(NAPSA)—They’re cute, they’re
sweet and they’re easy to make at
home. Try your hand at baking
festive cupcakes created by Emily
Luchetti, pastry chef and dessert
cookbook author. Cupcakes are
not only one of the hottest food
trends of the year, but they’re per-
fect for any celebration. These
cupcakes use rich and creamy but-
ter made with fresh, delicious Cal-
ifornia milk.

To know if your dairy products
are made with milk from Califor-
nia dairies, look for the Real Cali-
fornia Milk seal.

Delightfully light with a sweet-
tart flavor, these Citrus Cupcakes
will perk up your taste buds. Zest
from a lemon, a lime and an orange
provides all the citrus needed, while
rich, natural butter gives a moist
texture. Lemon curd frosting tops
these pretty pastel treats for a
lemony sweet you won’t want to
share.

You can decorate these individ-
ual cakes any way you like. Try
adding piping along the edges or
colorful sprinkles to personalize
each cupcake. A shower of flaky
coconut shavings adds a tropical
twist.

A tip Luchetti offers bakers is
to never skimp on ingredients.
“For truly delicious cupcakes, you
need to start with high-quality
ingredients, and the best cupcakes
are made with real butter,” said
Luchetti. “The rich, natural taste
of butter gives cupcakes the ideal
flavor and texture.”

More tips for baking with butter
and other cupcake recipes from
Emily Luchetti are available online
at www.RealCaliforniaMilk.com.

California is the nation’s lead-
ing milk producer and also pro-

These slightly tart cupcakes pro-
vide some fun in the sun any day
of the week.

duces more butter, ice cream,
yogurt and nonfat dry milk than
any other state.

CALIFORNIA CITRUS
CUPCAKES
Yield: 12 cupcakes

For Cupcakes:

5 tablespoons unsalted
California butter,
softened

1 cup granulated sugar
Grated zest from 1 lime
Grated zest from 1 orange
Grated zest from 1 lemon

1% cups flour
2% teaspoons baking powder

% teaspoon salt

% cup milk

2 teaspoons lemon juice

1 teaspoon vanilla extract

2 large eggs

For Frosting:

3 large egg yolks

3 large eggs

% cup granulated sugar

% cup freshly squeezed
lemon juice

3 tablespoons unsalted
California butter

Cupcakes:

1. Preheat oven to 350°F.
Grease and flour insides of 12
muffin cups or insert paper
liners.

2. With an electric mixer on
medium speed, beat together
butter, sugar and citrus zests
until smooth.

3. In a separate bowl, sift
together flour, baking powder
and salt.

4. In a small bowl, stir to-
gether milk, lemon juice and
vanilla extract. Note: Mixture
will curdle slightly.

5. With an electric mixer
on low speed, alternately
add dry ingredients and milk
to the butter mixture in 3
additions, stirring well after
each addition. On medium
speed, add eggs one at a
time, mixing well after each
addition. Beat for 1 minute.

6. Evenly divide the batter
between cupcake molds. Bake
until a toothpick inserted in
the middle comes out clean,
about 20 minutes. Cool for 15
minutes. Remove cupcakes
from the pans. Cool com-
pletely before frosting.
Frosting:

1. Whisk together egg yolks,
eggs and sugar. Whisk in
lemon juice. Cook in a double
boiler or on stove top over low
heat, stirring constantly until
thickened, about 5 minutes.

2. Transfer lemon mixture to
a bowl. Cool for 5 minutes, stir-
ring occasionally. Stir in butter.
Cover mixture with plastic wrap
and refrigerate until cold and
firm, 30 minutes to one hour.

3. Frost cupcakes and deco-
rate as desired.





