
Strawberry Rose Cupcakes 
Adapted from Sunset Magazine, 2011 

 

Strawberry Rhubarb Quick Jam 

3 cups strawberries, sliced 

2 cups fresh rhubarb, sliced 

1 cup sugar,  

4 figs, sliced 
 

Heat all the ingredients in a heavy bottom pot over a medium high flame. Stir as necessary to 

dissolve the sugar. Bring to a simmer, and adjust the heat down, just enough to keep the pot 

simmering. You are looking for the consistency of jam. It usually takes me about 45 minutes to 

get what I want. After the jam cools completely, run it through the food processor till it has a 

smooth, uniform texture. Cover and refrigerate. 

This recipe makes more jam than you need, such a tragedy, I know. 

Candied Rose Petals 

1 egg white, beaten 

Petals from 4 small, not fully opened, never sprayed roses – let the petals float in a bowl of water 

while you work. 

½ cup sugar 

 

These petals are the easiest thing you’ve ever candied – but, the recipe won’t work in humid 

conditions. Ideally, you want to dry the petals overnight in an air conditioned room. 

Dip each petal in the egg white, and then in the sugar – hold on to the smallest bit of petal you 

can, or use tweezers. Shake off excess sugar, and set out to dry on parchment paper. Repeat for 

every petal. The petals should set out overnight in a cool, dry place.  

 

Cream Cheese Rose Frosting 

8 ounces plain cream cheese, softened 

½ cup butter, softened 

4 tablespoons Strawberry Rhubarb Quick Jam 

1 cup powdered sugar 

2 tablespoons rose water 

 

Combine the cream cheese and butter in the mixer, until well blended. Beat in the powdered 

sugar – I usually start at half a cup and add more as needed to get the right sweetness/texture, and 

the jam. Add the rose water and beat the mixture one more time. Cover and refrigerate. 

 

 



Cupcakes 

1/2 cup strawberry rhubarb quick jam 

4 tablespoons rose water 

1 cup sour cream 

1/8 cup cream 

6 large eggs 

2 cups butter, softened 

1 cup sugar 

1 teaspoon vanilla  

4 cups whole wheat flour 

1 ½ teaspoon baking power 

1 teaspoon baking soda 

1 teaspoon salt 

 

Preheat the oven to 325°. Grease 3 muffin pans, or line them with muffin cup liners. I hate 

wasting the paper, so I don’t do it. But, I admit, the liners making getting the cupcakes out of the 

pan much easier. 

Mix the rose water and jam in small bowl. Divide the rose infused jam into two equal parts, 

setting one portion aside. Using a fork, gently mix the other portion of the infused jam with the 

sour cream and cream. 

Beat all 6 eggs together. Use a mixer to cream the butter and sugar. Add the jam mixture, eggs 

and vanilla, mixing until well blended. 

Combine the flour, baking powder, baking soda and salt. Gradually beat the dry ingredients into 

the butter – I start this process with a fork; if you turn you mixer on right away, you’ll end up 

with flour all over the kitchen. Beat until just combined. The batter will be thicker than the 

average cake batter. 

Spread a heaping tablespoon of the batter in each muffin cup. Top each cup with a teaspoon of 

the reserved rose infused jam. And then top the jam with another heaping tablespoon of batter – 

try to cover all the jam. These are rich cupcakes; typically, I only fill the muffin cups about 

halfway. 

Bake until a tester comes out of the edge of a cupcake clean – about 25 min. Let the cupcakes 

cool in the muffin pans and then transfer to a rack. When they are completely cook, frost the 

cupcakes and top each on with a candied rose petal or two. 

Yield: 36 small cupcakes 

 


