watermelon cupcakes
with WATERMELON buttercream
[image: image1.jpg]



Watermelon Cupcakes are party perfect!  Layers of green vanilla cake and watermelon red cake filled with mini chocolate chips, topped with colorful Watermelon Buttercream Frosting and sprinkled with “watermelon seeds” (chocolate-covered sunflower seeds) make these so fun for summertime picnics, baby showers and One In A Melon birthday parties!   This is my go-to recipe for the best party cupcakes ever – perfect even without frosting!
INGREDIENTS:

1 box (15.25 oz.) Pillsbury Moist Supreme White Premium Cake Mix
1 box (3.4 oz.) Jello Instant Vanilla Pudding & Pie Filling

½ cup vegetable oil

½ cup water

1 tablespoon pure vanilla extract

4 large eggs (room temperature)

1 cup sour cream (room temperature)

Americolor Leaf Green gel food coloring

Americolor Super Red gel food coloring

1 cup mini chocolate chips

Watermelon Buttercream Frosting:

1 cup unsalted butter (softened to room temperature)

5 cups (500g) confectioners’ sugar

4-6 tablespoons heavy whipping cream

1 tablespoon vanilla bean paste
½ teaspoon watermelon extract* 

½ teaspoon salt

Americolor Electric Green gel food coloring

Americolor Electric Red gel food coloring

Watermelon Seed Garnish:

Chocolate covered sunflower seeds or mini chocolate chips
HOW WE MAKE THESE:

1. Remove eggs and sour cream from refrigerator 30 minutes before starting.

2. Preheat oven to 350 degrees. Line a muffin tin with 12 cupcake liners. 
3. Make Watermelon Cupcakes:  In the bowl of a stand mixer (fitted with flex edge flat beater) or large mixing bowl, whisk together the cake mix and pudding mix until well combined. Add oil, water and vanilla extract.  Blend just until combined.  Add eggs, one at a time, beating just until combined.  Add sour cream and mix at medium speed for 2 minutes.

4. Pour 1/3 of cake batter into medium bowl.  Add green food coloring and mix just until color is well blended; set aside.

5. Add red food coloring to remaining two-thirds of batter and mix just until color is well blended; fold in mini chocolate chips; set aside.
6. Spoon green batter evenly among prepared muffin cups.  Spoon red batter gently on top of green batter evenly among muffin cups – between 2/3 and ¾ full for each cupcake.

7. Bake in preheated oven about 22 minutes, or until set and toothpick inserted into center comes out clean. 
8. Remove from oven and allow to cool in pan for 10 minutes, then transfer to an airtight container (one that doesn't touch tops. I like to do this to seal in moisture) and allow to cool completely before frosting. 
9. Make Vanilla Bean Buttercream Frosting:  With a hand mixer or stand mixer fitted with a paddle attachment, beat the butter on medium speed until creamy – about 2-3 minutes.  Add 2-1/2 cups of the powdered sugar, 5 tablespoons of heavy cream, vanilla bean paste and watermelon extract.  Beat on medium speed until well combined.  Add remaining powdered sugar and salt; increase to high speed and beat for a full 3 to 4 minutes, or until light and fluffy.  Adjust as necessary:  if the frosting is too thin, add additional powdered sugar; if it is too thick, add a tablespoon of additional heavy cream.  
10. Divide frosting in half.  Add electric green food coloring to half and mix until color is well blended; set aside.  Add electric red food coloring to remaining frosting and mix until color is well blended; set aside.
11. When the cupcakes are completely cool, fill piping bag and frost with swirls of Vanilla Bean Buttercream Frosting.  Garnish with sprinkles of chocolate-covered sunflower seeds – which look just like watermelon seeds!  You can also substitute mini-chocolate chips, which are very tasty and cute too!
12. Store in a domed airtight container in the refrigerator until ready to serve.  These will stay fresh for up to 5 days.
YIELD:  12 Cupcakes

NOTES: 
· Watermelon Extract:  While these cupcakes are simply perfect with Vanilla Bean Buttercream Frosting, you can shake things up by adding a half teaspoon of watermelon extract.  Favorite brands are Suckered Up Watermelon Extract, Lorann Watermelon Super Strength Flavor, and Amoretti Watermelon Extract – all are available from Amazon.
· Watermelon Seeds:  Chocolate-covered sunflower seeds look EXACTLY like watermelon seeds, but can be hard to find.  I buy mine in bulk from https://nuts.com.  You can also use mini-chocolate chips – perfect for the seeds inside the cupcakes and sprinkled on top too!
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