
Apple Cinnamon Cupcakes with Cinnamon Pecan Frosting 

Ingredients: 

Cupcakes: 

1 1/2 c. All Purpose Flour 

1/2 tsp. Baking powder 

1/4 tsp. salt 

1/2 c. Butter (+ 2 tbsp. for cooking apples) 

3/4 c. White Sugar 

2 eggs 

2/3 c. + 2 tbsp. – cold milk 

1 – 2 Granny Smith Apples (depending on size) 

1 tsp. nutmeg (+ 1 tsp. for apples) 

1 tsp. cinnamon (+ 1 tsp. for apples) 

Frosting: 

1 stick of butter  

2 tbsp. Milk 

1 ½ - 2 c. Powdered Sugar 

2 tsp. cinnamon 

3 tbsp. finely chopped Almonds 

1/4 c. Cream Cheese  

1 – 1 ½ tsp. fine sea salt 

Directions: 

1. Preheat the oven to 350 F (175 C) and pre-measure out all ingredients and chop apples 
into small squares (add some lemon juice to stop from browning). 

2. In a small to medium size sauce pan add the 2 tablespoons of butter, when melted add the 
apples, cinnamon and nutmeg and cook for 10 to 15 minutes or until apples are still 
aldente, once cooked, put apples into a small bowl and let it cool down to room 
temperature. 

3. In a medium sized bowl, sift flour, salt, cinnamon, nutmeg and baking soda. 



4. In a large size bowl, cream together with the hand mixer the butter and sugar, add the 
milk and eggs alternately with the dry ingredients, by hand with a spoon fold in the 
apples. 

5. I use an ice cream/cookie scooper so that the cupcakes are all the filled the same, if you 
don’t have an ice cream/cookie scooper then a kitchen spoon or tablespoon measuring 
cup will be fine as long as the same amount is in each cupcake tin to ensure even cooking 
time. 

6. Bake for 17 – 20 minutes (make sure you use a toothpick to make sure they are done, you 
may need to cook for an additional five minutes depending on how much water you 
apples let out) and allow them on a cooling rack. While they are cooling; proceed to 
make the frosting.  

7. In a medium to large size bowl, cream together your cream cheese, butter, and cinnamon 
followed by your milk. Once all combined, add your powdered sugar. Don’t do this all at 
once, each time is different to the amount needed to make the frosting texture you want, 
additionally everyone is different to the texture they want, so add until you reach the 
texture of your preference, but be wary of sweetness so taste often. Then add the chopped 
almonds, because of the almonds it can be difficult if you want to pipe on the frosting for 
a more professional look, if this is the case, do not put the almonds into the frosting and 
just either sprinkle on top or leave out completely. 

8. Once all are combined, put the frosting in the fridge for about 30 minutes.  
9. Now that your cupcakes are cooled and your frosting is ready, spread the frosting on 

those fall time cupcakes and pretend that you are sitting by an open fire with Jack Frost 
nipping at your toes. 

 Materials Needed:  

2 medium to large mixing bowls 

1 small mixing bowl 

1 small to medium sauce pan 

Hand Mixer 

Ice Cream/Cookie Scooper 

1 Cupcake/Muffin tin 

 


