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Dark Chocolate Cupcakes 

Makes 12 standard size cupcakes 

(Adapted from “Dark Chocolate Cupcakes” from CooksIllustrated.com) 

Ingredients: 

 8 tbsp. unsalted butter, cut into pieces 

 2 ounces bittersweet chocolate, chopped (or high quality chips) 

 ½ cup dark Dutch-processed cocoa 

 ¾ cup cake flour (or substitute unbleached, all-purpose flour but the texture won’t be as 

fine) 

 ½ tsp. baking soda 

 ¾ tsp. baking powder 

 2 large eggs 

 ¾ cup granulated white sugar 

 1 tsp. pure vanilla extract 

 ½ cup sour cream (or plain Greek yogurt if you prefer) 

 ½ tsp. table salt 

Directions: 

 Preheat the oven to 350 degrees F with the rack in the lower-middle position 

 Line standard-sized muffin pan with baking-cup liners (cups that have ½-cup capacity) 

 Combine butter, chocolate and cocoa in medium heatproof bowl. Melt together 

ingredients by placing bowl over a saucepan of barely simmering water (double-boiler). 

Stir frequently until smooth and combined- do NOT allow any water to get into the bowl 

or the chocolate will seize up. Set aside to cool until just warm to the touch 

 Whisk flour, baking soda and baking powder in small bowl to combine 

 Whisk eggs in a second medium bowl to combine. Add in the sugar, vanilla and salt and 

whisk until fully incorporated 

 Add cooled chocolate mixture to the egg mixture and whisk until combined 

 Sift about 1/3 of the flour mixture over the chocolate-egg mixture and whisk until 

combined 

 Whisk in the sour cream until combined 

 Sift remaining flour mixture over and whisk until batter is just homogenous and thick but 

take care not to over-mix it 

 Divide batter evenly among muffin pan cups, they will be about ¾ of the way full 
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 Bake until a skewer inserted into the center comes out with a few moist crumbs, 13-18 

minutes. DO NOT over-bake or cupcakes will be dry 

 Cool cupcakes in muffin pan on a wire rack until cool enough to handle, about 15 

minutes 

 Carefully life each cupcake from the pan and set on a wire rack. Cool to room 

temperature before icing, about 30 minutes 

 You may stuff the cupcakes by using a cupcake plunger to remove a bit of the center and 

then filling it with additional frosting before adorning the top (I recommend this!). You 

can alternately stuff the cupcake by inserting a narrow piping tip about 1 inch into the 

center of the cupcake and gently squeezing your filling into the cupcake 

 To frost: mound about 2 tbsp. icing on center of each cupcake and spread with a butter 

knife, leaving a small mound in the center. OR pipe with a piping bag and tip in a circular 

motion starting at the outer edge and working towards the center.  

 Decorate with sprinkles, mini chocolate chips or whatever you like 

 Store in airtight container, in the refrigerator if needed depending on your frosting/fillings 


