
 

RECIPE​
Lemon Raspberry Cupcakes! 

These cupcakes are a delicious 
summertime treat.  They’re the perfect 
amount of sweet and tart and amazingly 
refreshing! 

 

 

 

 

Tips: 
Gently toss the raspberries in flour 
before adding  into the cake mix, this 
will help to avoid them sinking to the 
bottom of the cupcake.  By coating 
them in flour they won’t sink and the 
raspberries will be well distributed into 
the cupcake.   



 

Ingredients for the Raspberry Cupcake: 
 

●​ 2-3/4 cups all-purpose flour 
●​ 1/2 teaspoon salt 
●​ 1/2 teaspoon baking soda 
●​ 2 sticks (1/2 pound) unsalted butter, softened 
●​ 2 cups sugar 
●​ 2 teaspoons vanilla extract 
●​ 4 large eggs 
●​ 1 cup buttermilk 
●​ 2 cups of fresh or frozen raspberries 

 
 

Method: 
In a medium bowl, whisk together the flour, salt and baking soda. Set aside for later.   

 
In the bowl of an electric mixer fitted with the paddle attachment, beat the butter and sugar on medium speed until 
light and fluffy, about 3 minutes. 

Add in the vanilla, then the eggs, one at a time, scraping down the sides of the bowl as necessary. 

Reduce the speed to low, then beat in the flour mixture, don’t add it all at once, add it slowly alternating between 
dry ingredients and buttermilk. Be sure to scrape down the sides of the bowl as necessary.  Continue this until all 
buttermilk and dry ingredients are mixed.  Beat until just combined being careful not to overmix.  

Hand fold in the raspberries, be very gentle while doing so as they will break very easily. 

Bake at 350 for  18-22 minutes or until a toothpick comes out clean from center of the cupcake.   

 



 

Lemon Cream Cheese Frosting: 

Ingredients: 

●​ 12 Ounces Cream cheese, softened  
●​ ½ cup unsalted butter (1 stick) 
●​ ½ tsp lemon extract  
●​ 4 and ½ cups confectioners sugar 
●​ 2 TBSP fresh lemon juice, add more to taste  
●​ 1 tsp fresh lemon zest 

Method: 

Using an electric mixer, beat soft cream cheese, soft butter and lemon extract together until smooth, about 2 
minutes. 

Reduce speed to low and slowly add in the confectioners sugar, once well mixed, bring the speed back up to medium 
high and beat for about 3 minutes or until whipped and fluffy. 

Add in the fresh lemon juice and lemon zest and beat one more minute.   

Decorating! 

Once the cupcakes are completely cooled, pipe the frosting with your favorite tip, or spread the frosting onto the 
cupcakes.  For added cuteness top with fresh lemon slices and raspberries! 

Store in the fridge, covered (good for about 3-5 days) bring to room temperature before serving! 
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