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Chocolate Cupcakes with Burnt Orange
Marshmallows

READY IN SERVINGS

CALORIES

©

273 kcal

DESSERT

Ingredients

0.8 teaspoon double-acting baking powder

1.5 teaspoons baking soda

0.8 cup buttermilk

0.8 cup cocoa powder

0.3 cup coconut oil warmed

0.8 cup warm coffee

0.7 cup plus light

0.8 cup cornstarch
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|:| 2 large eggs

|:| 1.5 cups flour all-purpose
|:| 0.5 ounce gelatin powder
|:| 1 cup granulated sugar

|:| 1.5 cups granulated sugar
|:| 2 teaspoons orange extract
|:| 0.8 cup powdered sugar
|:| 0.8 teaspoon salt

|:| 1 tablespoon vanilla extract

Equipment
|:| bowl

frying pan
sauce pan
oven

whisk
blender
hand mixer
blow torch
muffin liners

candy thermometer
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Directions

Watch how to make this recipe.
Special equipment: a culinary blowtorch

Combine the cornstarch and powdered sugar in a bowl and evenly distribute over a sheet
pan. This is what you will place the marshmallows on as they finish so they don't stick.

Sprinkle the gelatin over 1/3 cup very cold water in the bowl of an electric mixer fitted with a
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whisk attachment.
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In a small saucepan fitted with a candy thermometer, mix the granulated sugar and cornsyrup

with 1/3 cup water.

Place over medium-high heat and bring to a simmer. When the syrup reaches 245 degrees F,
remove from the heat. Turn the mixer to medium (the bloomed gelatin will be thick and
clumpy--don't worry, it's supposed to look like that) and slowly pour the hot syrup into the
gelatin, being careful not to hit the whisk or let it run down the sides of the bowl. Once all of
the syrup is incorporated, turn the mixer to high and beat until the mixture begins to cool; it
will gain volume, turn white and start to pull from the sides of the bowl, and the exterior of the
bowl will be close to room temperature, 12 to 15 minutes.

Add the orange extract and mix to combine.

Lightly spray a large serving spoon with cooking spray. Drop about 1/2-cup-size scoops of the
marshmallow on the powdered sugar mixture and let cool, spraying the spoon in between

scoops--you want 18 scoops total. Set aside.

For the cupcakes: Preheat the oven to 350 degrees F and line cupcake pans with 18 cupcake
liners.

Combine the flour, granulated sugar, cocoa powder, baking soda, baking powder and salt in a
large bowl.

Combine the buttermilk, coffee, coconut oil, vanilla and eggs in another bowl with a whisk.

Make a well in the dry ingredients and add the wet mixture, whisking until just combined.
Fill each cupcake liner two-thirds full with the batter.

Bake until puffed and an inserted cake tester comes out clean, 10 to 12 minutes. Cool for 5
minutes before removing the cupcakes from the pan.

Place the marshmallow scoops on top of the warm cupcakes. Using a culinary torch, torch

each marshmallow to caramelize.

Serve.
Nutrition Facts
I
PROTEIN 4.88% [ FAT 14.34% cArBs 80.78%
Properties

Glycemic Index:21.07, Glycemic Load:27.18, Inflammation Score:-2, Nutrition Score:4.1434782380643%

Flavonoids



Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:
7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,
Quercetin: 0.36mg

Nutrients (% of daily need)

Calories: 272.81kcal (13.64%), Fat: 4.57g (7.04%), Saturated Fat: 3.17g (19.8%), Carbohydrates: 57.94g (19.31%), Net
Carbohydrates: 56.28g (20.47%), Sugar: 43g (47.78%), Cholesterol: 21.77mg (7.26%), Sodium: 235.61mg (10.24%),
Alcohol: 0.25g (100%), Alcohol %: 0.33% (100%), Caffeine: 12.19mg (4.06%), Protein: 3.5g (7%), Manganese: 0.22mg
(10.98%), Selenium: 6.87ug (9.81%), Copper: 0.18mg (9%), Vitamin B2: 0.12mg (6.99%), Vitamin B1: 0.Img (6.71%),
Fiber: 1.66g (6.62%), Iron: 1.15mg (6.42%), Phosphorus: 62.04mg (6.2%), Folate: 23.75ug (5.94%), Magnesium:
22.73mg (5.68%), Vitamin B3: 0.73mg (3.64%), Calcium: 33.43mg (3.34%), Zinc: 0.49mg (3.29%), Potassium:
93.8Img (2.68%), Vitamin B5: 0.2mg (2.04%), Vitamin D: 0.24pg (1.61%), Vitamin B12: 0.1ug (1.59%), Vitamin B6:
0.02mg (1.11%)



