Orange Cardamom Cupcakes with
Vanilla Buttercream Frosting
[bookmark: _GoBack]Adapted from Bon Appétit, June 2004; still a work-in-progress


Ingredients
· 4 ½ cups cake flour
· 3 ½ teaspoons ground cardamom
· 2 ¼ teaspoons baking powder
· ¾ teaspoon salt
· 9 large eggs
· 1 ½ tablespoons grated orange peel
· 1 tablespoon vanilla extract
· 2 teaspoons orange-flower water*
· 2 ¼ cups (4 1/2 sticks) unsalted butter, room temperature
· 3 ¾ cups sugar
· 1 cup buttermilk


Directions

Note:  Everything (eggs, butter, buttermilk) needs to be room temperature

Position 1 rack in top third and 1 rack in bottom third of oven and preheat to 325°F. Arrange cupcake tins on 2 large rimmed baking sheets.

Beat butter in a large bowl on medium-high until fluffy (I use a mixing stand with paddle attachment) – take your time with this. I’ve found some butter needs five minutes while others take 15-20 minutes. You will know when your butter is ready because it will double in volume and be a pale yellow color. It will also look deliciously light and airy. Gradually add sugar, beating until well blended – blend for another 10 minutes, scraping down the sides of the bowl.

Sift flour, ground cardamom, baking powder, and salt into large bowl. Stir with a whisk to make sure it’s all blended well.

Whisk eggs, orange peel, vanilla, and orange-flower water in bowl to blend. Since I don’t have a hand mixer, I used my immersion blender and it worked just fine, whipping up everything together and getting the eggs nice and light.

Turn your mixer down to low-medium and add in egg mixture in 3 additions. Keeping the mixer on low-medium, beat in dry ingredients in 4 additions alternately with buttermilk, scraping bowl occasionally. It is important to NOT turn the mixer any higher than low-medium. You worked to get the butter base fluffy and light – you don’t want to overwork your batter because your cupcake will be heavy and laden, taking on an almost pound cake like texture.

Spoon 1/3 cup batter (or less) into each cupcake tin.

Bake cupcakes until puffed and tester inserted into center comes out clean, reversing sheets after 12 minutes, about 25 minutes total (cupcakes may not brown on top). Transfer cupcakes to cooling racks; cool completely.

Frost cupcakes with vanilla frosting. Can be made ahead. Arrange cupcakes in deep disposable roasting pans. Cover pans with foil. Refrigerate up to 2 days, or store at room temperature 1 day. Bring chilled cupcakes to room temperature before serving.

NOTES:

You can use All-Purpose (AP) flour, but need to double sift it. It will still be denser than if you used cake flour





FROSTING
Ingredients

· 1 ½ cups (3 sticks) unsalted butter, room temperature
· 5 ¼ cups powdered sugar (icing sugar)
· 1 ½  tablespoons whipping cream (I just used whole milk)
· 1 ¼ teaspoons vanilla extract


Directions
Using electric mixer, beat butter in large bowl until fluffy. Gradually beat in sugar, then cream and vanilla.
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