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DESSERT

Ingredients
2 teaspoons double-acting baking powder

3  eggs

2 cups flour  all-purpose 

1 pinch kosher salt

12 servings candy  for garnish 

0.5 cup milk

0.5 cup powdered sugar

1 pinch salt

READY IN
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95 min.

SERVINGS
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12

CALORIES
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755 kcal
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12 ounce semi chocolate chips

0.8 cup cup heavy whipping cream  sour 

1.5 cups sugar

1.5 sticks butter  unsalted at room temperature 

3 sticks butter  unsalted room temperature 

1 teaspoon vanilla extract

1.5 teaspoons vanilla extract

Equipment
bowl

frying pan

sauce pan

oven

wire rack

blender

toothpicks

stand mixer

muffin liners

muffin tray

Directions
Watch how to make this recipe.

Special equipment: 12-cup muffin tin, cupcake liners

Preheat the oven to 350 degrees F.

Combine the flour, baking powder and salt in a large bowl. Reserve.

In the bowl of a stand mixer combine the butter and sugar. Using the paddle attachment beat

the butter and sugar together until they are light and fluffy. Turn the mixer off and scrape

down the sides of the bowl.



Beat in the eggs, 1 at a time. Slowly add the vanilla, milk and sour cream. Scrape down thesides

of the bowl, as needed. With the mixer on medium speed, gradually mix in the flour.

Line a muffin tin with paper muffin cups. Fill the muffin cups about 2/3 of the way, dividing the

batter evenly among the lined cups.

Put in the preheated oven and bake for about 20 minutes. Check about halfway through the

baking process to make sure everything is going along great and also rotate the muffin tin.

The cupcakes are done when a toothpick comes out clean when inserted into the middle of a

cake.

Remove from the oven and let cool completely on a wire rack, then frost and decorate.

Put the chocolate chips in a heat-proof bowl. Put 1-inch of water in a saucepan and put the

bowl of chips on top of the pan. Bring the water to a boil over medium heat. Gently stir the

chips around until they are 3/4 of the way melted.

Remove the bowl from the saucepan and stir occasionally until all the chips have melted.

In the bowl of a stand mixer with the paddle attachment, beat the butter until light and fluffy.

Scrape down the sides and add the powdered sugar, vanilla and salt. Beat on low speed until

the mixture is combined. Then turn the mixer speed to medium-high and beat for 30

seconds. Turn down the mixer and add the chocolate gradually. Turn up the mixer again and

beat until the chocolate is completely incorporated and the frosting is light and fluffy.

Nutrition Facts

 PROTEIN 3.31%
  FAT 59.18%

  CARBS 37.51%

Properties
Glycemic Index:22.92, Glycemic Load:29.3, Inflammation Score:-7, Nutrition Score:11.050434751355%

Nutrients (% of daily need)
Calories: 754.85kcal (37.74%), Fat: 50.2g (77.22%), Saturated Fat: 30.51g (190.69%), Carbohydrates: 71.58g

(23.86%), Net Carbohydrates: 68.75g (25%), Sugar: 50.55g (56.17%), Cholesterol: 143.43mg (47.81%), Sodium:

109.4mg (4.76%), Alcohol: 0.29g (100%), Alcohol %: 0.22% (100%), Caffeine: 24.38mg (8.13%), Protein: 6.32g

(12.64%), Manganese: 0.53mg (26.38%), Vitamin A: 1238.55IU (24.77%), Selenium: 14.15µg (20.22%), Copper: 0.4mg

(20.2%), Iron: 3.06mg (17%), Phosphorus: 164.01mg (16.4%), Magnesium: 59.58mg (14.9%), Vitamin B2: 0.23mg

(13.3%), Vitamin B1: 0.19mg (12.52%), Folate: 45.43µg (11.36%), Fiber: 2.83g (11.33%), Calcium: 103.62mg (10.36%),

Vitamin E: 1.34mg (8.92%), Zinc: 1.17mg (7.8%), Vitamin B3: 1.52mg (7.61%), Potassium: 243.57mg (6.96%), Vitamin

D: 0.97µg (6.45%), Vitamin B12: 0.31µg (5.1%), Vitamin K: 5.35µg (5.09%), Vitamin B5: 0.48mg (4.78%), Vitamin B6:

0.05mg (2.55%)


