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Black Magic Cupcake
Ingredients:
2 cups sugar
1-3/4 cups all-purpose flour
3/4 cup HERSHEY’S Cocoa
2 teaspoons baking soda
1 teaspoon baking powder
1 teaspoon salt
2 eggs
1 cup buttermilk or sour milk*
1 cup strong black coffee OR 2 teaspoons powdered instant coffee plus 1 cup boiling water
1/2 cup vegetable oil
1 teaspoon vanilla extract
 
Directions:
1. Heat oven to 350°F. Line cupcake pans with paper liners. 
2. Stir together sugar, flour, cocoa, baking soda, baking powder and salt in large bowl. Add 
eggs, buttermilk, coffee, oil and vanilla; beat on medium speed of mixer 2 minutes (batter 
will be thin). Pour batter evenly into prepared pans. 
3. Bake 18 to 20 minutes, or until wooden pick inserted in center comes out clean. 
Cool 10 minutes; remove from pans to wire racks. Cool completely. Frost as desired. 
Yield: 20 to 24 cupcakes. 
* To sour milk: Use 1 tablespoon white vinegar plus milk to equal 1 cup.



Toasted Marshmallow Filling
Ingredients:
16 large marshmallows
1 cup powdered sugar
1 cup unsalted butter, at room temperature
½ teaspoon vanilla extract
1 (7½-ounce) jar Marshmallow Fluff

Directions:
1. Place the marshmallows on a baking sheet lined with aluminum foil and sprayed 
with nonstick cooking spray. Place on the lowest rack of oven, and broil marshmallows 
until nice and brown on top, keeping an eye on them the entire time so they don't 
burn. Remove pan from oven and gently turn the marshmallows over, and broil until 
the other side is golden brown.
2. Beat the butter and powdered sugar on low speed until blended together. Add the 
vanilla extract and increase the speed to medium-high. Stop the mixer, add the 
Marshmallow Fluff and toasted marshmallows, and mix on the lowest speed.

Ovaline Frosting
Ingredients:
2 cups unsalted butter, at room temperature
4 cups powdered sugar
¾ cup Ovaltine Classic
1 tablespoon vanilla extract
Pinch of salt
8 ounces semisweet or dark chocolate chocolate, melted and cooled
½ cup heavy cream

Directions:
Beat the butter and powdered sugar on low speed until blended together. Add the 
Ovaltine, vanilla and salt, and continue to beat on low until well combined. Add the 
melted chocolate and beat on medium speed until smooth. Add the heavy cream and 
beat on medium-high speed.



 

Brown Sugar Cupcake

3/4 cup (1-1/2 sticks) unsalted butter, room temperature
3/4 cup light brown sugar
2 large eggs, room temperature
1-1/3 cups all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/8 teaspoon salt
1/2 cup milk
1 teaspoon vanilla

Directions:
1. Preheat oven to 350 degrees. 
2. Beat butter on high until soft, about 30 seconds. Add sugar. Beat on medium-high until 
light and fluffy, about 3 minutes. Add eggs one at a time, beat for 30 seconds after each.
3. Whisk together flour, baking powder, baking soda, and salt in a bowl.
4. Measure out milk and vanilla together. Add about a fourth of the flour to the butter/sugar 
mixture and beat to combine. Add about one third the milk/vanilla mixture and beat until 
combined. Repeat, alternating flour and milk and ending with the flour mixture.
5. Bake 15-20 minutes until cupcake springs back when pushed or toothpick comes out clean.
Let cool before frosting cupcakes
Yield: 12 cupcakes

Ingredients:



Choc. Chip Cookie Dough Frosting
First, make a standard vanilla buttercream.

Ingredients:
3 sticks room temp butter
1/2 cup vegetable shortening
7-8 cups sifted powdered sugar (just about 2 lb)
1/4 - 1/2 cup milk

Directions:
1. Cream butter/shortening until smooth, approx 3 minutes on medium using paddle 
attachment.
2. Slowly add sugar, once all added crank up speed on mixer to med- high and whip it up 
for approx 1 min.
3. Add milk, depending on your liking: stiffer~ less milk, creamier ~ more.  If you add too 
much, no worries, just sift in a little more sugar.

After you have this made add:
 
1/2 cup flour
1/4 cup light brown sugar
1/2 t. vanilla
pinch of salt
splash of milk

Now taste it...does it taste enough like cookie dough? If not, add a bit more flour, or brown 
sugar. Play with it a little until it tastes good to you. Ice cupcakes and top with semisweet 
chocolate chips.



Red Velvet Cupcake
Ingredients:
2 1/2 cups flour
1/2 cup unsweetened cocoa powder
1 teaspoon baking soda
1/2 teaspoon salt
1 cup butter, softened
2 cups sugar
4 eggs
1 cup sour cream
1/2 cup milk
1 (1 ounce) bottle McCormick® Red Food Color
2 teaspoons McCormick® Pure Vanilla Extract

Directions:
1. Preheat oven to 350 degrees F. Mix flour, cocoa powder, baking soda and salt in medium 
bowl. Set aside.
2. Beat butter and sugar in large bowl with electric mixer on medium speed 5 minutes or 
until light and fluffy. Beat in eggs, one at a time. Mix in sour cream, milk, food color and 
vanilla. Gradually beat in flour mixture on low speed until just blended. Do not overbeat. 
Spoon batter into 30 paper-lined muffin cups, filling each cup 2/3 full.
3. Bake 20 to 25 minutes or until toothpick inserted into cupcake comes out clean. Cool in 
pans on wire rack 5 minutes. Remove from pans; cool completely.
Yield: 30 cupckaes



Vanilla Cream Cheese Frosting
Ingredients:
1 (8 ounce) package cream cheese, softened
1/4 cup butter, softened
2 tablespoons sour cream
2 teaspoons McCormick® Pure Vanilla Extract
1 (16 ounce) box confectioners' sugar

Directions:
Beat cream cheese, softened, butter, sour cream and McCormick® Pure Vanilla Extract in 
large bowl until light and fluffy. Gradually beat in confectioners' sugar until smooth.

For more delicious recipes
visit sweetandevilcupcakes.tumblr.com!


