
 
 

Birthday Cake Protein Cupcakes 

 

Finally, a protein powder that's absolutely made for cupcakes! Signature Birthday Cake 

Whey Protein pulls double duty as the base of this fluffy and delicious cupcake recipe 

and the thick and scrumptious icing on top. With healthy ingredients like Greek yogurt, 

applesauce, and coconut flour, you can enjoy this healthy treat for breakfast, lunch, 

dinner, and dessert! 

 

Prep Time: 15 min. Cook Time: 20-30 min. 

 

Serving size: 1 cupcake (or 1 slice of cake) 

Recipe yields 12 servings  

 

Ingredients 

3 scoops (about 90 g) Signature Birthday Cake Whey Protein 

3/4 cup Truvia (or other stevia-erythritol blend) 

1/2 cup gluten-free baking flour 

1/2 cup coconut flour  

1 tsp baking powder 

1/2 tsp baking soda 

1 cup nonfat plain Greek yogurt  

1/2 cup unsweetened almond milk  

1/4 cup coconut oil, melted 

1/4 cup (about 2 large) egg whites 

1/4 cup unsweetened applesauce  

1-1/2 tsp vanilla extract  

1/2 tsp butter extract (optional) 

2 tsp sprinkles (optional) 

Frosting: 

1 cup fat-free cream cheese, softened  

1-1/2 scoops (about 45 g) Signature Birthday Cake Whey Protein  

6 tbsp Truvia (or other stevia-erythritol blend) 

1/2 tsp vanilla extract  

 

Directions 



1. Preheat oven to 325 degrees F and set out cream cheese at room temperature to 

soften.  

2. Whisk together dry ingredients in a small mixing bowl.  

3. Add wet ingredients and mix just until no clumps remain. Gently stir in sprinkles, 

if using. Over-mixing will cause colors to bleed.  

4. Line wells of a muffin pan with cupcake liners (foil or silicone work best). Divide 

batter between lined wells and bake for 20-25 minutes until a toothpick inserted in 

the center comes out clean. (For a layer cake, lightly grease two 6-inch round pans 

or 7x5 rectangle pans, then divide batter between pans. Bake for 25-30 minutes 

until a toothpick inserted in the center comes out clean.) 

5. While cakes cool, mix frosting ingredients together until smooth.  

6. Spoon frosting into a sealable baggie, seal top, and cut a 3/4-inch hole in one 

corner. Pipe frosting onto cupcakes. (For layer cake, spread frosting over bottom 

cake, place second cake on top, and cover with remaining frosting.) Enjoy! 

 

Store leftovers in an airtight container in the fridge up to one week, or in the freezer up to 

one month.  

 


