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Recipe Title
Cookies & Cream Cupcakes

Recipe Ingredients
For the cupcakes

- 1 1/4 cups all-purpose flour
- 1 tsp baking powder
- 1/2 tsp salt
- 1/2 cup vegetable oil
- 1 cup granulated sugar
- 2 large eggs
- 2 tsp vanilla extract
- 1/2 cup buttermilk
- 3/4 cup crushed Oreos

For the frosting
- 1 cup (2 sticks) room temp. butter
- 2 cups powdered sugar
- 1 tsp vanilla extract
- 1 cup finely blended Oreos
- Oreo cookies for the top of finished cupcakes

Recipe Instructions
- Preheat the oven to 350 degrees Fahrenheit and line a muffin pan with cupcake liners
- Prepare Oreos
- Place 18 Oreo cookies in a food processor or blender and pulse 10 times
- Remove 3/4 cup of the larger chunks for the cake batter
- Pulse the remaining cookies until fine crumbs, which should equal to 1 cup
- Set aside the fine crumbs for the frosting

Cupcakes
- Sift together flour, baking powder, and salt in a bowl, set aside
- In a separate large bowl, whisk the oil and sugar together



- Add the eggs one at a time, whisking well each time
- Add vanilla extract and mix
- Add HALF of the dry ingredients
- Mix until just combined
- Add ALL of the buttermilk
- Mix until combined
- Fold in the remaining dry ingredients and crushed Oreo pieces until just combined. Do

not over mix!
- Scoop batter 2/3 full into prepared cupcake pans (about 15 cupcakes). Do not overfill
- Bake at 350˚F for 15-20 minutes until a toothpick inserted into the center comes out clean

or with a few moist crumbs
- Allow cupcakes to cool completely

Frosting
- Cream the butter in a bowl with an electric mixer until light and fluffy
- Add the powdered sugar 1/2 cup at a time, mixing well after each addition
- Add the vanilla and fine Oreo cookie crumbs
- Mix until combined.
- Frost each cupcake
- .Insert one Oreo cookie into the frosting of each cupcake for decoration


