
Dark Chocolate Cupcakes

DESSERT

Ingredients
1 Cups baker's chocolate

1 oz chocolate chips  dark 

1.3 cups chocolate chips  dark 

0.3 cup butter  cut into small pieces 

1 cup whipping cream

1 cup flour  all-purpose 

0.8 teaspoon baking soda

0.5 teaspoon salt

0.3 teaspoon double-acting baking powder

READY IN

120 min.

SERVINGS

12

CALORIES

442 kcal

https://whatsheate.com


0.5 cup water  boiling 

0.3 cup cocoa powder  unsweetened 

0.5 cup butter

0.8 cup sugar

0.5 teaspoon vanilla

1  eggs

Equipment
bowl

frying pan

oven

whisk

hand mixer

toothpicks

microwave

muffin liners

Directions
In small microwavable bowl, microwave 2 tablespoons chocolate chips uncovered on High 1

minute, until melted, stirring once halfway through heating.

Pour chocolate onto 12 x10-inch sheet of waxed paper; spread in thin layer, forming 3 x3-inch

square.

Place second 12 x10-inch sheet of waxed paper over chocolate square; press to release air

bubbles.

Roll waxed paper tightly into a cylinder. Regenerate until set.

In medium heat- place 1 1/3 cups chocolate chips and 1/4 cup butter. In small microwavable

bowl, microwave whipping cream on High about 1 minute or until cream just begins to simmer.

Pour cream over chips and butter; beat with whisk until chocolate is melted and mixture is

smooth and shiny. Refrigerate 30 to 45 minutes until completely cooled, stirring occasionally.

Heat oven to 350°F (325°F for dark or nonstick pans).



Place Reynolds Baking Cups in each of 12 regular-size muffin cups. In medium bowl, mix flour,

baking soda, salt and baking powder; set aside. In small bowl, mix boiling water and cocoa

until dissolved.

In large bowl, beat 1/2 cup butter with electric mixer on medium speed 30 seconds. Gradually

add sugar, beating well. Beat 2 more minutes. Beat in vanilla and egg until blended. On low,

alternatively add flour mixture and cocoa mixture, beating just until blended. Divide batter

among muffin cups.

Bake 20 to 25 minutes or until toothpick comes out clean. Cool 5 minutes.

Remove from pan to cooling racks. Cool completely.

Beat frosting with electric mixture on medium speed until light and fluffy, about 30 seconds

(Do not overheat.) Fit decorating bag with large star tip. Fill bag with frosting. Pipe frosting in

circular top of each cupcake and mounding frosting slightly in center.

Unroll waxed paper cylinder, causing chocolate to crack creating shards.

Garnish each cupcake with chocolate shards. Store in refrigerator.

Nutrition Facts

 PROTEIN 5.08%
  FAT 62.05%

  CARBS 32.87%

Properties
Glycemic Index:23.92, Glycemic Load:14.5, Inflammation Score:-7, Nutrition Score:10.124782616677%

Flavonoids
Catechin: 8.62mg, Catechin: 8.62mg, Catechin: 8.62mg, Catechin: 8.62mg Epicatechin: 20.29mg, Epicatechin:

20.29mg, Epicatechin: 20.29mg, Epicatechin: 20.29mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg,

Quercetin: 0.24mg

Nutrients (% of daily need)
Calories: 442.47kcal (22.12%), Fat: 32.2g (49.54%), Saturated Fat: 18.94g (118.37%), Carbohydrates: 38.38g (12.79%),

Net Carbohydrates: 34.54g (12.56%), Sugar: 20.89g (23.21%), Cholesterol: 46.44mg (15.48%), Sodium: 332.2mg

(14.44%), Alcohol: 0.06g (100%), Alcohol %: 0.07% (100%), Caffeine: 14.29mg (4.76%), Protein: 5.94g (11.87%),

Manganese: 0.65mg (32.74%), Copper: 0.51mg (25.48%), Iron: 3.12mg (17.33%), Vitamin A: 770.09IU (15.4%), Fiber:

3.84g (15.36%), Magnesium: 60.58mg (15.15%), Zinc: 2.19mg (14.57%), Phosphorus: 124.87mg (12.49%), Selenium:

7.77µg (11.1%), Calcium: 108mg (10.8%), Vitamin B2: 0.17mg (9.98%), Potassium: 309.85mg (8.85%), Vitamin B1:

0.13mg (8.59%), Folate: 30.36µg (7.59%), Vitamin E: 1.03mg (6.85%), Vitamin B3: 1.07mg (5.35%), Vitamin K: 3.86µg

(3.67%), Vitamin B5: 0.36mg (3.58%), Vitamin B6: 0.05mg (2.68%), Vitamin D: 0.39µg (2.6%), Vitamin B12: 0.14µg

(2.41%)


