
Avocado Cupcakes with Lime Buttercream Icing

This quantity makes 18 small cupcakes

Ingredients

240g sifted cake flour (sifted before measuring)
1 tsp baking powder
1 tsp baking soda
1/2 tsp salt
2 Tbsp butter, at room temperature
1 ripe, Aussie Avocado, seeded, peeled, and pureed till smooth with a food  
   processor or blender (do not mash it needs to be puree)
1 cup sugar
1 tsp vanilla extract
2 large eggs
1 cup buttermilk

Lime Buttercream Frosting

3 cups icing sugar
1/2 ripe Aussie Hass Avocado, seeded and peeled
60g butter at room temperature
60g cream cheese, at room temperature
1 lime zest only, very finely zested
2  Tbsp lime juice 
1  Tbsp milk, or more as needed
1  tsp vanilla extract
A few drops of green food colouring (optional)

Method

Cupcakes:

Preheat oven to 160c.  
Line cupcake pans with paper liners. Set aside.

Sift together the flour, baking powder, baking soda, and salt in a bowl.

In the bowl of a stand mixer, beat the pureed avocado and butter with the sugar 
until completely combined. Beat in vanilla. Beat in eggs one at a time, mixing well 
after each addition. 

With the mixer on low speed, beat in all of the buttermilk until just combined. 

Add the flour mixture in 3 additions, mixing each addition until just combined. 

Once all flour is incorporated, increase mixing speed to medium and beat for 20 
seconds longer. Be careful to not over mix.



Divide batter among the prepared cupcake liners. 

Bake until golden on top and a skewer comes out clean, about 18-20 minutes.

Cool cupcakes in pans on racks for 10 minutes then remove from pans and cool 
completely before frosting.  

Lime Buttercream Frosting:

In the bowl of a stand mixer, with speed set on medium high, cream butter with 
avocado, cream cheese and lime zest for 3 minutes, stopping several times to 
scrape the sides of the bowl. (Beating for this length of time is important to ensure a 
very creamy icing.)

Reduce the speed to low and gradually add icing sugar. Once all the the icing 
sugar is incorporated, add lime juice and mix well. 

Add vanilla and then milk, a few drops at a time until frosting is soft and fluffy. 

Increase speed to medium high and beat for another 5 minutes. If frosting is too thin 
add a little more icing sugar, if too thick add a little more milk. Add food coloring, if 
using.

Frost cupcakes with a knife or piping bag. Any extra frosting can be stored in the 
fridge for up to a week. Store in an airtight container. Bring to room temperature 
before using.


