dark chocolate cupcakes with vanilla bean buttercream
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Another family favorite that we hope you will love as much as we do!  This is my go-to recipe for the best dark chocolate chip cupcakes ever – perfect even without frosting!
INGREDIENTS:

2 oz. unsweetened dark chocolate, chopped (I use Ghiradelli)
3/4 cup + 2 Tablespoon all-purpose flour

1/4 cup + 2 Tablespoon unsweetened cocoa powder

3/4 teaspoon baking soda

1/4 teaspoon salt

1 cup granulated sugar

1/4 cup unsalted butter (room temperature)
1 large egg (room temperature)
1 large egg yolk (room temperature)
1-1/2 teaspoon vanilla extract

1/2 cup sour cream

1/2 cup boiling water
Vanilla Bean Buttercream Frosting:

1 cup unsalted butter (softened to room temperature)

4-5 cups confectioners’ sugar

¼ cup heavy cream

1 teaspoon vanilla extract

1 whole vanilla bean (seeds scraped)

½ teaspoon salt
HOW WE MAKE THESE:

1. Preheat oven to 350 degrees. Line a muffin tin with 14 cupcake liners. 
2. Make Dark Chocolate Cupcakes:  Chop chocolate and (1) melt over simmering water in a double boiler; or (2) in a small microwave-safe bowl on 50% power in 20 second intervals, stirring between intervals until melted and smooth, set aside to cool slightly. 
3. In a mixing bowl whisk together flour, cocoa powder, baking soda and salt until well combined, set aside.  (I always sift my flour and cocoa powder when making this recipe – sift prior to measuring for best results.)
4. In a large mixing bowl using an electric hand mixer mix together sugar and butter until combined (it won't come together entirely but mix until lumps of butter are creamed), add in egg, egg yolk and vanilla extract and mix well.  
5. Add in melted chocolate, then mix in sour cream.  Add half of the flour mixture at a time and mix on low speed until.  
6. Add about 1/4 of the boiling water at a time, mixing until combined after each addition. Once water has all been mixed in, mix batter on medium-low speed for 1 minute.

7. Divide batter among prepared muffin cups, filling each about 2/3 full (it's a little more than 1/3 cup of batter per cupcake). 
8. Bake in preheated oven until set and toothpick inserted into center comes out clean, about 17 - 20 minutes. Remove from oven, transfer to a wire rack and cool 10 minutes, then transfer to an airtight container (one that doesn't touch tops. I like to do this to seal in moisture) and allow to cool completely before frosting. 
9. Make Vanilla Bean Buttercream Frosting:  Place vanilla bean on a cutting board, and with the tip of a very sharp knife, slice along the entire length of the vanilla bean.  Using the back of the knife, press down and scrape the vanilla bean from one end to the other.  The vanilla bean seeds are now ready for your frosting!  

10. With a hand mixer or stand mixer fitted with a paddle attachment, beat the butter on medium speed until creamy – about 2-3 minutes.  Add 2-1/2 cups of the powdered sugar, cream, vanilla extract and the vanilla bean seeds.  Beat on medium speed until well combined.  Add remaining powdered sugar and salt;  increase to high speed and beat for a full 3 to 4 minutes, or until light and fluffy.  Adjust as necessary:  if the frosting is too thin, add additional powdered sugar; if it is too thick, add a tablespoon of additional heavy cream.  
11. When the cupcakes are completely cool, fill piping bag and frost with Vanilla Bean Buttercream Frosting.  Garnish with sprinkles or fresh fruit – whatever strikes your fancy!
12. Store in a domed airtight container in the refrigerator until ready to serve.

YIELD:  14 Cupcakes

NOTES: 
· This Vanilla Bean Buttercream Frosting makes enough for a double batch of cupcakes.

· Save the empty vanilla bean pods after you have scraped the seeds out.   Place in a canister with granulated sugar to make vanilla-infused sugar.  SO GOOD!
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