to room temperature
and re-beat before using.)
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