LEMON CURD
Zest of 3 lemons
1 1/2 c. sugar
1 stick unsalted butter, room temperature

4 eggs
1/2 c. fresh lemon juice
1/8 tsp. kosher salt

Combine lemon zest, sugar, butter, eggs, lemon juice, and salt in a saucepan.
Cook over low heat until thickened (about 10 minutes), stirring constantly. The lemon curd will
thicken just below simmer. Remove from the heat and cool or refrigerate – place plastic wrap on
surface of curd while it cools.
LEMON CUPCAKES
2 1/2 c. cake flour
1 tsp. baking powder
1/2 tsp. baking soda
1 tsp. salt
2 1/2 sticks unsalted butter, softened
2 c. sugar

5 eggs
1 1/2 tsp. vanilla extract
1 tsp. lemon extract
2/3 c. buttermilk
Zest of 2 lemons

Preheat oven to 350 degrees F. Line 2 muffin tins with paper liners.
Into a medium bowl whisk together flour, baking powder, baking soda, and salt; set aside.
In a stand mixer, cream butter and sugar together until light and fluffy, about 4 minutes. Add eggs
1 at a time until just combined. Add vanilla and lemon extract and zest. Add buttermilk and dry
ingredients, being careful not to over mix.
Fill cupcake liners 2/3 full with batter. Bake for 15 to 18 minutes or until golden brown and
toothpick inserted in the center comes out clean. Remove from oven and let cool on wire racks
before filling and frosting.
RASPBERRY CREAM CHEESE FROSTING:
4 oz. cream cheese, softened
1 stick unsalted butter, softened
2 teaspoons vanilla extract

6-8 cups confectioners' sugar
1/2 cup raspberry preserves

Using a hand-held mixer beat cream cheese and butter together until light and smooth. Add vanilla
extract and slowly add the confectioners' sugar 1 cup at a time until thoroughly incorporated and
desired thickness is reached.
TO ASSEMBLE: Remove a small amount of cake from the center of the cooled cupcake and spoon
in the chilled lemon curd. Use a pastry bag or Ziploc bag to frost the cupcakes. Store finished
cupcakes in the refrigerator.

