chocolate cupcakes
{black swan cupcakes}

recipe: adapted from Mary Margaret McBride’s

Encyclopedia of Cooking 1958, Volume 3
These cupcakes are a light and cakey cupcake, not heavy in taste or texture.
Yields about 24 cupcakes.

« 3 ounces bittersweet chocolate, finely chopped
e 1/4 cup freshly brewed, hot coffee

e 2 cups cake flour, sifted

« 1 teaspoon baking soda

e 1 teaspoon salt

« 1 1/4 cups sugar

e 1/3 cup butter, melted and cooled slightly

« 1 cup sour cream

e 2 large eggs

e 1 teaspoon vanilla
Preheat the oven to 350°F. Line your cupcake pans with cupcake wrappers/liners.

Place the finely chopped chocolate in a heat-safe bowl, and then pour the hot coffee
over top, stirring gently until the chocolate has melted completely and the mixture is
smooth. You don’t want any lumps of chocolate remaining. (If your coffee hasn’t melted
the chocolate completely, you could place the bowl in the microwave for a few seconds

to help things along.) Set aside and allow to cool slightly.

Sift together the flour, baking soda, salt and sugar into the bowl of your stand mixer
(you could also use a hand mixer). Add the butter and sour cream and then mix on low
speed for two minutes. The mixture will be thick and doughy.

Add the eggs, vanilla and chocolate mixture, and beat on medium speed for two minutes.
Divide between the cupcake wells, filling each no more than 2/3 full. Bake for 18-20

minutes - a cake tester inserted into the centre of a cupcake should come out clean.

Remove from cupcake pans and allow cool completely on wire racks before frosting.
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