Ganache-Filled Chocolate Cupcakes with
Seven-Minute Meringe Frosting

READY IN SERVINGS

©

CALORIES
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195 min. 24 225 kcal

DESSERT

Ingredients

I:‘ 1.8 cups all purpose flour

I:‘ 0.8 teaspoon baking soda

I:‘ 1.5 cups bittersweet chocolate chips 61% (do not exceed cacao)
I:‘ 1 pinch coarse kosher salt

I:‘ 0.3 teaspoon cream of tartar

I:‘ 2 large egg whites
I:‘ 2 large eggs

I:‘ 1 cup heavy whipping cream
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0.8 teaspoon salt

1 cup sugar

0.8 cup butter unsalted room temperature ()
0.8 cup cocoa powder unsweetened

1 teaspoon vanilla extract

1 cup water hot

Equipment
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bowl

sauce pan

oven

whisk

hand mixer

Directions
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Preheat oven to 350°F. Line two 12-cup standard muffin pans with paper liners. Sift flour,
cocoa powder, baking soda, and salt into medium bowl. Using electric mixer, beat sugar and

butter in large bowl until light and fluffy, about 2 minutes.

Add eggs 1 at a time, beating until well incorporated after each addition. Beat in vanilla, half of

flour mixture, then 1 cup hot water.
Add remaining flour mixture; beat just until blended.

Let batter stand until cooled and slightly thickened, about 5 minutes. Stir in chocolate chips.

Divide batter among muffin papers (about 1/4 cup batter each).

Bake cupcakes until tester inserted into center comes out with some crumbs attached, 22 to

25 minutes. Cool cupcakes completely in pans.

Bring cream just to boil in heavy small saucepan.

Place chocolate chips in medium bowl; pour hot cream over.
Let stand 1 minute, then whisk until melted and smooth.

Let stand at room temperature until cool and firm, about 2 hours. (Alternatively, chill ganache
until cool and firm, stirring occasionally, about 1 hour.) DO AHEAD: Can be made 4 hours



ahead.

Let stand at room temperature.
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Whisk 1/3 cup water, sugar, egg whites, cream of tartar, and coarse salt to blend in large metal
bowl. Set bowl over saucepan of barely simmering water. Using electric mixer, beat mixture
until soft peaks form, about 5 minutes.

I:‘ Remove bowl from over water and continue beating until frosting is cool to touch, stiff, and
billowy, about 2 minutes. Beat vanilla into frosting.
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Using thumb, press down center of each cupcake from top to bottom, forming deep pocket.
Spoon or pipe ganache into pocket of each cupcake.

I:‘ Frost cupcakes, forming tall peaks. DO AHEAD: Cupcakes can be made 1day ahead. Cover
with cake dome and store at room temperature.

Nutrition Facts
{1
I prOTEIN 6.12% [ FAT 53.33% CARBS 40.55%

Properties
Glycemic Index:6.05, Glycemic Load:10.85, Inflammation Score:-3, Nutrition Score:4.5999999933917%

Flavonoids

Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,
Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:
0.27mg

Nutrients (% of daily need)

Calories: 224.67kcal (11.23%), Fat: 13.75g (21.16%), Saturated Fat: 9.55g (59.68%), Carbohydrates: 23.52g (7.84%),
Net Carbohydrates: 21.85g (7.95%), Sugar: 12.57g (13.97%), Cholesterol: 42.07mg (14.02%), Sodium: 135.82mg
(5.91%), Alcohol: 0.06g (100%), Alcohol %: 0.11% (100%), Caffeine: 6.18mg (2.06%), Protein: 3.55g (7.1%),
Manganese: 0.18mg (9.19%), Selenium: 6.31ug (9.01%), Vitamin B2: 0.13mg (7.38%), Copper: 0.14mg (7.19%), Vitamin
A: 346.67IU (6.93%), Fiber: 1.67g (6.67%), Phosphorus: 59.87mg (5.99%), Vitamin B1: 0.09mg (5.94%), Iron: 1.03mg
(5.75%), Folate: 22.58ug (5.65%), Magnesium: 21.23mg (5.31%), Calcium: 50.11mg (5.01%), Zinc: 0.73mg (4.87%),
Potassium: 148.76mg (4.25%), Vitamin B3: 0.73mg (3.65%), Vitamin E: 0.48mg (3.23%), Vitamin B5: 0.23mg
(2.33%), Vitamin D: 0.35pg (2.32%), Vitamin K: 1.79ug (1.7%), Vitamin B12: O.1ug (1.65%), Vitamin B6: 0.03mg (1.64%)



