
Lady Baltimore Cupcakes 

 

Ingredients:   

Cupcake  

Yellow Cake Mix 

3 Eggs 

1 Cup Milk 

1/2 Cup butter, softened 

2 tsp Vanilla Extract 

Frosting  

2 T. Wilton Meringue Powder 

¼ C.  Water 

6 cups Confectioner Sugar 

10 T. (1 stick + 2T) unsalted butter, room temperature 

½ tsp. salt 

1 tsp. vanilla extract 

3 T. Flavor Liquor-Kirsch, Triple Sec, Cointreau or Chambord 

Filling 

1/3 of the frosting 

1/3 C.  Raisins 

¼ C. Dried Cherries 

2 T. Flavored Liquor (I used Cointreau) 

¼ C. Pecans, chopped 

 

Directions: 

Preheat oven to 350 degrees.   

In mixing bowl mix on low speed all the cupcake ingredients until smooth.  



Fill a large cupcake pan lined with paper cupcake liners three quarters of the way full (I use a #12 ice 

cream scoop).  Bake for 17 minutes or until a toothpick come out clean. 

To make the frosting: 

Whip the meringue powder and water to stiff peaks (approximately 5 minutes).  On low speed add 3 

cups sugar until incorporated.  Alternate adding softened butter and a cup at a time sugar until the 

frosting is whipped smooth.  Add the salt, vanilla and liquor mixing until incorporated. 

To make the Filling: 

Soak Raisins and cherries in the liquor until the fruit plumps up.   

Take one third of the frosting and add the fruit with juice and the chopped pecans mixing until evenly 

mixed. 

To assemble the cupcakes: 

After the cupcakes have cooled take a small round cookie cutter to cut a hole in the top center of each 

cupcake.  Clean out the center of the cupcake and cut the top thin to make a lid. 

Fill a plastic disposable pastry bag with the nut & fruit filling.  Pipe the filling into the cavity of each 

cupcake.  Place the cupcake lid on top. 

Frost the cupcakes with the frosting.  You can decorate the cupcakes with sugar footballs if desired.  

Enjoy!  Go Ravens! 

 

Yield:  12 Large Cupcakes 

 

Recipe by “Help from Hayley” 

www.HelpfromHayley.com 

 


