Fresh Strawberry Cupcakes
 
For Cupcakes:
1 ½ cups unbleached all-purpose flour (7 ½ ounces)
1 cup granulated sugar (7 ounces)
1 teaspoons baking powder 
½ teaspoon table salt 
8 tablespoons unsalted butter (1 stick), room temperature
1/3 cup pureed fresh strawberries (or thawed unsweetened frozen)
¼ cup whole milk, at room temperature
1 ½ teaspoons vanilla extract 
1 large egg, room temperature
2 large egg whites, room temperature
 

1. Preheat oven to 350 degrees. Line a 12-cup muffin tin with cupcake liners; set aside.
2. In a medium bowl, whisk together flour, baking powder, and salt; set aside. In a small bowl, mix together milk, vanilla, and strawberry puree; set aside.
 
3. In the bowl of an electric mixer fitted with the paddle attachment, cream butter on medium-high speed, for about 1 minute on medium-high speed. Gradually add sugar and continue to beat until well combined and fluffy, 2-3 minutes. Reduce the mixer speed to medium and slowly add egg and egg whites until just blended.
 
4. With the mixer on low, slowly add half the flour mixture; mix until just blended. Add the milk mixture; mix until just blended. Slowly add remaining flour mixture, scraping down sides of the bowl with a spatula, as necessary, until just blended.
 
5.     Divide batter evenly among prepared muffin cups using 2-ounce ice cream scoop. Bake for 22 to 25 minutes, until tops are just dry to the touch,. Transfer muffin tin to a wire rack and let cupcakes cool 5 minutes in tin and then remove to cool completely.
  
Easy Strawberry Buttercream
Makes 1 1/2 cups, enough for 12 cupcakes
 

10 tablespoons unsalted butter, softened
1 ½ cups confectioners' sugar, sifted
Pinch table salt 
1½ teaspoons vanilla extract 
1 tablespoon heavy cream 
3 tablespoons pureed fresh strawberries (or thawed unsweetened frozen)  
 

1. In standing mixer fitted with whisk attachment, beat butter at medium-high speed until smooth, about 20 seconds.
 
2. Add confectioners' sugar and salt; beat at medium-low speed until most of the sugar is moistened, about 45 seconds.
 
3. Scrape down bowl and beat at medium speed until mixture is fully combined, about 15 seconds; scrape bowl, add vanilla, strawberry puree, and heavy cream, and beat at medium speed until incorporated, about 10 seconds, then increase speed to medium-high and beat until light and fluffy, about 4 minutes, scraping down bowl once or twice.
