
Hot cross bun inspired cupcakes 

Makes 16 cupcakes 

 

Ingredients 

• 200ml vegetable oil (or other flavourless oil – I use grapeseed, you could use 

canola or sunflower – but don’t use olive oil) 

• 375g caster sugar 

• 2 eggs (59g each) 

• 200g natural yoghurt (full fat) 

• 50ml orange juice 

• 1 – 2 teaspoons orange zest 

• 300g self raising flower 

• ½ – 1 teaspoon of mixed spice (depending on how much spice you like, I 

used a whole teaspoon) 

• ½ – 1 teaspoon of cinnamon (I used a whole teaspoon) 

• Optional – you could also add some sultanas/mixed peel (100 – 150g) if you 

like 

 

Method 

1. Add sugar and the zest and juice of the orange to a large bowl and mix (I use a 

hand whisk) to combine. Then add in the remaining wet ingredients (oil, eggs & 

yoghurt). Mix until combined 

2. Sift in the flour and spices and mix until combined. 

3. Cover (or place in a plastic container) and place in the fridge until you are ready to 

bake (best to leave it for a day/overnight – 4 hours minimum recommended). 

4. Preheat oven to 160C fan forced (180C without the fan). Line your tins with 

cupcake cases. 

5. If you want to use sultanas/mixed peel fold them in gently just before you are 

ready to cook the cupcakes. 

6. Fill each cupcake case about ½ – 2/3rds of the way (easy way to fill is either to 

pipe them in or use a cupcake/ice-cream scoop). 

7. Place in oven and bake for: 

• 13-15 minutes for mini cupcakes 

• 23-25 minutes for normal cupcakes (1/3 cup tin) 



• Approximately 35 minutes for muffin sized cakes 

• 1 – 1 ¼ hours for a 20cm cake tin. 

8. The cupcakes are cooked if they spring back when you press the top, or a skewer 

comes out clean. Because of the spices they do go a lovely deep golden brown 

colour. 

9. Allow to cool before frosting. 

 

Cream cheese frosting 

Makes enough for one batch of cupcakes 

 

Ingredients 

• 250g cream cheese – room temperature and cut into cubes 

• 80g unsalted butter – room temperature and cut into cubes 

• 170g pure icing sugar 

• Optional – you could add some sultanas/mixed peel to this if you want instead 

of the cupcakes 

 

Method 

1. Using an electric hand whisk (or a stand mixer with the beater attachment), beat 

the butter until it is smooth and free of lumps. Scrape the sides and bottom of the 

bowl occasionally to ensure you get it all smooth. 

2. Add the cream cheese a bit at a time whilst beating. Make sure to scrape down 

the sides occasionally. Once it is combined and light and fluffy, sift in the icing sugar. 

Mix this in by hand until combined (if you over mix it will become watery). 

3. If using, gently stir through the sultanas/mixed peel. 

4.Pipe onto cupcakes and refrigerate until needed. I like to use a large round nozzle 

for this recipe. 

5.Decorate with piped chocolate crosses or Easter eggs. 

6. Store in a sealed container in the fridge. Remove from the fridge 30 minutes 

before you want to serve. 

Adapted from Base Cup Cake and Cream Cheese frosting recipes from Sarah 

Brigden at babyCakes. 



 


