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C o c o n u t  C u p c a k e s  w i t h  C o c o n u t  C r e a m  C h e e s e  F r o s t i n g  
(Glu ten- f ree ,  Da i ry - f ree ;  Egg- f ree  op t iona l )  
 
These are  wonder fu l  topped o f f  w i th  some f resh ly  cu t  p ineapp le  o r  mango.  Makes 20  cupcakes.  
 
I N G R E D I E N T S  
Cupcake Ingred ien ts  
3 /4  cup o f  unsa l ted  bu t te r ,  room tempera ture  (unrefined coconut oil works well if butter-sensitive) 
1  1 /4  cup o f  sugar  
3  eggs,  room tempera ture  (or equivalent egg replacer if egg-allergic) 
1  cup o f  canned coconut  m i lk  
1  teaspoon o f  pure  van i l la  
2  1 /4  cups  o f  g lu ten- f ree  f lour  b lend  (Kinnikinnick Foods) 
1  teaspoon o f  sa l t  
1  teaspoon o f  g lu ten- f ree  bak ing  powder  
1 /2  cup o f  shredded coconut  
 
Coconut  Cream Cheese Fros t ing  Ingred ien ts  
   1 /2  cup o f  bu t te r  (1  s t ick ) ,  room tempera ture  
   8  oz  o f  To fu t t i  Be t te r  Than Cream Cheese,  p la in ,  so f tened to  room tempera ture  
 1  teaspoon pure  van i l la  
   1 /2 -1  cup o f  powdered sugar  
   1 /4  cup o f  shredded coconut  
 
M E T H O D  
Cupcake Method  
1  P reheat  the  oven to  350 F .  Cream the  bu t te r  un t i l  l igh t  and f lu f fy .  Add sugar  and c ream t i l l  l igh t  
and f lu f fy  aga in ,  sc rap ing  down the  s ides  ha l fway  th rough to  ensure  even mix ing .  
2  Add the  eggs,  one a t  a  t ime,  beat ing  fo r  30  seconds each to  ensure  mix ing .  Be sure  to  scrape 
down the  s ides  a f te r  each egg to  ensure  even mix ing .  
3  Combine the  f lour ,  sa l t ,  and bak ing  powder  in  one  bowl .  In  another  add 1  cup o f  a  we l l  shaken 
can o f  coconut  m i lk  and a  teaspoon o f  van i l la .  Add 1 /3  o f  the  dry  ingred ien ts  and mix ,  then add 
1 /2  o f  the  wet  ingred ien ts .  Cont inue a l te rna t ing  w i th  the  wet  and dry  m ix tu res ,  end ing  w i th  the  
dry .  S top  mix ing  once jus t  as  the  ingred ien ts  become incorpora ted ;  do  no t  overbeat .  
4  Fo ld  in  the  coconut .  Scoop in to  cupcake papers  about  one ha l f  to  th ree -quar te rs  o f  the  way 
fu l l .  Bake fo r  18-22  minu tes ,  ro ta t ing  the  pan a f te r  the  f i rs t  15  to  ensure  even bak ing .  Be sure  to  
check  w i th  a  too thp ick  to  see i f  the  cupcakes are  done.  I f  the  too thp ick  comes ou t  o f  the  cupcake 
c lean,  then they ' re  ready .  A l low the  cupcakes to  coo l  fo r  a  m inu te  o r  two in  the  pan,  then 
t rans fer  to  a  w i re  rack  to  coo l  comple te ly .  
 
F ros t ing  Method  
1  Cream the  bu t te r ,  c ream cheese and van i l la  together  un t i l  smooth ,  about  3  m inu tes .  Scraped 
down the  s ides  and bo t tom.  
2  S low ly  add the  powdered sugar ,  tas te  as  you go  add ing  more  sugar  un t i l  you  have reached the  
des i red  sweetness .  
3  Fo ld  in  the  coconut .  Spread on to  coo led  cupcakes.  Spr ink le  on  a  b i t  o f  ex t ra  shredded coconut  
on  top  and serve .  
 
Notes :  
Do not use light coconut milk, as it would only diminish the flavor. 
If sensitive or allergic to eggs, use an equivalent amount of EnerG egg replacer or use the following: 
 

750 ml (3 cup) water  
75 ml (1/3 cup) flax seeds  
In a saucepan, bring the water and flax seeds to a boil. Reduce the heat and simmer for 30 minutes. Strain immediately, 
collecting the goopy liquid and separating it from the seeds. Let cool slightly, then pour the egg substitute into ice-cube trays 
and freeze: 1 cube is equivalent to 1 egg.  


