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L O V E  T H Y  C A R R O T  
 
r e a l  f o o d  m a d e  w i t h  l o v e  
 
. . .  
 
V A N I L L A  C U P C A K E S  W I T H  P I N K  F R O S T I N G   
 
 
 
 
MAKES 8  TO CUPCAKES DEPENDING ON THE SIZE OF YOUR PAN. 
 
 
 
I N G R E D I E N T S  F O R  T H E  C U P C A K E S  
 
¼ cup butter, softened at room temperature 
 
1/4 cup sugar 
 
1/4 cup sour cream or plain Greek yogourt 
 
1/4 cup plus 2 tablespoons milk (or substitute almond or rice milk) 
 
1 tsp vanilla 
 
2 large eggs 
 
1 1/4 tsp baking powder 
 
1/4 tsp salt 
 
1 cup cake flour or unbleached all-purpose flour 

 

I N G R E D I E N T S  F O R  T H E  F R O S T I N G  
 
1/2 cup raspberries 
 
1 8-ounce package cream cheese, softened at room temperature,(do not use low-fat) 
 
1/4 cup sour cream or plain Greek yogourt 
 
2-3 tbsp maple syrup 
 
1 tsp vanilla 
 
12 raspberries to decorate the cupcakes, optional 
 
Red sprinkles, not optional! 
 



 

W W W . L O V E T H Y C A R R O T . C O M  

 
D I R E C T I O N S  F O R  T H E  C U P C A K E S  
 
1. Preheat the oven to 350 F and line a muffin tin with paper liners. 

 
2. Cream the butter and the sugar with a handheld mixer or a mix master until light 
and fluffy, about 30 seconds. Add in the sour cream or yogourt, milk, vanilla, and eggs 
and beat to until well combined. 
 
3. Add in the baking powder, salt, and flour, and mix until just combined. Stir with a 
spatula to make sure all of the dry ingredients are mixed in. 
 
4. Spoon into a muffin tin that has been lined with paper liners, filling each one about 
three quarters of the way. 
 
5. Bake for 18-20 minutes or until just golden brown and a cake tester comes out 
clean. Remove from pan and let cool completely on a wire rack before frosting. 

 

D I R E C T I O N S  F O R  T H E  F R O S T I N G  
 
1. To make the frosting mash the raspberries in a small bowl with a fork. Spoon the 
mashed raspberries into a fine mesh colander and press through the wire to release 
the juices into a small bowl. Discard the seeds. You should have about 1/4 cup smooth 
raspberry puree. Set aside. 
 
2. Beat the cream cheese, sour cream, and maple syrup with a mixer until light and 
fluffy. Beat in raspberry puree.  Taste and if you like it a bit sweeter and a bit more 
maple syrup. Spread or pipe icing (I use a plastic bag with one corner cut off) onto 
cupcakes. Garnish with a raspberry on top and red sprinkles, like Presley did. 
 
 
C O O K S  N O T E S  
 

You could use strawberries in place of the raspberries. 

I used cake flour for my cupcakes, but if you only have all-purpose flour that works 

too. 

Don't forget to buy some sprinkles and save a few berries for decorating. 

 
 
 
 
 
 


