Name: Jada Woodley
Recipe Name: Lemon Shortbread Cupcakes
Recipe Ingredients:
● 2 1/4 cups plain sugar
● 4 egg whites
● 3 tsp vanilla extract,
● 3 cups (390g) all purpose flour
● 1/4 tsp baking soda
● 2 3/4 tsp baking powder
● 1 1/2 cups milk
● 1 1/2 cups unsalted butter, room temp
● 2 cups powdered sugar
● 3 lemons
Recipe Instructions:
1. Preheat the oven to 350°F (176°C). Line the tin pan with a cupcake wrapper.
2. Beat the butter and sugar in a large bowl on medium speed about 2 minutes, until light and
fluffy. Scrape down the sides of the bowl.
3. Add the egg whites and vanilla and beat on medium speed for about 1 minute, no more. The
texture of the batter will change and become thicker and may seem a little curdled.
4. Combine the flour, baking soda and baking powder in a medium-sized bowl.
5. Add about one-third of the flour mixture to the batter and beat on medium speed until
incorporated.
6. Add about half of the milk and beat on medium speed until incorporated.
7. Continue alternating adding dry and wet ingredients, scraping down the sides of the bowl as
needed, and beating until incorporated after each addition. There should be three total additions

of dry ingredients and two total additions of milk. End with the dry ingredients. The batter will
be thick and glossy.
8. Divide the batter evenly between the cake pans and spread evenly.
9. Stagger the cake layers on the oven racks so that no layer is directly over another. Bake for
30-33 minutes, or until a toothpick inserted into the middle of the cakes comes out clean.
10. Remove cakes from oven and allow to cool for 3-5 minutes.
11. Remove cakes from pans to cooling racks
icing:
1. squeeze lemon juice (3) in a bowl.
2. had two cups of powdered sugar
3. mix until consistency becomes thick
4. put in the fridge for ten minutes
5. Add icing to cupcakes after cupcakes have cooled down

