
 

Lamington Cupcakes! 🇦🇺 

Because I can’t bake pretty perfect sponge cake, we’re gonna make a lamington cupcake version! 

Ingredients: 

Cake! 

🧁 200g unsalted butter 

🧁 1 & 1/2 cups caster sugar 

🧁 4 x eggs 

🧁 3/4 cup desiccated coconut 

🧁 1 x tbspn vanilla essence 

🧁 2 & 1/4 cup self raising flour 

🧁 2 x tspn baking powder 

🧁 3/4 cup milk 

Topping! 

🧁 2 x cups icing sugar 

🧁 2 x tbspn cocoa 

🧁 2 x cups desiccated coconut 

You will also need small amount of warm water & cream if you want to cut the top off & add cream! 

Method: 

        Pre-heat oven to 180 

        Line cupcake trays with liners 

        using an electric mixer, beat butter for approx 2-3 minutes 

        Add sugar slowly & in 3 stages beating well between each addition 

        Add eggs, one at a time, beating for approx 1 minute between adding each egg 

        Add vanilla essence & coconut & mix until combined 

        In a separate bowl, sift flour & baking powder 

        In 2 batches, add half the flour mix and half the milk, mix together 

        Once combined, add the remaining flour mix & milk and mix until batter is all combined 

        Pour batter into cupcake cases 

        Put in the oven for approx 15-18 mins (every oven is different) 

        Once done put aside to cool 

Icing! 

        Sift icing sugar & cocoa together 

        in a separate bowl or container, pour coconut in 

        Slowly add warm water to icing sugar mix to make a spreadable paste 

        Dip cupcake in icing mix 

        Dip cupcake into coconut to cover 

Note: I cut the tops off some of our cupcakes, added whipped cream and then carefully dipped 

the cupcake “lid” into the icing mixture & coconut before placing the lid back on the top of the 

cupcake 

Note: You could also spread jam on the cut cupcake before adding cream 


