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466 kcal

DESSERT

Ingredients

I:‘ 1.5 teaspoons baking soda

I:‘ 6 ounces bittersweet chocolate chopped

I:‘ 1.5 cups buttermilk well-shaken (or 1 cup milk plus 1tablespoon lemon juice)
I:‘ 1 tablespoon hot-brewed coffee prepared

I:‘ 1.3 cups brown sugar dark packed

I:‘ 3 egg yolks

D 4 eggs for 30 minutes at room temperature

I:‘ 12 ounces evaporated milk

D 2 cups flour all-purpose
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|:| 0.5 cup granulated sugar

|:| 0.8 cup heavy cream

|:| 2 tablespoons honey

|:| 1.3 cup brown sugar light packed

|:| 1.8 cups pecans toasted chopped

|:| 0.5 teaspoon sea salt

|:| 0.5 teaspoon sea salt fine

|:| 0.3 cup bittersweet chocolate cooled melted
|:| 2 cups coconut or sweetened packed flaked toasted (if desired)
|:| 1.3 sticks butter unsalted

|:| 2 sticks butter unsalted softened

|:| 0.8 cup cocoa powder unsweetened

|:| 1 teaspoon vanilla extract pure

|:| 2 teaspoons vanilla extract pure

Equipment
frying pan

sauce pan
baking paper
oven

blender

hand mixer
toothpicks
aluminum foil
ice cream scoop

muffin liners
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Directions

|:| Watch how to make this recipe.
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Special equipment: silver/foil-lined muffin cups, one 2-ounce ice cream scoop and one 1/2-

ounce ice cream scoop
Preheat the oven to 350 degrees F. Line 24 regular muffin pans with muffin cups.

Use a 2-ounce ice cream scoop and portion out the Chocolate Cake batter evenly into the
muffin cups. Pop the pan in the oven and bake 25 to 30 minutes, turning the pans halfway
through. You'll know it's done when a toothpick inserted in the middle of the cupcakes comes
out clean.

Let the cupcakes completely cool in the pan on a rack.

Mix the cream, chocolate, honey and coffee in saucepan on low heat. Stir until smooth.
Let it cool a bit.

Put the egg yolks, evaporated milk, brown sugar and butter in a separate saucepan.

Place it over medium heat and cook until the sugar dissolves and the butter melts. Continue

cooking, stirring constantly until thick, 8 to 10 minutes or so.
Take off the heat and stir in the vanilla, salt, coconut and pecans. Allow to cool.
Dip the cooled cupcakes in the chocolate glaze.

Place on the rack and let the glaze harden. Scoop the topping on the cupcakes with a heaping

1/2-ounce ice cream scoop.

Sift the flour, cocoa, baking soda, and salt together onto parchment paper. With an electric
mixer on medium-high speed, cream the butter and sugars until light and fluffy, 4 or 5
minutes.

Add your eggs, 1 at a time, mixing until completely incorporated before adding each additional
egs.
Mix in the chocolate and vanilla, making sure to combine really well. Turn the mixer to low and

slowly add the dry ingredients, alternating with the buttermilk, in 3 batches, starting and
ending with the flour mixture. Make sure to let it mix thoroughly.

Nutrition Facts
.

PROTEIN 4.76% [ FAT 53.71% CARBS 41.53%

Properties
Glycemic Index:8.64, Glycemic Load:9.44, Inflammation Score:-5, Nutrition Score:9.8391303912453%

Flavonoids



Cyanidin: 0.78mg, Cyanidin: 0.78mg, Cyanidin: 0.78mg, Cyanidin: 0.78mg Delphinidin: 0.53mg, Delphinidin:
0.53mg, Delphinidin: 0.53mg, Delphinidin: 0.53mg Catechin: 2.26mg, Catechin: 2.26mg, Catechin: 2.26mg,
Catechin: 2.26mg Epigallocatechin: 0.41mg, Epigallocatechin: 0.41mg, Epigallocatechin: 0.41mg, Epigallocatechin:
0.41mg Epicatechin: 5.34mg, Epicatechin: 5.34mg, Epicatechin: 5.34mg, Epicatechin: 5.34mg Epigallocatechin 3-
gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate:
0.17mg Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg Hesperetin: 2.21mg,
Hesperetin: 2.21mg, Hesperetin: 2.21Img, Hesperetin: 2.21Img Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin:
0.21mg, Naringenin: 0.2Img Quercetin: 0.33mg, Quercetin: 0.33mg, Quercetin: 0.33mg, Quercetin: 0.33mg

Nutrients (% of daily need)

Calories: 466.45kcal (23.32%), Fat: 28.81g (44.32%), Saturated Fat: 15.32g (95.74%), Carbohydrates: 50.13g
(16.71%), Net Carbohydrates: 46.65g (16.96%), Sugar: 36.42g (40.47%), Cholesterol: 97.57mg (32.52%), Sodium:
224.16mg (9.75%), Alcohol: 0.17g (100%), Alcohol %: 0.17% (100%), Caffeine: 14.61mg (4.87%), Protein: 5.74g
(1.49%), Manganese: 0.72mg (35.87%), Copper: 0.37mg (18.51%), Selenium: 10.67pg (15.25%), Phosphorus: 145.11mg
(14.51%), Fiber: 3.48g (13.92%), Magnesium: 53.12mg (13.28%), Vitamin A: 607.37IU (12.15%), Iron: 2.16mg (12.01%),
Vitamin B2: 0.19mg (11.01%), Vitamin B1: 0.16mg (10.35%), Calcium: 89.53mg (8.95%), Folate: 33.67ug (8.42%), Zinc:
1.19mg (7.95%), Potassium: 275.63mg (7.88%), Vitamin C: 6.3mg (7.64%), Vitamin E: 0.77mg (5.14%), Vitamin B5:
0.51mg (5.12%), Vitamin B3: 0.98mg (4.88%), Vitamin D: 0.63ug (4.21%), Vitamin B6: 0.08mg (3.79%), Vitamin B12:
0.19ug (3.11%), Vitamin K: 2.47ug (2.35%)



