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Fmount Measure Irmredisnt - Preparation Method

cupcakes
g milk chooolasts chips
LI buibher
teaspoon wanillas extract

s

[OOSR

L ELEET
laras S

153 oup LirE s e a:i T

1 teaszpoorn bhakino powdee

by
3]
o+
i
i

aEpoon =allh
1z parndt botter cups
froshire

I corsam chEmsss - room Dems

£

v
DEXIE S S R SR O
Pl
HY
{j_!
i

L butter - room teme
chile pomder
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i:e.am:u:n:sr; orond cinnamon
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teaspoon wanills sxiract
LI poapderad suoar
O ounoes wrspsstanad chooolats
Frahsat owvern o 258, Line & cupcake pan with liners.

Im & larae heat resistant bowl, combine chooolate and butter owver & pot of simmering water.
Shivoomertly urtil melted s well mixsd

Fomowvs from heat ardgd sty in o vandlla. Add the suosv. Beat until smooth and combinsd, shout
S omirgtes. Hodd the seoos, 4 st 8 time, mixing for 28 ssconds between sach oo o incorporats.

Im & separate bowl, =ift tooether flour, cocos powder, bekino powsder, and salt, Mix until
weil tl&rsdedn Miz with chocolate mixbure,

Fill cupcakes 203 way full, Flace pearut bobtber cup in center and press. Bake sbhout 20
mirnibes,

Frosting Beat the oreamn chesse andd butter. Hodd ohile powder and cirmamorn, mising. Hodd
thee s=alt, wanills and powdered sugsr. M i melied urnsesstensd chooolate and blemd until
amth

Vield: 12"



