
Pina Colada Cupcakes with Mango Frosting

Makes 24 cupcakes

Ingredients

Cupcakes
White Cake Mix 1 box
Coconut milk 3/4 cup
Coconut syrup .5 cup
Coconut shredded .25 cup
Canola Oil ¼ cup
Eggs 3 ea

Filling
Pineapple, crushed 1 – 12 oz can, drained completely
Pineapple Jam 1 cup

Frosting
Mango chunks, frozen 1# bag
Lemon Juice 1 ea
Butter unsalted 12 oz
Shortening 8 oz
Powdered sugar 1 cup

Garnish
Shredded Coconut, toasted 1 cup
Candied Mango, julienne ½ cup

Directions
Place drained pineapple and the jam together in a food processor and blend until smooth.
Place the pineapple jam mix into a piping bag with a small round tip. If you do not have a pastry bag you can use a plastic bag and
cut a small piece of the corner out to pipe the mixture through
Set the pineapple mix in the refrigerator until needed
Mix all of the ingredients together for the cupcake mix
Spray muffin cups to prevent sticking
Fill muffins 2/3 full with cupcake mixture
Bake in a 350’ oven for 7 minutes
Remove the cupcakes from the oven and using the piping bag add 1 TBL of pineapple into the center of the cupcake
Place the cupcakes back in the oven for an additional 7 minutes until cooked completely
Remove from the oven and allow to cool completely
Place the mango and the lemon juice in a blender and process until liquid
Place the butter and shortening in a mixing bowl with the powdered sugar, start on low until completely incorporated
Turn the mixer to high and whip until fluffy.
Turn to low and drizzle in the mango puree until completely incorporated
Turn back to high and whip until airy
Spread the frosting on each cupcake
Finish with toasted coconut and julienne candied mango


