Lemon Thyme cupcakes – Make 12 cupcakes
1 ½ c. flour

½ tsp. baking powder

¼ tsp. salt

2 Tbsp. fresh minced lemon thyme or regular thyme (or 2 tsp. dry)

¾ c. milk

1 tsp. lemon zest

½ cup butter, softened

1 c. sugar

2 large eggs

½ tsp. vanilla

Glaze:

3 Tbsp. sugar

3 Tbsp. lemon juice

Preheat oven to 350F. Grease and flour cupcake tins. Combine flour, baking powder and salt, as well as 3/4s of the thyme in a bowl. Set aside milk and lemon zest in another bowl. In a large bowl, cream butter in mixer for about 3 mins., then add sugar, beat for 2 mins. Add eggs and vanilla, blend well. 
Add ½ the flour mixture, then add milk mixture, then rest of dry ingredients. Blend until well mixed. Fill tins, then bake for 25 minutes. 

Combine sugar and lemon juice, plus remaining thyme, and brush tops of cupcakes immediately after baking. Let cool 10 mins. before removing from tins.

