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Marissa Harding

Recipe Title
Campfire (S'mores) Cupcake

Recipe Ingredients
(For 24 cupcakes)

- 1.5 cups All-Purpose Flour
- 1.5 cups granulated sugar
- .75 cup unsweetened cocoa powder
- 1.5 tsp baking soda
- .75 tsp baking powder
- .75 tsp salt
- 2 large eggs
- .75 cup buttermilk
- .75 cup warm water
- .25 cup vegetable oil
- 1 tsp vanilla extract

FOR FROSTING
- 8 oz softened cream cheese
- 1 stick butter at room temp
- 4 cups powdered sugar
- .75 cup graham cracker crumbs
- 1 tsp vanilla
- 2.5 tbsp heavy cream

FOR FILLING
- 6 tbsp softened unsalted butter
- 1.5 cups powdered sugar
- .75 cup marshmallow fluff
- 1.5 tbsp heavy cream

Recipe Instructions
Cupcakes



- Preheat the oven to 325 F.
- Add cupcake liners to cupcake tins.

Mix flour, sugar, cocoa powder, baking soda, baking powder, and salt using a stand mixer.
- Add eggs, buttermilk, warm water, oil, and vanilla extract.
- Beat until smooth.
- Fill cupcake liners to ⅔ full.
- Bake for 20 minutes and make sure it passes the toothpick test.
- Let cupcakes cool before frosting.

For the marshmallow filling
- Beat the butter, marshmallow fluff, and heavy cream until fluffy
- Put the mixer in a pastry bag with a piping tip
- Cut a hole in the cooled cupcakes, and fill with marshmallow cream.

For the graham cracker frosting
- Combine the butter and cream cheese and beat until smooth.
- Then add the graham cracker crumbs, vanilla extract, and powdered sugar and mix.
- Add the heavy cream slowly until the texture of the mixture is frosting-like.
- Transfer to a pastry bag with a piping tip and pipe frosting onto the cupcakes.
- Add a marshmallow and graham cracker piece on top for decoration.


