
Mango Strawberry Cupcakes 
adapted from food.com and Annie’s Eats 
 

Ingredients 
Strawberry Filling 
 1 1/2 cups frozen or fresh strawberries, chopped 
 1 tablespoon cornstarch 
 2 tablespoons lemon juice 
 1/4 cup sugar 

 
Cupcakes 
 1 box vanilla or white cake mix plus ingredients called for on the box 

 
Mango Swiss Meringue Buttercream 
 1 cup mango concentrate/puree 
 4 large egg whites, at room temperature 
 1¼ cups sugar 
 3 sticks (1½ cups) unsalted butter, at room temperature 

 
Mango Drizzle 
 1/2 cup mango concentrate/puree 
 2 tablespoons sugar 
 1 teaspoon cornstarch 

 

Directions 
1. To make the strawberry filling, in a small sauce pan, combined all of the filling ingredients and bring 

to a boil over medium-high heat; set aside to cool. 
2. Prepare and bake cupcakes as directed on the box. 
3. Allow cupcakes to cool completely. 
4. Using the cone method,  use a small paring knife to cut a cone out of the center of each cupcake. 
5. Add some filling to the cupcake and replace the top portion of the cone, slicing off the tip to leave 

room for the filling. 
6. To make the mango drizzle, in a small sauce pan, combined all of the drizzle ingredients and simmer 

over medium heat until it thickens; set aside to cool. 
7. To make the mango buttercream, combine the egg whites and sugar in a heatproof bowl set over a 

pot of simmering water.  Heat, whisking frequently, until the mixture reaches 160° F and the sugar has 
dissolved. 

8. Transfer the mixture to the bowl of a stand mixer fitted with the whisk attachment.  Beat on medium-
high speed until stiff peaks form and the mixture has cooled to room temperature, about 8 
minutes.  (The bowl should be cool to the touch.) 

9. Reduce the speed to medium and add the butter, 2 tablespoons at a time, adding more once each 
addition has been incorporated.  If the frosting looks soupy or curdled, continue to beat on medium-
high speed until thick and smooth again, about 3-5 minutes more (or longer – don’t worry, it will come 
together!) 

10. Blend in the mango concentrate/puree until smooth and completely incorporated, scraping down the 
sides of the bowl as needed. 

11. Pipe frosting on to cupcakes as desired.  Drizzle some of the mango drizzle onto each cupcake and 
garnish with fresh strawberry slices. 
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http://mikiskitchen.com/?p=6807  
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