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VANILLA PRUIT TART CUPCAKES
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Pro Tip= Soak your berries in water [or
30 minutes (o get a thorough clean
5

Preheat the oven (0 350 degrees and line a
slandard  muflin - pan with 12 paper liners.
N a small  bowl. whisk the [flour, bak-
ing powder, and salt unil combined. Sel aside.
In the bowl of stand mixer fitted with the paddle al-
tachment, cream the butter and sugar (o-
gether on medium speed about 3-5
minutes unil light and ully. Scrape
down the sides of the bowl with
a rubber scraper. Turn the mixer
on low speed and add the eggs
one at a time until incorporated.
Mix the vanilla into the milk. With
the mixer on low, add the flour
and milk allernately, beginning
and ending with the [lour, scraping :
down the sides of the bowl as needed. ]mqu Court [esy of \l)l mgh()usc ar ms
Divide the batler evenly be the middle rack of

the oven 18-20 minutes or until the t1op of the cupcakes

spring back when pressed genily. Cool in the pan for

10 minutes, then remove from the pan and cool com-
pletely. Using a paring knile, cut a 1" circle in the center
ol each cupcake, cutling at an angle toward the center 11/2 cups all purpose flour

(0 about 1/2" from the botitom. Remove the cake and cul .
o o o : 11/2 teaspoons baking powder
oll' the pointed botiom leaving just a thin circle of cake
1/2 teaspoon salt

(0 cover the pasiry cream filling. Hll the center with

about I teaspoon of pastry cream. and cover with the I/2 cup 4 ounces Clover Stornetta Farms
thin circle of cake (you will have pasiry cream lelt over). unsalted butter

Once lilled, frost each cupcake with about 1 1a- 3/4 cup granulated sugar

blespoon of the whipped cream [rosiing. Pipe the 2 large Clover Stornetta Farms eggs

remaining cream around the edge ol the cup-

cake [or a border (I used a Wilion IM tip). Top 3/4 cup Clover Sornetta Farms whole

each cupcake decoratively with the sliced [ruiL. milk _

[eat the apricot jam and water in a microwave safe I teaspoon pure vanilla extract

bowl for about 20-30 seconds or until thin cnough 4-6 strawberries stemmed, halved, and
(0 spread (add more water il necessary). Brush sliced thinly

the jam genty over the op of the [ruit with a pas- 1/2 navel orange peeled and segmented

(ry brush 1o give it a glossy [inish (this also helps
preserve the [ruit). Serve the cupcakes, and enjoy!

2 kiwi peeled, halved, and sliced thinly

4 blackberries cut into thirds
“THESE2 ARG THE MOST VLLICIOUS CcupbCcAKRes 2 tablespoons apricot jam ﬂ/

THAT HAVE A RLAUTIPUL ALSTHETIC TOOY — ——
Looking [or more inspiration?

- RACHEL RAY Visit our website at
wwuw.bakeispantry.com
23 [or more summer recipes.




