
self-frosting chocolate cupcakes
recipe: adapted from Canadian Living’s Everyday Cookbook Special (1984)

Yields 24 cupcakes.

For the topping:

• 1 cup white miniature marshmallows

• 1 cup semi-sweet chocolate chips

• 1 egg, lightly beaten

For the cupcake:

• 1 1/2 cups all-purpose flour

• 1/2 cup cocoa powder

• 1/4 teaspoon baking powder

• pinch of salt

• 1/2 cup unsalted butter, room temperature

• 1 1/2 cups firmly packed brown sugar

• 1 egg

• 1 teaspoon baking soda

• 1 cup sour cream

Line 24 muffin wells with paper liners. Set aside. Pre-heat oven to 350°F (180°C).

In a small bowl, mix together the topping ingredients (marshmallows, chocolate chips 

and lightly beaten egg) and set aside.

In a medium sized bowl, sift together the flour, cocoa, baking powder and salt and set 

aside.

In the bowl of a stand mixer, cream the butter (about 3 minutes). Then beat in the 

sugar (about 3 minutes). Then beat in the egg (about 1 minute).

In a small bowl, stir the baking soda into the sour cream and set aside.
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On low speed, mix 1/3 of the sifted flour mixture into the butter mixture (until just 

combined). Add 1/2 of the sour cream mixture and mix until just combined. Then add 

half of the remaining flour mixture, mixing until just combined. Mix in all of the 

remaining sour cream mixture, and then the remaining flour mixture, mixing each 

addition until just combined. Be sure to scrape down the sides of your bowl between 

additions.

Spoon the batter into the prepared muffin tins, filling no more than 3/4 full. Spoon 

topping onto each cupcake.

Bake for about 20 minutes, or until a cake tester comes out clean. Cool on wire racks. 

(The topping will be very sticky until the cupcakes cool).
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