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 YIELD: 24 CUPCAKES

MAYAN CHOCOLATE CUPCAKES WITH COCOA-CINNAMON BUTTERCREAM
Chocolate featuring subtle hints of cinnamon and spices this Mayan Chocolate Cupcakes w/ Cocoa-Cinnamon Butter-cream
Recipe is a crowd-pleaser.

 PREP: 15 MINS  COOK: 20 MINS  TOTAL: 35 MINS

INGREDIENTS:

CUPCAKE INGREDIENTS:

• 1 (18.25 oz.) box Devil's Food (or other chocolate variety) cake mix
• 1 cup buttermilk
• 1/2 cup vegetable or canola oil
• 1 tsp. cinnamon
• 1/2 tsp. chili powder
• 1/4 tsp. cayenne
• 4 eggs

FROSTING INGREDIENTS:

• 1 stick (1/2 cup) butter, room temperature
• 1/2 cup unsweetened cocoa powder (I prefer dark chocolate cocoa, but any works!)
• 1/4 cup milk
• 1 tsp. cinnamon
• 2 1/2 cups powdered sugar (more or less to achieve desired consistency)

DIRECTIONS:

Preheat the oven to 350 degrees. Line 24 muffin cups with paper liners.

Add the first six cake ingredients (cake mix through cayenne) together in a large mixing bowl. Beat with an electric mixer
on low to medium speed until moistened, about 30 seconds. Add eggs one at a time, until the batter is well-mixed.
Increase speed to high and beat until thick, 2 minutes longer.

Pour or scoop the batter into the paper liners until they are 2/3 full. Bake for 15-20 minutes, or until a toothpick inserted
in the middle comes out clean. Remove from oven and let cupcakes cool on a wire rack.

To Make Frosting:

Cream butter in an electric mixer on medium-speed until smooth and fluffy, about 2-3 minutes. Then add cocoa powder
and cinnamon and mix on low-speed until combined. Gradually add in the milk and powdered sugar, alternately, until
combined. Then beat on medium speed until light and fluffy, another 3-5 minutes. (Add in more powdered sugar if
consistency is too thin.)

 

***To frost 24 cupcakes as I did (pictured above), I'd recommend making a double batch of the frosting. But if you're just
spreading it on with a knife, one batch should be plenty! :)

Recipe adapted from Hello Cupcake HTTP://WWW.AMAZON.COM/DP/0618829253?TAG=HELLOCUPCAKEB-
20&CAMP=14573&CREATIVE=327641&LINKCODE=AS1&CREATIVEASIN=0618829253&ADID=084Q34HREGDFCM520EYF&

http://www.amazon.com/dp/0618829253?tag=hellocupcakeb-20&camp=14573&creative=327641&linkCode=as1&creativeASIN=0618829253&adid=084Q34HREGDFCM520EYF&
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 DIFFICULTY: EASY  INGREDIENTS: BUTTER, BUTTERMILK, CANOLA OIL, CAYENNE, CHILI POWDER, CINNAMON, DEVIL'S FOOD CAKE MIX,
EGGS, MILK, POWDERED SUGAR, UNSWEETENED COCOA POWDER, VEGETABLE OIL
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