
Frosting for Dark & Creamy Double Fudge cupcakes 
The recipe is for 12 -14 frosted cupcakes, but this recipe can easily 

be doubled or even tripled–ya’ll thank me! 

Ingredients: 

• 1 cup, plus 2 tlsp 
unsalted butter, 
softened 

• 1 cup confectioner’s 
sugar (125g) 

• 1/3 cup dark Dutch-
process cocoa powder 
(40 grams) 

• ¼ cup hot water 
• ¼ cup sour cream 0r 

plain Greek yogurt 
• 1 tsp vanilla 
• 5 oz premium dark 

chocolate(not extra 
dark), chopped and 
melted 

• generous pinch of 
salt 

 

Directions: 
1. In a bowl of stand mixer fitted with paddle attachment, or with 

a handheld mixer, beat the butter on medium speed until pale 
and fluffy, about 6 minutes. Sift together the confectioners' 
sugar and cocoa powder. Reduce to speed to low, and add the 
confectioners' sugar, cocoa powder, water, sour cream, 
vanilla, and salt and beat until incorporated, about 1 minute. 
Increase the speed to medium and beat for 2 more minutes. 

2. Add the melted chocolate and beat on medium speed until 
smooth, about 1 minute. 
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*Made	
  in	
  a	
  kitchen	
  that	
  holds:	
  Nuts,	
  Gluten	
  and	
  soy	
  products.	
  


