
Dark & Dreamy Double Fudge cupcakes 
The recipe is for 12-14 cupcakes, but this recipe can easily be 

doubled or even tripled – ya’ll Know me! 

Ingredients: 

• ¾ cup all-purpose 
flour (95grams) 

• ¾ cup superfine sugar 
(150grams) 

• ½ cup dark dutch-
process cocoa powder 
(60 grams) 

• 1 tsp baking soda 
• ½ tsp baking powder 
• ½ cup buttermilk, room 

temperature 
• 1/3 cup coffee, hot 
• 3 tlsp vegetable oil 
• 2 tsp vanilla 
• 1 egg, room 

temperature 
• pinch of salt 

 

Directions: 
1. Preheat oven to 360° F. Line a standard cupcake pan with your 

favorite cupcake liners. 
2. In the bowl of electric mixer fitted with the paddle 

attachment, sift flour, sugar, cocoa powder, baking soda, 
baking powder, and salt. 

3. In a medium bowl or measuring cup, combine the buttermilk, 
coffee, oil, egg and vanilla. 

4. Add liquid mixture to dry ingredients and whisk until smooth, 
about 1 minute. Divide batter among the liners (about 3/4 full). 

5. Bake until a wooden pick inserted into the center of the 
cupcake comes out with a only a few crumbs, about 18-20 
minutes. Try not to over-bake. Let cupcakes cool in pan on a 
wire rack for 10 minutes, and then turn onto rack to cool 
completely. 
 

 

NOTE:  
-This recipe works great up in my elevation of about 3,500 
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