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Maple Bacon Breakfast Cupcake with Maple Buttercream Frosting 
 

Prep time: 10 minutes 
Yield: 24 Cupcakes (with extra batter for waffles) 
 
Ingredients 
 
For the Cupcakes: 
2.5 Cups Flour 
2.5 Teaspoons Baking Powder 
1 Teaspoon Baking Soda 
1 Teaspoon Salt 
4 Eggs, Room Temperature 
1.5 Cups Sugar 
3 Teaspoons Vanilla Extract 
1 Tablespoon Butter Flavored Extract 
1 Cup Oil 
1 Cup Buttermilk, Room Temperature 
 
For the Frosting: 
1/2 Cup Salted Butter, Room Temperature 
1/2 Cup Shortening 
4 Cups Powdered Sugar 
2-3 Tablespoons Milk 
1 Teaspoon Maple Extract 
1 Teaspoon Vanilla Extract 
 
For Garnish: 
1/4 Cup Packed Brown Sugar 
2 Tablespoons Rice Vinegar 
2 Tablespoons Great River Bourbon Aged Maple Syrup 
1 Package of Des Moines Bacon and Meat Company Applewood Smoked Bacon 
 
Instructions 
 
For the Cupcakes: 

1. Preheat the oven to 350◦ F and line the muffin tin with cupcake wrappers. 
2. In medium bowl, add flour, baking powder, baking soda, and salt; stir together with whisk and 

set aside. 
3. In the bowl of a stand mixer, add eggs and beat 10-20 seconds; add sugar and continue to beat 

on medium speed about 30 seconds. 
4. Add vanilla, butter flavoring, and oil and beat until combined. 



5. Reduce mixer speed to low and slowing add about half the flour mixture, then half the milk and 
repeat until all the flour and milk have been added. Beat until well combined. 

6. Fill cupcake wrappers about 1/2 full and bake 12-18 minutes. 
7. After removing the pan from the oven, remove cupcakes from the pan and let them cool on a 

cooling rack until fully cooled. 
 
For the Frosting: 

1. In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and shortening 
until smooth. 

2. Add two cups of powdered sugar and mix until smooth. 
3. Add vanilla extract, maple extract, and one tablespoon of milk and mix until smooth. 
4. Add remaining powdered sugar and mix until smooth. 
5. Add remaining milk until desired texture is achieved. 

 
For Garnish (candied bacon): 

1. Mix rice vinegar, brown sugar and maple syrup in small bowl. 
2. Lay bacon strips on rack inside cooking sheet and put in over for 10 minutes. Flip and cook for 

another five minutes. 
3. Take bacon out and brush both sides with mixture and bake for five more minutes. 
4. Repeat step three until bacon is brown and crispy, about 35 minutes. 

 
For Garnish (waffle): 

1. Using leftover cake batter, make waffles per waffle iron instructions. 
2. Once cooled, cut into pieces for garnishing. 

 
Once cupcakes have completely cooled, using a piping bag, pipe the frosting on to the top of the 
cupcake and garnish with a piece of candied bacon and waffle piece. 
 


