
Lemon Blueberry Cupcakes
Turn this simple Vanilla Cake mix into show stopping Lemon Blueberry Cupcakes

20 mins 18 mins 15 mins 53 mins

Dessert 14

Ingredients

Cupcake

Frosting

Instructions

Make the Cupcakes

Lemon Frosting

Prep Time Cook Time Decorate Total Time

Course: Servings: 

1 box European Gourmet Bakery Vanilla Cake Mix
8 tbsp butter melted and cooled
2 eggs room temperature
3/4 cup milk such as hemp milk
200 grams blueberries
1 tbsp flour
2 lemons zested

1 box Cherrybrook Kitchen Vanilla Frosting Mix
16 tbsp butter softened
1 lemon zested
2 tbsp milk or substitute lemon juice for extra lemon flavor

�. Preheat the oven to 350 F.

�. Line a 12 cup muffin tin with cupcake liners. This recipe makes between 12 and 16. Any
extra batter can be baked in a separate pan or individual baking cups.

�. In a large bowl, combine the mix, butter, milk, lemon zest and eggs. Use the whisk
attachment on an electric mixer to whisk the ingredients together.

�. Start on medium low speed and then increase to medium high, just until all ingredients are
fully mixed.

�. In a medium bowl, stir together the blueberries and flour. Pour them into the cake batter
and use a rubber spatula to combine.

�. Use a 1/4 cup muffin scoop or 1/4 cup measure to transfer the batter into each cupcake
liner.

�. If only baking one tray, bake the cupcakes in the center of the oven for 18 to 20 minutes
until golden brown on top. Rotate the pan after 12 minutes of baking to ensure even
browning.

�. If baking more than one tray, arrange two oven racks so that they divide the oven evenly
into thirds. Bake for 12 minutes then swap the two pans and rotate them - this will ensure
that they bake evenly. Then continue baking for 6-8 more minutes until golden brown.

�. Once the cupcakes are finished baking. Remove the pan(s) from the oven and place on
cooling racks to cool for at least 10 minutes before gently turning the pans over and
removing the cupcakes. *If they are stuck, gently use a knife to loosen the edge of the
cupcake from the pan.

��. Once removed, leave the cupcakes to cool fully before icing them.



Notes
Store in an airtight container in the fridge for 3-4 days.

�. In the bowl of a stand mixer combine the frosting mix, softened butter, lemon zest, and
milk or lemon juice.

�. Use the paddle attachment to mix on medium speed until smooth. About 4-5 minutes.

�. Once the cupcakes have cooled, fill the icing into a piping bag fitted with a star or smooth
tip.

�. Pipe the icing in a circular motion starting at the outside edge of the cupcake and moving
towards the center.

�. Optionally top with a little more lemon zest and one blueberry.


