Vanilla-Date
Cupcakes with
Etrog Cream
Recipe By Yeshivat Sharei Torah

Cooking and Prep:
2.5 h

Serves:

Preference: Dairy
Difficulty: Hard
Occasion: Sukkot
Diet: Vegetarian, Pescetarian
Source: Family Table by
Mishpacha Magazine

Ingredients (20)
Cake
6 egg whites or 1 cup Haddar Egg Whites
3/4 cup margarine (use soy-free, if needed)
1 and 1/2 cups sugar
2 teaspoons Gefen Pure Vanilla Extract
2 cups flour

12

Contains:

2 teaspoons Haddar Baking Powder
1/4 teaspoon salt
1 cup milk, or 1/2 cup parve Gefen Whipped Topping or other whipping cream mixed with 1/4 cup water
1 generous cup dates

Lemon Esrog Cream
3 large eggs
3/4 cup sugar
1/3 cup fresh lemon juice, strained (do not substitute bottled juice)
4 tablespoons butter or margarine (use soy-free, if needed)
1 tablespoon etrog zest
1 teaspoon etrog liqueur
1/2 cup heavy cream or parve Gefen Whipped Topping or other whipping cream

Meringue Topping
1 and 1/2 cups sugar plus 2 additional tablespoons sugar
2/3 cups water
2 tablespoons light corn syrup
6 egg whites

Start Cooking
Puree
1.

Boil a generous cupful of dates in water for ten minutes. Remove the skins and process in a
food processor until smooth. Should yield 1/2 cup of date puree.

Bake
1.

Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius).
2.

Whip the egg whites into soft peaks, then set aside.

3.

Cream together margarine and sugar; add vanilla, then the egg whites.

4.

In a separate bowl, combine flour, baking powder, and salt. Add dry ingredients to the wet
ingredients, alternating with the milk. Add date puree and mix. Pour into cupcake pans and
bake about 18 minutes.

Prepare the Lemon Etrog Cream
1.

In a stainless steel bowl held over simmering water, whisk together the eggs, sugar, and
lemon juice. Stir constantly until the mixture reaches 160 degrees Fahrenheit on a candy
thermometer (about ten minutes). Remove from heat and whisk the butter/margarine into
the mixture; add etrog zest and liqueur. Cover with plastic wrap (wrap should touch the curd
directly) and let thicken in the refrigerator.

2.

In another bowl, whip the heavy cream. Fold into the cooled, thickened curd.

Note:
Lemon and etrog should be scrubbed and checked for scales.

Prepare the Meringue Topping
1.

Combine sugar, water, and corn syrup in a saucepan. Cook until a candy thermometer reads
230 degrees Fahrenheit.

2.

Meanwhile, whip the egg whites at medium-high speed until soft peaks form; while mixer is
running, add two tablespoons sugar and beat to combine.

3.

When the syrup is ready and still hot, beat egg whites at a low speed while pouring the syrup
slowly and steadily down the side of the bowl. Raise mixer speed to medium-high and beat
well until stiff peaks form, about seven minutes. (If the bowl is still hot, allow to cool and
rewhip a bit.)

Assemble
1.

Use a spoon or scoop and make a well in the center of the cupcake. Use a pastry bag to pipe
the lemon cream into the well.

2.

Now use a pastry bag to pipe the meringue decoratively on top of the cupcake; caramelize the

top with a kitchen torch (or place briefly under broiler).

