ultimate chocolate cupcakes with milk chocolate BUTTERCREAM frosting
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Heaven…bite by bite!  
Creamy and smooth milk chocolate on rich, dense and moist chocolate cupcakes…
Ingredients

CUPCAKES:
3 ounces bittersweet chocolate, finely chopped
⅓ cup Dutch-processed cocoa powder
¾ cup hot coffee (strong & bold!)
¾ cup flour
¾ cup granulated sugar
½ teaspoon salt
½ teaspoon baking soda
6 tablespoons vegetable oil
2 eggs
2 teaspoons white vinegar
1 teaspoon vanilla extract

MILK CHOCOLATE BUTTERCREAM FROSTING:

4 ounces milk chocolate, melted and cooled (good quality – not in chocolate chip form –

            I use Ghiradelli Milk Chocolate Bars)
1 cup unsalted butter (softened to room temperature)
3-1/2 cups confectioners' sugar 

¼ cup unsweetened cocoa powder 

½ teaspoon salt 

2 teaspoons vanilla extract 

2 Tablespoons heavy cream or half & half
HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Line a standard-size muffin pan with liners. 
2. Place the chopped chocolate and cocoa powder in a medium bowl. Pour the hot coffee over the mixture and whisk until smooth. Refrigerate mixture for 20 minutes. 

3. In a separate medium bowl, whisk together the flour, sugar, salt and baking soda; set aside.

4. Whisk the oil, eggs, vinegar and vanilla extract into the cooled chocolate mixture until smooth.  Add the flour mixture and whisk until smooth.

5. Divide the batter evenly between the muffin pan cups.   Bake until the cupcakes are set and just firm to the touch, 16 to 18 minutes. Cool the cupcakes in the pan on a wire rack for 10 minutes, then remove the cupcakes from the pan and place on the wire rack to cool completely.

6. For the frosting: Break milk chocolate into small pieces and microwave in 30 second increments on half power just until melted; set aside to cool for 10 minutes at room temperature (not in the fridge).

7. Using a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed until smooth and creamy - about 3 full minutes. This creates a creamy base for the frosting. Turn speed to LOW and slowly add melted chocolate.  
8. Slowly add 1-1/2 cups of confectioners' sugar, the cocoa powder, and salt. Beat until sugar/cocoa are absorbed into the butter, about 2 minutes. Add in 1 cup powdered sugar and beat until well blended.  Turn mixer to medium speed and add the vanilla and cream. Once added, turn the mixer to high speed and beat for 1 minute. Add the last 1/2 cup of confectioners' sugar if you'd like to increase the frosting's thickness. 

9. Pipe or spread the frosting onto cooled cupcakes, and decorate with sprinkles (optional).  The frosted cupcakes can be kept in an airtight container at room temperature for up to 3 days.

YIELD:  12 Frosted Cupcakes
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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