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DESSERT

Chocolate Hazelnut Cupcakes

14 September 2026

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

100 min 25 min 15 min 18 $0.65 398 kcal

Chocolate Hazelnut Cupcakes is an American recipe that serves 18. One portion of this dish

contains approximately 6g of protein, 19g of fat, and a total of 398 calories. For 65 cents per

serving, this recipe covers 9% of your daily requirements of vitamins and minerals.

Ingredients
[l 1% teaspoons baking powder [] 1% teaspoons baking soda
[] 2 cups chocolate-hazelnut spread, such as Nutella [ 2eggs

such as nutella®

[ ] 1 cup all-purpose flour [ % cup ground toasted hazelnuts

[] 1 cup chopped toasted hazelnuts [ 1 cup milk

[ ] 1teaspoon salt [ % cup unsweetened cocoa powder
[1 2 teaspoons vanilla extract [l ¥ cup vegetable oil

[] 1/3 cup water [] 2 cups white sugar
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EQUIPMENT Frying pan, Oven, Wire rack, Hand mixer, Toothpicks, Muffin liners

Method

@ Preheat oven to 350 degrees F (175 degrees C). Grease 18 muffin cups or line with paper baking cups.
Stir together the sugar, flour, ground hazelnuts, cocoa powder, baking powder, baking soda, and salt;
set aside.

@ Beat together the eggs, vegetable oil, milk, and vanilla extract with an electric mixer until smooth. Stir in
the flour mixture until moistened, then stir in the water until batter is smooth. Batter may be a bit thin.

@ Pour into the prepared muffin cups.

@ Bake in preheated oven until a toothpick inserted into the center comes out clean, about 15 minutes.
Cool in the pan for 10 minutes, then remove from the pan, and allow to cool completely on a wire rack.
Once cool, frost with the chocolate-hazelnut spread, and sprinkle with chopped hazelnuts to garnish.

Nutrition per serving

398 6g 20g 53 g

KCAL PROTEIN FAT CARBS
Saturated Fat 10.8 g - 68% of daily needs
Fibre 4.5 g -18% of daily needs
Sugar 41.4 g - 46% of daily needs
Sodium 283 mg - 12% of daily needs
Cholesterol 19.8 mg - 7% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/chocolate-hazelnut-cupcakes-142452
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