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C Chocolate Salted Caramel Cupcakes )

READY IN SERVINGS CALORIES
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165 min. 12 681 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

1 teaspoon baking soda

0.5 cup buttermilk at room temperature

0.5 cup chocolate chopped

0.5 cup cocoa powder

1 teaspoon rum / brandy / coffee liqueur

1 cup flour all-purpose

0.5 cup heavy cream

1.5 cups heavy cream
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|:| 1 teaspoon espresso grounds instant

|:| 1 pinch sea salt
|:| 1.3 cups sugar
|:| 2 cups sugar

|:| 3 sticks butter unsalted
|:| 4 tablespoons butter unsalted

|:| 2 eggs whole at room temperature

Equipment
bowl

oven

whisk

mixing bowl
pot
toothpicks
wooden spoon
muffin liners
muffin tray

pastry bag
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apple corer

Directions

|:| For the cupcakes: Preheat the oven to 345 degrees F. Line a cupcake pan with liners.

|:| Combine the sugar, flour, cocoa powder, baking powder and baking soda in a bowl. In a small
pot over low heat warm up 1 cup water, the butter and espresso. Do not boil! Just melt the
butter. Set aside to cool.

|:| Combine the buttermilk, eggs and coffee mixture in a second bowl.

Combine the wet ingredients with the dry ingredients and mix with a whisk until smooth.



Scoop the batter into the cupcake liners and bake for 10 to 12 minutes. Check for donenessby

inserting a toothpick into the cupcakes. If it comes out clean, they are done. Allow to cool.

For the ganache: In a small pot over low heat, mix the chocolate and cream until combined
and smooth. Take off the heat.

Add the coffee liqueur if using and mix.

To assemble: Using a apple corer or a small spoon, scoop a small well halfway through in the
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center of the cupcakes. Spoon 1teaspoon of the ganache into the well, as well as brush some
over the top of the cupcakes. Fill a pastry bag with piping tip of your choice with Salted

Caramel Buttercream. Pipe the buttercream directly on top of the cupcakes.
Garnish as you please.

Slowly heat the cream in a small pot over low heat.
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While heating up the cream, in another pot over medium heat, add one third of the sugar and
the salt and mix with a wooden spoon until liquid. Continue to add the remainder of the sugar
in one-third increments. Once all the sugar is dissolved, continue to mix the caramel until it

reaches a slightly darker brown color.

|:| Turn off the heat and add the hot cream very slowly in increments while stirring. Be very

careful to not burn yourself! Caramel is ready once the cream and caramel are smooth.

Transfer to a bowl for cooling. Allow 1 hour to cool at room temperature.
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Add the cooled caramel mixture to a mixing bowl and with a paddle attachment on medium
speed, add the butter in increments. Once the buttercream is smooth it is ready to be used.

Nutrition Facts
]

PROTEIN 2.67% [ FAT 57.57% CARBS 39.76%

Properties
Glycemic Index:31.73, Glycemic Load:45.51, Inflammation Score:-7, Nutrition Score:7.8165216977182%

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: 681.06kcal (34.05%), Fat: 45.31g (69.71%), Saturated Fat: 28.22g (176.38%), Carbohydrates: 70.42g
(23.47%), Net Carbohydrates: 68.41g (24.88%), Sugar: 59.79g (66.43%), Cholesterol: 143.97mg (47.99%), Sodium:
167.74mg (7.29%), Alcohol: 0.09g (100%), Alcohol %: 0.07% (100%), Caffeine: 15.67mg (5.22%), Protein: 4.72g
(9.45%), Vitamin A: 1461.791U (29.24%), Vitamin B2: 0.22mg (13.2%), Manganese: 0.25mg (12.62%), Selenium: 8.73ug
(12.46%), Phosphorus: 109.75mg (10.98%), Copper: 0.21mg (10.7%), Vitamin D: 1.41ug (9.37%), Magnesium: 34.09mg
(8.52%), Vitamin E: 1.24mg (8.28%), Fiber: 2.01g (8.04%), Iron: 1.43mg (7.93%), Calcium: 77.83mg (7.78%), Vitamin
B1: 0.Img (6.88%), Folate: 26.95ug (6.74%), Zinc: 0.69mg (4.6%), Potassium: 160.06mg (4.57%), Vitamin B3: 0.82mg
(41%), Vitamin K: 4.21ug (4.01%), Vitamin B12: 0.23ug (3.84%), Vitamin B5: 0.35mg (3.48%), Vitamin B6: 0.04mg
(215%)



