
impl Carrot Cake Cupcake
★★★★★

Author:  all  Prep Time:  15 minute  Cook Time:  22 minute  Total Time:  2 hour (include cooling)

Yield:  12

Thee carrot cake cupcake are a caled down verion of m popular carrot cake recipe. You can mix
thi ea cupcake atter  hand, though I recommend uing a mixer to make the cream cheee
froting. The white chocolate carrot topper i optional!

Ingredient

Cream Cheee Froting

Intruction
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23 review

1 and 1/3 cup (166g) all‑purpoe flour (poon & leveled)
1 teapoon aking powder
1/2 teapoon aking oda
1/2 teapoon alt
1 teapoon ground cinnamon
3/4 teapoon ground ginger
1/4 teapoon ground nutmeg
1/2 cup (120ml) vegetale oil
1 cup (200g) packed light or dark rown ugar
2 large egg, at room temperature
1/3 cup (80g) unweetened appleauce, our cream, or plain ogurt, at room temperature
1 teapoon pure vanilla extract
1 and 1/2 cup (200g) peeled and hredded carrot* (aout 3 large carrot)
optional add‑in: 3/4 cup chopped walnut or pecan; raiin

8 ounce (224g) full‑fat lock cream cheee, oftened to room temperature
1/2 cup (115g) unalted utter, oftened to room temperature
3 cup (360g) confectioner’ ugar
1 teapoon pure vanilla extract
1/8 teapoon alt
optional garnih: white chocolate carrot topper (ee Note) and/or finel chopped walnut or pecan

Preheat the oven to 350°F (177°C). Line a 12‑cup muffin pan with cupcake liner.1

Whik the flour, aking powder, aking oda, alt, cinnamon, ginger, and nutmeg together in a
large owl. et aide. Whik the oil, rown ugar, egg, appleauce, and vanilla extract together
until comined, and then whik in the carrot. Pour the wet ingredient into the dr ingredient
and fold or whik together until completel comined. atter will e lightl thick.
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Note

Pour/poon the atter into the liner, filling onl aout 3/4 full to avoid pilling over the ide.
ake for 21–23 minute, or until a toothpick inerted in the center come out clean. For around 30
mini cupcake, ake for aout 12–13 minute, ame oven temperature. Allow the cupcake to
cool completel efore froting.
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Meanwhile, make the froting: In a large owl uing a handheld or tand mixer fitted with a
paddle or whik attachment, eat the cream cheee and utter together on high peed until
mooth and cream. Add confectioner’ ugar, vanilla extract,  and alt. eat on low peed for 30
econd and then witch to high peed and eat for 2 minute. Cover and refrigerate the froting
a the cupcake finih cooling—thi i helpful if ou plan to pipe the froting with a piping ag +
tip. Cold cream cheee froting hold it hape etter.
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Frot cooled cupcake and top with optional garnih, if deired. I ued an Ateco 808 piping tip and
then wirled the center with a mall icing patula (ou can ee me do that in the video– totall
optional wa of decorating). Cover and tore leftover cupcake in the refrigerator for up to 5 da.
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Make Ahead & Freezing Intruction: Plain cupcake can e made ahead 1 da in advance,
covered, and tored at room temperature or in the refrigerator. Froting can alo e made 1 da
in advance, covered, and tored in the refrigerator. If froting i thick/tiff after refrigerating, eat
it with our mixer for a minute to help looen it up. Froted or unfroted cupcake can e frozen
up to 2–3 month. Thaw overnight in the refrigerator.
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pecial Tool: Hand Mixer, ox Grater, Cupcake Pan, Dipoale Piping ag or thee Reuale
Piping ag, Ateco #808 Piping Tip
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Vegetale Oil: You can ue melted and lightl cooled coconut oil intead of vegetale oil. If
doing o, it’ imperative all other ingredient in the cupcake atter are room temperature o the
oil doe not olidif.
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Appleauce/our Cream/Yogurt: You can ue an of thee option, ut appleauce i m
favorite ecaue it add a little extra flavor. Or ou could ue the ame amount of canned
cruhed pineapple intead (no need to drain).
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Carrot: Don’t ue pre‑hredded carrot found in the produce aile ecaue the’re quite dr.
Rather, frehl hred large carrot to ield approximatel 1 and 1/2 cup (200g) of moit carrot
hred. efore meauring, give the hred a rough chop o the piece are finer and ditriuted
nicel in each cupcake. And intead of carrot, ou could even ue hredded apple or zucchini.
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How to Make White Chocolate Carrot Garnih: In a microwave‑afe owl, melt 4 ounce (113g,
uuall 1 ar) of white chocolate in 20‑econd increment, tirring after each until perfectl
mooth. eparate into two owl (don’t worr aout making them perfectl equal). Tint one
owl with orange gel food coloring, and the other with green gel food coloring. (Ue gel food
coloring ecaue liquid food coloring can change the conitenc. I like the rand AmeriColor—
ou can find their gel color in the aking aile of craft tore or give it a quick earch online. I ue
and recommend thi et of 6 color or thi et of 12 color.) Pour into two queeze ottle. On a
aking heet lined with parchment paper, wax paper, or a ilicone mat, drizzle the orange melted
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Find it online: http://allakingaddiction.com/carrot‑cake‑cupcake/

chocolate into a carrot hape, then drizzle the green melted chocolate onto the top to make the
carrot tem. Refrigerate the pan until the chocolate carrot are et, at leat 15 minute. The
white chocolate carrot do often up when the come ack to room temperature, o if making
thee cupcake in advance, make ure to keep them in the refrigerator until it’ nearl time to
erve them.

Adapted from Carrot Cake Cupcake in all’ aking Addiction cookook. Thi verion ield
fewer and the cupcake aren’t a dene.
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