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MacKenzie Severson’s Caprese Cupcakes 

prepared by Chef BRAD SPATE

                                                                                                                                        
Caprese Cupcakes:

1 ½ cups diced roma tomatoes seeded ( approximately 6 roma tomatoes)

 1 tsp baking soda

2 tsp dried basil

1 1/2 cups granulated sugar 

2 eggs

½ cup unsalted butter

¼ cup sour cream 

2 tsp baking powder

½ tsp salt

1 tsp ground cinnamon

½ tsp ground nutmeg

2 ½ cups cake flour 

　
Balsamic Cream Cheese frosting:

½ cup unsalted butter

8 oz cream cheese softened

3 cups powdered sugar

1 tbsp balsamic vinegar

Fresh basil leaves for garnish

 

Preheat oven to 350 degrees. In food processor place tomatoes, baking soda, and dried basil. Pulse until smooth and set aside. In large bowl cream granulated sugar, eggs, unsalted butter and sour cream until well combined and stir in tomato mixture. In medium sized bowl combine baking powder, salt, cinnamon, nutmeg, and cake flour. Add dry mixture to wet ingredients slowly mixing on medium speed until fully incorporated. Grease muffin tin and fill each cup 2/3 full. Bake 18-20 minutes or until toothpick inserted in the center comes out clean. Cool completely and prepare frosting. In medium sized bowl beat softened butter and cream cheese until smooth. Add powdered sugar and balsamic vinegar, mix well. Frost cupcakes and garnish with fresh basil leaves and enjoy!
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