Cupcaker: |

[npredients:
« | cup all-purpose flour
o | cup sugar
« 7 Tablespoons cocoa powder
» | teaspoon baking soda
« | feaspoon bdking powder
oitl 988
% cup sour cream (butfermilk or milk
are pood substifutions)
« % cup oil
« | teaspoon vanilla extract
* % hot coffee (or hot water)

Srstructions:

.In a mixing bow| combine flour, supat, cocoa powder, baking soda

and baking powder. Set aside.

2./n a separatfe mixing bow| combine with a whisk ey sour cream, oil
and vanilla extract.

3.Add the 333 and sour cream mixture fo the flour mixture and mix
vnti| wel|l combined.

4,Add hot coffee or water a |itt|e at a time and mix unti| batter is
smooth.

5.Line cupcake pan with [iners. Spoon the batfer equally info 14 of a
[ittle more than half way.

6.Pre-heat the oven fo 350F or 180C.

7.Bake them for 12-17 minutes until they feel spongy to the fouch or
when a footh pick is inserfed in the center comes out clean.
8.Remove from the oven and |ef them cool completely before
decorafing. [f you decorate them when they are warm the {rosﬂng will
melt.

“Maker 14 cupcaker




Chocolate Pearnud Buller Prilsel Cupcaker
Pranut Butlor 3/WW

Ingredien’rst

o | stick butter, soft

« %2 cup peanut butter (if you are going to
pipe the {ros]‘ing vse smooth peanut butter)

e | Y4 cups powdered supar (confectioners’
Svgat‘)

« 2 Tablespoons of milk (if needed)

J’nAt‘w/CtxMA

I.Place in a mixing bow| butter, peanut butter and half of the
powdered sugar.

2.Using the paddle attachment of the mixer, combine until smooth.
Add remaining powdered supar and milk if the fros’ring is to stiff.

Note: if you don’t have a mixer you can use a spoon or _spa’rulo. Just
make sure the butter is soft.




Chocolate Pearnul Buller pﬁw Cu,aca,im

Ingredienfst

« 60Z semi-sweet chocolafe
(bittersweet is fine)

% cup heavy cream

J’nAt’w,CﬁMA

.Chop the chocolate into small pieces and place it in a bowl.

2.Heat the cream either in a smal| savce pan ot in the microwave and
add it fo the chocolate.

3.5til| the mixture unti| all the chocolate is me[ted and the mixture is
smooth. You can use a whip if necessary.

To finish the cupcakes

l.Place peanut butter #osﬁng on pastry bag with a star tip and pipe
on the cooled cupcakes. [f you don’f have a pastry bag or pastry tip
you canh use a spoon ot knife and spoon some -Frosﬁng on fop of the
cupcake.

2.Decorate the cupcakes with either chocolate covered pretfzels, plain
pretzels or crushed pretzels and drizz/e some ganache on fop.

¥Recipe for these Moondust Cupcakes were a gift from
Pamela Batalla.




