
Boston Cream Pie Cupcakes

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

8 tablespoons butter  softened 

6 oz cake flour  white lily® 

2 cups confectioners' sugar  sifted 

2 large eggs  with a fork in a second bowl lightly beaten 

2 tablespoons milk  or as needed () 

0.5 teaspoon salt

1 oz bittersweet chocolate  chopped 

0.8 cup sugar

READY IN

35 min.

SERVINGS

12

CALORIES

316 kcal

https://whatsheate.com


1 oz chocolate  unsweetened chopped 

2 tablespoons cocoa powder  unsweetened 

0.5 teaspoon vanilla extract

12 servings vanilla jell-o pudding mix plus milk as directed  french 

2 tablespoons vegetable oil

0.5 cup milk  whole 

Equipment
frying pan

oven

mixing bowl

wire rack

blender

hand mixer

toothpicks

aluminum foil

microwave

muffin liners

Directions
Preheat the oven to 325º F. Line 12 muffin cups with paper or foil liners.Stir the flour, baking

powder, salt and sugar together in a mixing bowl.

Add the butter and mash it around until it coats the dry mixture, then add vegetable oil.

Mix the beaten eggs with about 2 tablespoons of the milk and the vanilla.

Add the egg mixture to the flour mixture and stir to incorporate.Now gradually stir in the

remaining milk and beat with the mixer on medium speed for about 1 1/2 minutes.Divide batter

evenly among muffin cups (cups should be a little over half full).

Bake at 325 for 20 to 25 minutes or until toothpick inserted in center comes out clean. Cool

in pan 5 minutes.



Remove to wire rack and let cool.While cupcakes are cooling, prepare pudding mix according

to package directions.

Let it cool.Carve a small well in each cupcake and reserve just the top part of the little piece

that you pull out. Spoon pudding into the well, then cover the pudding with the top part of the

cut cake. Or you can just skip doing that altogether and pipe icing directly over the

pudding.Chill the cupcakes while you make the icing. Melt the two chocolates together in the

microwave using 50% power and stirring every 30 seconds. Set aside to cool slightly.Beat the

softened butter with the sugar until creamy and smooth. Beat in the cocoa powder and

vanilla. Stir in the melted chocolate. Beat on high with the electric mixer, adding milk as

needed.

Spread the icing over the cupcakes or put the icing in a decorating bag and pipe it on with

your favorite tip (mine is a closed star). Alternatively, you can put it in a zipper bag, cut off the

bottom corner, and pipe it on as a big dot.

Nutrition Facts

 PROTEIN 4.46%
  FAT 37.27%

  CARBS 58.27%

Properties
Glycemic Index:30.26, Glycemic Load:16.91, Inflammation Score:-3, Nutrition Score:5.4878260882004%

Flavonoids
Catechin: 2.06mg, Catechin: 2.06mg, Catechin: 2.06mg, Catechin: 2.06mg Epicatechin: 4.99mg, Epicatechin:

4.99mg, Epicatechin: 4.99mg, Epicatechin: 4.99mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg,

Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 315.94kcal (15.8%), Fat: 13.47g (20.73%), Saturated Fat: 7.01g (43.84%), Carbohydrates: 47.4g (15.8%), Net

Carbohydrates: 46.13g (16.77%), Sugar: 34.44g (38.26%), Cholesterol: 52.73mg (17.58%), Sodium: 234.71mg (10.2%),

Alcohol: 0.06g (100%), Alcohol %: 0.08% (100%), Caffeine: 5.84mg (1.95%), Protein: 3.62g (7.25%), Manganese:

0.26mg (13.17%), Selenium: 8.41µg (12.02%), Iron: 1.56mg (8.65%), Vitamin B1: 0.13mg (8.47%), Copper: 0.17mg

(8.34%), Vitamin B2: 0.14mg (8.28%), Phosphorus: 79.54mg (7.95%), Folate: 31.06µg (7.77%), Vitamin A: 299.94IU

(6%), Calcium: 59.36mg (5.94%), Magnesium: 22.02mg (5.51%), Fiber: 1.28g (5.12%), Vitamin K: 5.35µg (5.09%),

Vitamin B3: 0.93mg (4.66%), Zinc: 0.62mg (4.12%), Vitamin E: 0.53mg (3.52%), Potassium: 94.79mg (2.71%),

Vitamin B12: 0.16µg (2.71%), Vitamin B5: 0.26mg (2.61%), Vitamin D: 0.31µg (2.04%), Vitamin B6: 0.03mg (1.54%)


