
Chocolate Velvet Cupcakes

DESSERT

Ingredients
0.8 teaspoon baking soda

0.7  tightly cups brown sugar  light packed 

0.7 cup hot-brewed coffee  hot brewed 

2 large eggs  room temperature 

6 ounces flour  all-purpose 

0.5 teaspoon salt

0.7 cup cup heavy whipping cream  sour 

5 tablespoons butter  unsalted softened 

2 teaspoons cocoa powder  unsweetened 

READY IN

45 min.

SERVINGS

24

CALORIES

105 kcal

https://whatsheate.com


1.5 teaspoons vanilla extract

6 ounces extra morsels  dark 

Equipment
bowl

oven

hand mixer

microwave

muffin liners

Directions
Preheat oven to 350°. Line 24 muffin cups with paper liners.Sift together flour, baking soda,

salt and cocoa powder. Set aside.In a microwave-safe bowl, microwave morsels at 50%

power 1 to 1 1/2 minutes or until melted and smooth, stirring at 30-second intervals.In a large

bowl using an electric mixer, beat the butter and sugar at medium speed until well blended.

Scrape sides of bowl and beat in the vanilla.

Add eggs, 1 at a time, beating just until blended after each addition.

Add melted chocolate morsels; beat until blended.By hand or with the lowest speed of an

electric mixer fitted with a paddle, gradually add flour mixture to chocolate mixture

alternately with sour cream, beginning and ending with flour mixture. Beat at low speed (or by

hand) until blended. Gradually add hot coffee and stir until smooth.

Bake at 350° for 20 minutes or until a wooden pick inserted in centers comes out clean.

Remove from pans to wire racks, and let cool completely

Nutrition Facts

 PROTEIN 7.16%
  FAT 54.56%

  CARBS 38.28%

Properties
Glycemic Index:6.04, Glycemic Load:6.84, Inflammation Score:-1, Nutrition Score:2.1530434975158%

Flavonoids



Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg Epicatechin: 0.17mg, Epicatechin:

0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg,

Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 104.6kcal (5.23%), Fat: 6.36g (9.78%), Saturated Fat: 3.67g (22.92%), Carbohydrates: 10.04g (3.35%), Net

Carbohydrates: 9.8g (3.56%), Sugar: 4.5g (5%), Cholesterol: 27.03mg (9.01%), Sodium: 97.57mg (4.24%), Alcohol:

0.09g (100%), Alcohol %: 0.31% (100%), Protein: 1.88g (3.76%), Selenium: 4.28µg (6.11%), Vitamin B2: 0.09mg

(5.37%), Vitamin B1: 0.06mg (4.28%), Folate: 16.05µg (4.01%), Phosphorus: 34.76mg (3.48%), Manganese: 0.06mg

(2.82%), Vitamin A: 137.32IU (2.75%), Calcium: 24.97mg (2.5%), Vitamin B3: 0.5mg (2.49%), Iron: 0.44mg (2.43%),

Vitamin B5: 0.18mg (1.8%), Vitamin B12: 0.1µg (1.59%), Vitamin E: 0.21mg (1.39%), Potassium: 47.2mg (1.35%), Zinc:

0.19mg (1.25%), Copper: 0.02mg (1.13%), Magnesium: 4.25mg (1.06%)


