
Whole Wheat Carrot-Walnut Cupcakes
Recipe 62 of 365

Here’s a version with slightly more grown-up flavors than the usual carrot cake. The
spiced cake is rich and moist, yet made with yogurt and whole wheat to cut back, even if
just a little, on the more offensive ingredients in our lives. (I used fat-free yogurt, but
lowfat or Greek yogurt or sour cream would also work fine.) Tangy goat cheese in both
the centers and the frosting makes for a more interesting, tangy version of carrot cake’s
traditional cream cheese topping.

You can omit the filling and the frosting, if you’re looking for something more like a
muffin. And for you health nuts, think of adding some wheat bran or ground flax seeds.

TIME: 40 minutes, plus 30 minutes baking time
MAKES: 18 cupcakes

Muffin liners

FOR THE FILLING:
2 ounces plain goat cheese, softened
2 ounces regular cream cheese, softened
2 tablespoons confectioner’s sugar
1/4 teaspoon each ground: cinnamon, ginger, cardamom, and allspice
1 tablespoon plain yogurt

FOR THE BATTER:
1 stick (1/2 cup) unsalted butter
1 cup all-purpose flour
1/2 cup whole wheat flour
1 tablespoon baking powder
1/4 teaspoon salt
1/4 teaspoon each ground: cinnamon, ginger, cardamom, and allspice
2 large eggs
1 cup sugar
1 cup plain yogurt
1 teaspoon vanilla
2 packed cups shredded carrots (from about 3/4 pound peeled carrots)
1 cup chopped walnuts, plus more for garnish, if desired

FOR THE FROSTING:
2 ounces plain goat cheese, softened
6 ounces regular cream cheese, softened
1/2 stick (1/4 cup) unsalted butter, softened
1 cup confectioner’s sugar, sifted

Preheat the oven to 350 degrees. Line 18 of the cups in 2 cupcake pans, and set aside.



First, make the filling: place all the filling ingredients in a small bowl and mash together
with a fork until completely combined and smooth. Set aside.

Then, make the batter. Melt the butter over low heat in a small saucepan and set aside to
cool. Place the flours, baking powder, salt, and spices in a mixing bowl and whisk to
blend, and set aside. (Be sure to use your hands to smoosh the lumps out of the baking
powder.)

In the work bowl of a stand mixer fitted with the paddle attachment (or using a hand
mixer), blend the eggs and sugar together on medium speed until thick and lightened in
color, about 2 minutes. Add the yogurt, vanilla, and the cooled butter, and mix again until
blended. With the mixer on low, add the flour mixture slowly, and mix just until all the
flour has been incorporated. Stir the carrots and walnuts in by hand.

Fill each of the muffin cups with a very heaping tablespoon of the batter, which should be
about 1/3 of the way up the cups. Nestle 1 level teaspoon of the filling into the center of
each cup (on top of the batter), and add another rounded tablespoon of batter to each
cupcake, making sure the cheese filling is covered.

Bake the cupcakes for 25 to 30 minutes, rotating the pans top to bottom and front to back
halfway through cooking, or until the tops are just barely beginning to crack. Cool 10
minutes in the pans, then transfer the cupcakes to racks to cool completely.

When the cupcakes are cooling, make the frosting: combine the cheeses and the butter in
the work bowl of a mixer fitted with the paddle attachment. Mix on medium speed for 2
minutes, or until light and fluffy. Add the sifted sugar, and mix another minute, scraping
down the sides of the bowl if necessary, until the frosting is smooth. Spread on cooled
cupcakes, sprinkle with additional walnuts for garnish, if desired, and serve.

Store the cupcakes in a covered container in the refrigerator up to 3 days, or freeze on a
plate, then store, frozen, in an airtight container up to 1 month. Bring cupcakes to room
temperature before serving.


