
SURPRISE INSIDE MEYER LEMON CUPCAKES 
 
INGREDIENTS 
for the cupcakes 
1 cup butter, at room temperature 
2 cups sugar 
3 eggs 
2 teaspoons finely grated lemon zest 
1 teaspoon lemon extract 
3 1/2 cups all-purpose flour 
1 teaspoon baking soda 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
2 cups sour cream 
 
for the filling 
1/2 cup homemade Meyer Lemon Curd  

(recipe here: http://cupofsugarpinchofsalt.com/2012/01/16/meyer-lemon-curdjam/)* 
 
For the frosting 
1 cup unsalted butter, softened 
1/2 cup vegetable shortening 
2 cups confectioners sugar 
2 teaspoon lemon extract 
1 tablespoon finely grated lemon zest 
1/2 teaspoon salt 
 
DIRECTIONS 
Preheat oven to 350F. Line a standard sized muffin pan with liners. 
 
In the mixing bowl of your stand mixer, cream butter and sugar. Beat in eggs, one at a time. Add lemon 
peel and extract; mix well. Combine dry ingredients; add to creamed mixture alternately with sour cream 
(batter will be thick). Fill cupcake liners 3/4 full and bake for 25-30 minutes or until a toothpick inserted near 
the center comes out clean. Cool for 10 minutes; remove to wire racks to cool completely. 
 
To make the frosting, cream butter, vegetable shortening and salt together until smooth. Beat in sugar, 
adding by a tablespoon at a time. Finally, add in the lemon extract and lemon zest. Chill buttercream for 20 
minutes before filling a pastry bag. 
 
While you are chilling the butter cream, fill the cupcakes. Insert a small knife at a 45 degree angle about 
1/8 inch from the edge of each cupcake and cut all the way around, remove a cone of cake (or use a 
cupcake corer, if you have one). Cut away all but the top 1/4 inch of the cone; leaving only a small disk of 
cake which will be used to top the cupcake. With a small spoon, fill the cupcakes with 1-2 tablespoons of 
the lemon curd and then top with the disk. Pipe a generous amount of frosting on each cupcake. Garnish 
as you like with sprinkles, candy flowers or even a little more lemon zest. Chill until ready to serve. 
 
* You can, of course, use store bought lemon curd, it just won't be as good. :) 
 
 


