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Prep Time Baking Time Total Time Yields

3 hrs 20 min 8 hrs 12 cupcakes

These easy spring cupcakes are scrumptious lemon vanilla cupcakes topped 

with lush coconut buttercream and gorgeous sugar flowers. They’re cute cup-

cakes for many occasions in spring, including Easter and Mother’s day. You learn 
to prepare a quick one-bowl cupcake batter, how to decorate a buttercream swirl 

with sprinkles and how to make easy sugar flowers for decorating. The recipe 
comes with free printable cupcake wrappers, which you can download here: 

http://chcotta.ge/bl0347

Instructions

1) Make the sugar flowers
Knead the flower (gum) paste to make it soft and pliable. Divide the paste into 3 
portions and tint each with gel paste food colour. Lightly grease a silicone rolling 

mat with coconut oil or vegetable shortening and roll out the flower (gum) paste 
to a thickness of 2 mm (0.08 in). Using a cutter, cut out flowers. Use the blade tool 
to make 2 indentations into each petal. Let dry for 1 hour. 

2) Create the flower centres
Using a small round piping tip, pipe a small dot of white royal icing into the 
centre of the flower and cover with granulated sugar. Turn the flower upside 
down to shake off any excess sugar. Stroke with a damp brush across 1 to 2 petals 

and sprinkle on a few hundreds and thousands (nonpareils). Let dry for several 
hours or overnight.

3) Preheat the oven
Preheat the oven to 180°C (350°F / gas mark 4), and line a twelve-hole cupcake tin 
with cupcake cases.

4) Mix the cupcake batter
Sift the flour and baking powder into a large mixing bowl. Add the butter sugar, 
eggs, lemon zest, lemon juice, and vanilla extract. Mix until a combined, then dis-

tribute the batter equally into the prepared tin. Bake for 15 to 20 minutes, until 
the cupcakes, have risen and look golden-brown. Place on a wire rack to cool for 
1 hour.

Tip: I prefer mixing cupcake batter by hand to avoid overmixing, which makes 

the texture of the cupcakes denser and chewier. Of course, you can also use an 

electric mixer to prepare this step. Just be careful to stop the mixing process once 

all ingredients are just combined.

Ingredients

For the cupcakes

160 g (1 1/3 cups) all-purpose flour

1 1/2 tsp baking powder

115 g (1/2 cup / 1 stick) unsalted butter, 
at room temperature

115 g (1/2 cup) caster (granulated) sugar

2 eggs (UK & Europe: M / US, Ca, AUS & 
NZ: L)

the finely ground zest of 1 organic 
lemon

3 tbsp lemon juice

1 tsp vanilla extract

For the buttercream

200 g (1 cup / 7 oz) coconut oil, at room 
temperature

200 g (1 1/2 cups) icing (confectioners’/
powdered) sugar

4 – 8 tbsp water, at room temperature

blue gel paste food colour



© 2019 Country Hill Cottage | www.countryhillcottage.com | More recipes: http://chcotta.ge/recipes 

Spring Cupcakes with Sugar Flowers      2

Instructions (continuation)

5) Mix the coconut buttercream
First, let the coconut oil come to room temperature if you stored it in the fridge. 

Transfer the coconut oil into the mixing bowl of a stand mixer fitted with the 
paddle attachment and cream the coconut oil for 3 to 5 minutes. Add the icing 
(confectioners’/powdered) sugar, 1/2 cup at a time, and the water, 1 tablespoon at 
a time. Whip for another 10 minutes, until light and fluffy.

Tip: You can add between 4 to 8 tablespoons of water. The buttercream should be 
soft and spreadable. The water should be at room temperature, neither hot nor 

cold.

6) Colour the buttercream

Pick up blue gel paste food colour with the tip of a cocktail stick (toothpick) and 
mix into the buttercream. Gradually add more colour food until you are happy 

with the colour of the buttercream. Keep in mind that a little goes a long way so 

add the colour only in small amounts.

7) Assemble and decorate the cupcakes
Transfer the buttercream into a disposable piping (pastry) bag fitted with a large 
closed star tip. Pipe a big swirl on each cupcake and let sit for 5 minutes. Then 
and gently roll the edges of the cupcakes in the sprinkles. Lightly press a flower 
on to the swirl and serve.

Ingredients (continuation)

For the sugar (gum) paste flowers

white flower (gum) paste

gel paste food colours (I used burgundy, 
purple, and salmon)

royal icing

granulated sugar

white hundreds and thousands (nonpa-

reils)

For decorating

mixed pink and white hundreds and 

thousands (nonpareils)

printable cupcake wrapper

Shelf life & storage

The cupcakes keep fresh for 3 days in 
the fridge. Allow to come to room tem-

perature before enjoying them.


