
Name
Sanjana Butala-Rabdi

Recipe Title
Rabdi-filled Cupcakes with Saffron Cream Cheese Frosting

Recipe Ingredients
***Rabdi is an Indian milk-based sweet dish with cardamom powder and dry fruits***

- 1.5 cups all purpose flour
- 1 teaspoon cardamom powder
- 1.5 teaspoon baking powder
- 1/2 teaspoon baking soda
- 1/4 teaspoon salt
- 1 cup yogurt
- 3/4 cup granulated white sugar
- 1/2 cup oil
- 1 teaspoon vanilla extract
- 1 teaspoon rose water
- Saffron Frosting
- 2 generous pinches saffron crushed
- 2 tbsp milk warmed in microwave
- 20 seconds
- 8 oz cream cheese
- 1/2 cup unsalted butter
- 3 cups powdered sugar Rabdi Filling
- 1 pack Gits Instant Rabdi Powder (easily available at any Indian store) 5
- 00 mL Milk Garnishing (optional)
- 6-8 jalebis store-bought

Recipe Instructions
- Preheat the oven to 350℉ and line a muffin pan with cupcake liners
- In a large bowl, sift together flour, cardamom powder, baking powder, baking soda and

salt to the bowl, add yogurt, sugar, oil, vanilla and rose water.
- Mix everything well.



- Fill the cupcake liners with the batter until 2/3rd full
- Bake in the preheated oven at 350℉ for 15 to 17 minute
- Remove from the oven and let it cool completely before frosting
- Frosting Mix milk and crushed saffron
- Let it sit for at least 10 minutes
- Beat sugar, butter and cream cheese together
- Add in saffron milk and beat until fluffy
- Put the frosting into a piping bag
- Rabdi filling Mix instant Rabdi powder in 500 mL milk
- Mix well Bring to boil while stirring continuously until desired consistency
- Assembly and Decoration Core the center of the cupcakes using a cupcake corer or other

suitable tool Fill the center with 1 or 2 tablespoons of Rabdi Pipe the frosting on to the
cupcake

- Garnish with jalebis


