
Vanilla Cupcakes with Coconut Cream 
Chocolate Frosting



Ingredients
3 egg yolks

1/4 cup honey

1/3 cup egg-free, dairy-free vanilla 
pudding*

1/4 cup (37 grams) coconut flour, sifted

1/2 tsp. baking soda

1 tbsp. plus 1 1/2 tsp. vanilla extract

6 egg whites

Pinch salt


Instructions

Preheat oven to 350 F. Line a standard muffin tin with cupcake liners.

Beat egg yolks until thick. When you lift the whisk, you should see a ribbon or a visible 
trail form briefly on the surface before merging back with the yolks. Mix in the honey 
and vanilla pudding.

Use a rubber spatula to fold in the coconut flour and baking soda, being sure the batter 
is smooth and without lumps. Add vanilla extract.



Beat the egg whites with the salt until soft peaks form. Gently fold into the batter 
without deflating them.

Portion the batter amongst the cupcake liners, filling halfway full. Bake for 25 minutes 
or until golden brown. The cupcakes may rise slightly to have domes, although they will 
flatten before they’re done and taken out of the oven. Cool cupcakes in the tin 
completely before frosting and serving.

Enjoy!

Coconut Cream Chocolate Frosting

The recipe is for a chocolate sauce, but if you use thick coconut cream (the fatty 
substance that separates and rises to the top of a coconut milk can) it acquires a thick 
consistency of frosting.

1/2 cup thick coconut milk or coconut cream

2 tbsp. cocoa powder

1 tbsp. honey, warmed until runny

Using a whisk, mix the cocoa powder into the coconut milk. Add honey. When the 
honey is added, ensure that all the ingredients are thoroughly mixed. It should have a 
relatively thick consistency, although the warmth of the honey may cut its thickness 
initially. Use as is, or chill in the fridge until it’s to the consistency of a spread (use as 
icing) or freeze to make ice cream.

*Recipe for dairy-free and egg-free vanilla pudding: http://zscupoftea.wordpress.com/
2012/01/05/dairy-free-and-egg-free-vanilla-or-chocolate-pudding/ 
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