
Coconut Cupcakes (recipe from ‘Cupcakes from the Primrose Bakery’)
 
Ingredients
 
110g unsalted butter (at room temperature)
180g caster sugar
2 large eggs (at room temperature)
½ teaspoon vanilla extract
125g self-raising flour
120g plain flour
125ml coconut milk
25g desiccated coconut
 
This made 6 large cupcakes and 24 mini ones.
 
Method
 
1. Preheat your oven to 180°C (160° for fan ovens). Line your muffin trays with suitable cupcake 
cases.
 
2. Place the butter and sugar in a large mixing bowl and cream until pale and smooth.
 
3. Add the eggs, one at a time. Mix well for a few minutes after each one then add the vanilla 
extract.
 
4. Sift the two flours together and measure out your coconut milk. Add a third of the flour to the 
cake mix and beat well. Then add a third of the coconut milk and beat well again. Repeat this 
until you have added all of the flour and coconut milk.
 
5. Fold in the desiccated coconut.
 
6. Spoon into the cupcake cases, filling each to about two thirds full.
 
7. Bake in the oven until a skewer inserted into the middle comes out clean. This took me about 
15 minutes for the mini cupcakes and 22 minutes for the large ones.
 
 
Italian Meringue Malibu Buttercream
 
Ingredients
 
200g caster sugar
75g water
80g egg white (at room temperature)
200g unsalted butter (at room temperature)
25g - 50g of Malibu
 
I used about half of the amount this made to cover the cupcakes. You can refrigerate the 
remaining buttercream for one week or freeze for up to one month.
 
Method



 
1. Place the caster sugar and water in a saucepan and bring to boil without stirring. At the same 
time as putting this on, start to gently beat 80g of egg whites to soft peaks using a mixer.
 
2. When the temperature of the syrup reaches 105°C increase the speed of the mixer. Once the 
syrup hits 115°C remove the saucepan from the heat and pour in a thin stream into the beaten 
egg whites. Continue beating the meringue for 10 minutes so that it cools.
 
3. Once you are sure the meringue is cool start adding small lumps of the butter, mixing each 
bit in thoroughly until adding another piece. Once it is all added increase the speed of the mixer 
and mix for about half a minute until the buttercream has a smooth, light but firm consistency.
 
4. Add the Malibu and mix again on high for another half a minute or so.
 
I used about half of the amount this made to cover the cupcakes. You can refrigerate the 
remaining buttercream for one week or freeze for up to one month.
 
 
Decoration
 
100g desiccated coconut
Edible decorations
 
 


