Chocolate Cupcakes with Peanut Butter

Frosting
READY IN SERVINGS CALORIES
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120 min. 24 482 kcal
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Ingredients

I:‘ 1 teaspoon baking soda

I:‘ 1 ounce bittersweet chocolate shaved
I:‘ 24 cupcake liners

I:‘ 0.7 cup dutch-processed cocoa powder
I:‘ 3 large eggs at room temperature

I:‘ 1.8 cups flour all-purpose

I:‘ 2 cups granulated sugar

I:‘ 1.5 cups natural butter extract unsalted (no sugar added)
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3 cups powdered sugar sifted

0.5 teaspoon salt fine

12 tablespoons butter unsalted at room temperature ()
2 teaspoons vanilla extract

0.7 cup water boiling

0.7 cup milk whole at room temperature

Equipment
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bowl

oven

whisk
blender
plastic wrap
toothpicks
stand mixer

spatula

Directions
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Heat the oven to 350°F and arrange a rack in the middle. Line 2 (12-well) muffin pans with

paper liners; set aside.
Whisk together the flour, baking soda, and salt in a medium bowl; set aside.

Whisk together the cocoa and boiling water in a small bowl until combined. Slowly whisk in
the milk; set aside.

Place the butter in the bowl of a stand mixer fitted with a paddle attachment and beat on
medium-high speed until fluffy and light in color, about 3 minutes.

Add the sugar and vanilla and continue to beat for another 4 minutes. Stop the mixer and
scrape down the sides of the bowl and the paddle with a rubber spatula.Return the mixer to

medium-high speed.

Add the eggs 1 at a time, letting each incorporate fully before adding the next. Stop the mixer
and scrape down the sides of the bowl and the paddle.



|:| Add a third of the flour mixture and turn the mixer to low speed, mixing until the flour is just

incorporated.

|:| Add half of the cocoa mixture and mix until just incorporated. Continue adding the remaining
flour mixture and cocoa mixture, alternating between each and ending with the flour, until all
of the ingredients are incorporated and smooth. Stop the mixer, remove the bowl, and stir in
any remaining flour streaks by hand, making sure to scrape the bottom of the bowl.Divide the

batter among the muffin wells (the wells will be about two-thirds full).

|:| Place the pans side by side in the oven and bake for 15 minutes. Rotate the pans front to back
and side to side and bake until a toothpick inserted into the center of the cupcakes comes

out clean, about 10 minutes more.

Place the pans on wire racks and let them cool for 10 minutes.
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Place the butter, peanut butter, and salt in the bowl of a stand mixer fitted with a paddle
attachment and beat on high speed until light, fluffy, and fully incorporated, about 3 minutes.
Stop the mixer and scrape down the sides of the bowl and the paddle with a rubber
spatula.Turn the mixer to low and slowly add the powdered sugar until it's incorporated,
about 30 seconds. Stop the mixer, scrape down the sides of the bowl and the paddle, and

turn the mixer to medium-high speed.

|:| Mix until the frosting is creamy and fluffy, about 3 minutes.Frost the cupcakes and sprinkle
with the chocolate, if using. If you don't plan to eat the cupcakes within 4 hours, refrigerate
them until the frosting stiffens, then tent loosely with plastic wrap for up to 3 days. Before

serving, let the cupcakes sit at room temperature for about 45 minutes to take the chill off.

Nutrition Facts
I

PROTEIN 6.77% [ FAT 37.89% CARBS 55.34%

Properties
Glycemic Index:7.63, Glycemic Load:16.79, Inflammation Score:-4, Nutrition Score:9.1060870979791%

Flavonoids

Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg Epicatechin: 4.69mg, Epicatechin:
4.69mg, Epicatechin: 4.69mg, Epicatechin: 4.69mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg,
Quercetin: 0.24mg

Nutrients (% of daily need)
Calories: 482.07kcal (24.1%), Fat: 21.03g (32.36%), Saturated Fat: 7.45g (46.57%), Carbohydrates: 69.13g (23.04%),
Net Carbohydrates: 66.75g (24.27%), Sugar: 49.15g (54.61%), Cholesterol: 40.04mg (13.35%), Sodium: 251.25mg



(10.92%), Alcohol: 0.11g (100%), Alcohol %: 0.11% (100%), Caffeine: 6.51mg (2.17%), Protein: 8.45g (16.91%),
Manganese: 0.5mg (24.75%), Selenium: 12.09ug (17.27%), Vitamin B3: 3.39mg (16.94%), Phosphorus: 145.38mg
(14.54%), Vitamin B2: 0.23mg (13.71%), Folate: 50.96ug (12.74%), Magnesium: 50.06mg (12.52%), Vitamin B1: 0.18mg
(12.31%), Vitamin E: 1.77mg (11.77%), Copper: 0.22mg (11.05%), Iron: 1.89mg (10.52%), Fiber: 2.37g (9.5%), Calcium:
83.06mg (8.31%), Zinc: 0.92mg (6.13%), Potassium: 205.2mg (5.86%), Vitamin B6: 0.Img (5.12%), Vitamin A:
242.61U (4.85%), Vitamin B5: 0.43mg (4.28%), Vitamin K: 2.94pg (2.8%), Vitamin B12: 0.14pg (2.34%), Vitamin D:
0.3ug (2.03%)



