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Recipe Title
Gluten Free Chocolate Cupcakes

Recipe Ingredients
Cupcakes

- 1/4 cup of semisweet chocolate chips
- 1 cup of butter
- 1.5 cups of white sugar
- 1 cup of cocoa powder
- 6 eggs
- 2 tsp vanilla extract

Vanilla Buttercream Frosting
- 3 cups powdered sugar
- 1/3 cup butter (cold)
- 1.5 teaspoons vanilla
- 1-2 tablespoons milk (depending on consistency)
- Bar of chocolate for garnishing

Recipe Instructions
Warning: These cupcakes may look simple, and that’s because they are! They are a simple, rich,
and completely flourless cupcake (making it gluten free, and also completely flat). The mix of
the rich chocolate cake and sweet vanilla buttercream pair really beautifully, creating a delightful
and delicious cupcake! (super inclusive for those who cannot eat flour who also don’t like the
taste of/are allergic to a gluten free flour)
Cupcakes

- Preheat the oven to 300 degrees F, and prep your cupcake liners in your cupcake pans.
- Melt butter and chocolate together, either in a double boiler (slower but more thorough)

or in the microwave in small increments (faster)
- Mix hot melted mixture with sugar, cocoa powder, eggs, and vanilla
- Pour into prepared pans
- Bake for 12-14 minutes, or until a toothpick inserted in the center comes out clean



- Cool completely before frosting
Frosting

- Beat cold butter in the mixer for 3.5 minutes, or until slightly lighter in color and fluffier
- Add in powdered sugar in two halves, mixing completely after the first half before adding

in the second.
- After the powdered sugar is mixed in, add vanilla and 1 tbsp of milk, mixing

incorporated.
- If the buttercream is too thick for your liking, add more milk gradually until desired

consistency is reached. If too much milk is added, add more powdered sugar
Assembly

- Put frosting in a piping bag
- Take a completely cooled cupcake and pipe a nice dollop of frosting on (these are

completely flourless cupcakes, so they will not rise. You need to use the illusion of the
frosting to make them have that classic rounded cupcake shape)

- To garnish, take a vegetable peeler and shave off a slice of the chocolate bar and place on
the apex of the frosting, creating a nice and refined

- look and you are done!


