
Cakespy: Chocolate Stout Cupcakes with Irish
Whiskey Filling

 Popular

DESSERT

Ingredients
1.5 teaspoons baking soda

8 ounces bittersweet chocolate

2 large eggs

2 cups flour

0.3 cup cup heavy whipping cream

3 tablespoons baileys irish cream  to taste (, ) 

0.8 teaspoon salt

READY IN

45 min.

SERVINGS

20

CALORIES

399 kcal

https://whatsheate.com


0.7 cup cream  sour (full fat is best) 

1 cup porter  (such as Guinness) 

2 cups sugar

3 cups sugar

0.5 cup butter  unsalted at room temperature 

0.8 cup cocoa powder  unsweetened 

1 teaspoons irish whiskey

Equipment
bowl

sauce pan

oven

knife

whisk

hand mixer

microwave

spatula

muffin liners

apple corer

Directions
Get ready: pre-heat oven to 350°F. Line 24 cupcake cups with liners.

Bring 1 cup stout and 1 cup butter to simmer in heavy large saucepan over medium heat.

Add cocoa powder and whisk until mixture is smooth.

Remove from heat.

In a separate large bowl, whisk flour, sugar, baking soda, and 3/4 teaspoon salt.

In another large bowl, using an electric mixer, beat eggs and sour cream in another large bowl

to blend.

Add stout-chocolate mixture to egg mixture and beat just until combined.



Add the dry mixture and beat briefly on slow speed. Using a rubber spatula, fold batter until

completely combined.

Divide batter among cupcake liners, filling them 2/3 to 3/4 of the way (I found that they don't

rise an incredible amount, so it was OK to fill them pretty close to the top).

Bake cake until tester inserted into center comes out clean, rotating them once front to back

if your oven bakes unevenly. The original recipe suggested 17 minutes, but I found it took more

like 20 minutes. Cool cupcakes on a rack completely.Note: If you don't let them cool

completely before filling, they will taste good--but they won't look so pretty. Here's an

example (I couldn't resist trying one right away)

While your cupcakes cool, go ahead and make the filling. Chop the chocolate into coarse but

roughly even pieces, and transfer it to a heatproof bowl.

Heat the cream until it is simmering (but not boiling) and pour it over the chocolate.

Let it sit for about a minute and then stir until smooth. (Note: Per the original recipe, if this has

not sufficiently melted the chocolate, you can return it to a double-boiler or give it 20

seconds in the microwave to help the chocolate get sufficiently melty.)

Add the butter, Irish Cream, and whiskey and stir until combined.

Make space for the filling. The original recipe suggests using an apple corer to cut out a

section from your cooled cupcakes to fill, but lacking one I found that the cake is sturdy

enough that if you gently cut out a circle using a small, sharp knife, it works just fine. You want

to cut halfway to 2/3 of the way down--not too far down or your filling might ooze out the

bottom. You don't want to lose a single drop.

Fill the cupcakes. You can pipe in the filling, or if it is still pretty smooth and fluid, you can just

spoon it in.

Make the frosting. In an electric mixer, mix the butter on medium speed until it is very fluffy.

Whip the butter in the bowl of an electric mixer, or with a hand mixer, for several minutes. You

want to get it very light and fluffy. Slowly add the confectioners' sugar, starting with a few

tablespoons at a time of your sugar until the frosting looks thick enough to spread (for me,

this was about 2 cups). At this point, add in the Irish Cream and whip it until combined. Beat

in as much or as little of the remaining confectioners' sugar until the frosting has reached

your desired consistency.

Frost your cupcakes. If you want to get fancy, pipe the frosting on top in swirls or whirls—but

if you just want to eat the cupcakes, frost using a spatula, garnish with a little something

green, and get eating.

Nutrition Facts



 PROTEIN 3.62%
  FAT 29.38%

  CARBS 67%

Properties
Glycemic Index:11.51, Glycemic Load:41.81, Inflammation Score:-4, Nutrition Score:5.9691305257704%

Flavonoids
Catechin: 2.09mg, Catechin: 2.09mg, Catechin: 2.09mg, Catechin: 2.09mg Epicatechin: 6.33mg, Epicatechin:

6.33mg, Epicatechin: 6.33mg, Epicatechin: 6.33mg Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg,

Quercetin: 0.32mg

Nutrients (% of daily need)
Calories: 399.42kcal (19.97%), Fat: 13.36g (20.55%), Saturated Fat: 7.72g (48.23%), Carbohydrates: 68.54g

(22.85%), Net Carbohydrates: 66.1g (24.04%), Sugar: 55g (61.11%), Cholesterol: 40.49mg (13.5%), Sodium: 183.02mg

(7.96%), Alcohol: 0.38g (100%), Alcohol %: 0.42% (100%), Caffeine: 17.17mg (5.72%), Protein: 3.7g (7.4%),

Manganese: 0.36mg (18.2%), Copper: 0.29mg (14.58%), Selenium: 7.95µg (11.35%), Iron: 1.87mg (10.38%),

Magnesium: 40.56mg (10.14%), Fiber: 2.44g (9.75%), Phosphorus: 86.05mg (8.61%), Vitamin B2: 0.13mg (7.63%),

Vitamin B1: 0.11mg (7.26%), Folate: 27.05µg (6.76%), Vitamin A: 280.56IU (5.61%), Zinc: 0.72mg (4.78%), Vitamin B3:

0.92mg (4.6%), Potassium: 149.33mg (4.27%), Calcium: 28.11mg (2.81%), Vitamin E: 0.33mg (2.18%), Vitamin B5:

0.22mg (2.16%), Vitamin D: 0.25µg (1.66%), Vitamin B12: 0.1µg (1.62%), Vitamin K: 1.59µg (1.51%), Vitamin B6: 0.03mg

(1.32%)


