
 
 
 
 
 

 

Chocolate Cupcakes 

Adapted from Flour as seen on If You Give A Girl A Cookie  

BAH Note: The recipe I worked from didn't give any information about how many cupcakes the 
recipe would yield.  I was able to get one dozen full size cupcakes and one dozen mini 
cupcakes out of a batch of batter.  Perhaps if I had filled my muffin cups more, I wouldn't have 
had any leftover batter to begin with.  Mini cupcakes should be done after about 12 to 15 
minutes of baking. 

• 2 ounces unsweetened chocolate, chopped 
• 1/2 cup Dutch-processed cocoa powder 
• 1 cup granulated sugar 
• 1 stick unsalted butter 
• 1/3 cup water 
• 1/2 cup milk 
• 1 egg + 1 egg yolk (save the white for the frosting) 
• 1 teaspoon vanilla 
• 1 cup all purpose flour 
• 1 teaspoon baking powder 
• 1/2 teaspoon baking soda 
• 1/2 teaspoon kosher salt 

In a medium bowl, combine the chocolate and cocoa powder. In a small saucepan, cook the 
sugar, butter, and water over medium-high heat, whisking occasionally, for 3-4 minutes, until the 
butter melts and the sugar dissolves completely. Pour the hot mixture over the chocolate-cocoa 
mixture and whisk until the mixture is smooth and combined. 

In a small bowl or measuring cup, whisk together the milk, egg, egg yolk, and vanilla.  Add this 
into the chocolate mixture and mix until thoroughly combined. 

In another bowl, whisk together the flour, baking powder, baking soda, and salt until combined.  
Stir the dry ingredients into the wet and mix until completely combined.  Let the batter sit at 
room temperature for one hour.  The liquid will be completely absorbed into the batter and it will 
thicken up. 

When ready to bake, heat the oven to 350 degrees and line a 12-cup muffin tin.  Spoon the 
batter into the prepared muffin tins and bake for 20-25 minutes or until the tops spring back 
when pressed with a fingertip. Let cool completely in the pan on a wire rack before frosting. 

 

chocolate cupcakes was posted by wendi on 20 December 2010 at bonappetithon.com 


