Fmount Measure Imngredisnt - Preparcation Method
L45E cups urbleachsd flour
A= ELIET
LAAE beaspoons bambire poucdsr
e teaspoon =alt
2 bablespoorns  unsalied botier - voom temperaturs
LA oup ST DTSN
i laras @y - voom temperature
2 laras gon yolks - room temperature
L4552 teaspoons canilla sstract

Frosting

1 oup FemaL O e

S ounoes samiswest chooolate - choppead
Holdust owven rack o middle positiors heat oven bo 3580 Line nuffindcupcaks tin with linsrs.
Whizk flour, sugar, baking powder, and =alt in bowl of standing nixer with paddle attachment.

Fodd buther, sour
arcd satirg, about

cream, @on angd eoo yolks, and vandllas best st medium spesd unt 1 =mooth

E8 meconds. Sovaps down andd mix until oo flour pockets remain.

male
aolod arnd toothpick comes out clean, 28-24 minutes, Transfer o wire rack: let cool to room
temparature, about 45 minutes,

Divide batter svenly anono cups using heaping 1:.3!:11»35;:=msrs., Hake until cupecaks tops ar

!"il
]

Brimo orean o boll in small saucepan. Flace chooolate in mecdiom bowl ard pour boiling oream
credEy,  Loesr with fodl ard let starnd B minutesbbdsk ontil smooth, then cover with plastic
wreap andd refrissrats until cool angd sliohtly fivm, 45 minutes o ors hour.

Transfer coolad Yrosting o bowl of standing mixer fithed with whizky wbip st mecdiumn Spes
vmbil Fluf Ty and mousse-like forms medium-stify F‘!':v::ii{"_{‘:x about 2 omirhes,

Spresnd 23 gernerous tablespoons Trosting on each oupcake,
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