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Coconut Cupcakes with Pink 
Vanilla Buttercream  

(adapted closely from Cupcakes fron the Primrose Bakery) 

 

Ingredients (makes 12 regular cupcakes): 

For the cupcakes 

• 110g unsalted butter, at room temperature 

• 180g caster sugar 

• 2 large eggs 

• 1/2 tsp good quality vanilla extract 

• 125g self-raising flour 

• 120g plain flour 

• 125ml coconut milk 

• 25g desiccated coconut 

• Coconut flakes, lightly toasted in the oven (optional) 

 

For the buttercream (makes just enough to ice the 12 cupcakes and no 

more) 

• 75g unsalted butter, at room temperature 

• 40ml whole milk 

• 1 tsp good quality vanilla extract 

• 300g icing sugar 

• 1-2 drops of red food colouring 
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Directions:  

1. (Cupcakes) Preheat oven to 175 degC (350 degF). Line muffin pan 

with cupcake papers. 

2. Using an electric mixer fitted with the paddle attachment, cream 

butter and sugar on high speed till pale and evenly mixed (you will still 

see the sugar crystals). Add the eggs one at a time and mix on medium 

speed for about a minute after each one. Finally add the vanilla and mix 

briefly. 

3. Sift the self-raising flour and plain flour into a large bowl. Add one-

third of the flour to the creamed mixture and beat well. Then pour in 

one-third of the coconut milk and beat well. Alternate the remaining 

flour and milk until it is all used up. Use your spatula to fold in the 

desiccated coconut. 

4. Spoon the batter into the cupcake papers, filling each one only two-

thirds way. Bake for 25 minutes until the cupcakes are slightly raised 

and golden brown. (A skewer inserted in the centre of a cupcake should 

come out clean). 

5. Leave pan to cool on a wire rack for 10 minutes, then remove 

cupcakes from the pan and allow to cool completely.  

If your cupcakes rose quite a bit like mine did, then grab a kitchen 
towel and gently press down on the tops of the cupcakes while they're 
still warm. 

6. (Buttercream) While cupcakes are cooling, make your butter cream. 

First, sift your icing sugar. Then using your electric mixer still fitted 

with the paddle attachment, beat together the butter, milk, vanilla 

extract and half the icing sugar till smooth. Add the remaining icing 

sugar and beat till fully blended and buttercream is smooth. Add the 1-2 

drops of red food colouring (NO MORE THAN 1-2 DROPS!) and beat 

thoroughly. 

7. Ice your cupcakes! And if you have coconut flakes, go ahead and 

sprinkle them over the icing. 


