
Cream butter and cream cheese together utill smooth, add vanilla, 
lemon zest and mix until incorporated

Add powdered sugar and mix until smooth 

Once cupcakes are cool, top with frosting

Garnish w/ slice of lemon and mint leaf

CUPCAKE Ingredients
Makes 18 Cupcakes

Here’s an Extra Sweet Way to Support Melissa

Simply host a bake sale for Melissa using her famous Zesty Lemon Cupcake recipe 
below, and then donate the proceeds to her victory fund at FirstLiberty.org/BakeSale. 
Share photos of the bake sale on Facebook, Twitter and Instagram using the hashtag 
#SweetJustice, and together let’s do everything we can to help Melissa win victory!

Frosting
Ingredients

STEPS for cupcakes

STEPS for Frosting
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2 cups sugar

2 cups unsalted butter

6 eggs

1 tsp. vanilla

4 tsp. lemon extract

2 3/4 cups flour

2 tsp. baking powder

2 Tbsp. lemon zest

16 oz. cream cheese

3/4 stick butter softened

1 tsp. vanilla

4 1/2 cups powdered sugar

zest of one lemon

thin ¼ slice of lemon 

18 mint leaves

by Melissa

R E C I P E  F R O M  M E L I S S A

ZEST Y LEMON 
CUPCAKES
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Cream sugar and butter together until smooth and flu� y

Add eggs, vanilla and lemon extract, mix until smooth

Add flour, baking powder and lemon zest, mix for 1 minute

Divide batter evenly amongst cupcake pans lined with cupcake liners

Bake at 350  F for 28 minutes or until toothpick comes out clean
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