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Persian Love Cupcakes 
From Haley, Adapted from Epicurious.com 
 
Makes about 16 cupcakes or one 8-inch round layer cake 

Cake 

 1 cup cake flour 
 14 tablespoons of fine white sugar, divided into two groups (7 tablespoons each) 
 1 1/2 teaspoons baking powder 
 1/4 teaspoon fine sea salt 
 3 large eggs, yolks and whites separated 
 1 tablespoons water 
 2 tablespoons of fresh lemon juice 
 3 table spoons of rosewater 
 1/4 cup canola oil 
 1 teaspoon grated lemon peel 
 1/4 teaspoon whole cardamom seeds OR 1/2 teaspoon of ground cardamom 

Frosting 

 3/4 cup chilled heavy whipping cream (for simmering 
saffron) 

 1 ¾ cup of chilled heavy whipped cream 
 Pinch of saffron threads 
 2/3 cup powdered sugar 
 2 teaspoon rose water and/or 2 tablespoons of 

pomegranate molasses 
 food coloring (optional) 

Optional garnishes: Candied rose petals (either store-
bought or handmade), crushed, unsalted pistachios 
 
 
 
 

 
For cake: 
1. Preheat oven to 325°F.   Take out eggs and bring them to room temperature. 
 
2. If making a cake, butter and flour two 8-inch-diameter cake pans. If making cupcakes, place paper 
cupcake liners in a muffin pan. 
 
3. Sift flour, 7 tablespoons sugar, baking powder, and salt into a large bowl. 
 
4. Whisk yolks and next 6 ingredients in a small bowl until smooth. 
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5. Add yolk mixture to dry ingredients; whisk until smooth. 
 
6. In a clean, non-aluminum bowl, beat egg whites until soft peaks form. (Before starting, I swabbed 
the whisk and bowl with vinegar to make sure there was no oil or water mixing in with the whites.  
To get great peaks, it helps to have your egg whites at room temperature, and if possible, not super 
fresh.  A pinch of salt and cream of tarter also helps). 
 
7. Gradually add 7 tablespoons sugar; beat until whites resemble thick marshmallow fluff. 
 
8. Fold whites into batter in 3 additions (be sure not to over mix, you want the batter to be light and 
fluffy). 
 
9. Divide batter between the cupcake liners or prepared pans. Bake until cakes are golden and tester 
inserted into center comes out clean, about 17-25 minutes. 
 
10. Cool on racks for 15 minutes. If making a cake, turn out onto racks and cool completely. (Can 
be prepared 1 day ahead. Wrap and store at room temperature.) 
 
For frosting: I made two types of frosting–a pink one with rose water and a purple one with pomegranate 
molasses.  I just divided the cream in half and added the flavorings/colorings respectively. 
 
1. Combine ¾ cup cream and saffron in small saucepan and bring to simmer. 
 
2. Remove from heat; let steep 20 minutes. Chill until cold. 
 
3. If making two types of frosting, split the remaining 1¾ cups of cream and 2/3 cup of sugar into 
two large bowls.  In one bowl, you will use the rose water and in the second bowl, the pomegranate 
molasses.  Or you could go really crazy and use both in one bowl.  Regardless, beat cream, powdered 
sugar, and rose water and/or pomegranate molasses (and food coloring, if desired) until soft peaks 
form.  Strain in saffron cream. Beat until peaks form. 
 
4. Frost cupcakes using a pastry bag or just a plain spoon and knife.   If frosting a cake, follow 
regular layer cake frosting instructions. 
 
Storage: Should be refrigerated.  If using garnishes (pistachios and candied rose petals), save for 
right before serving, as they tend to become soft in the refrigerator and lose their flavor and 
crispness.  
 
Original post: http://bakersbicoastal.wordpress.com/2011/02/21/flower-water-sf/ 
 


