
Triple Chocolate Cupcakes  
Sherri Barron – Faith Women’s Conference 2009 

 

2 sticks unsalted butter at room temperature 

1 cup granulated sugar  

1 cup light brown sugar  

4 large eggs  

6 ounces unsweetened chocolate (melted) 

2 cups cake flour  

1 teaspoon baking soda 

1 cup buttermilk  

1 teaspoon pure vanilla extract  

 

Cream: 2 sticks unsalted butter ,1 cup granulated sugar, 1 cup light brown sugar  

 

Add: 4 large eggs (one at a time) 6 ounces unsweetened chocolate (chocolate should be 

melted, then cooled for approximately 15 minutes before being added).  

 

Add and alternate: 2 cups cake flour (9-1/4 ounces) 1 teaspoon baking soda With: 1 cup 

buttermilk (room temperature) 1 teaspoon pure vanilla extract.   

 

Place cupcake paper into each cup of 2 muffin pans (each pan yielding 12 muffins). Then 

fill each cup with 1 leveled off scoop of an ice cream scooper.   

 

Bake at 350 degrees in regular oven for 20 to 25 minutes or until tester comes out clean. 

 

Dark Chocolate Mousse – Fill each cupcake center with a piping bag 

 

4 egg yolks 

 cup granulated sugar 

1 oz. coffee liquor (I used 1 tsp. vanilla) 

8oz. dark chocolate, melted 

4 egg whites 

1  cups heavy cream 

 

In a double boiler, melt chocolate. Set aside but don’t let it cool too much or else it will 

not mix well. 

 

In a medium bowl, beat egg yolks, sugar, coffee liquor until pale yellow and thickened, 

set aside. 

 

In a separate bowl, beat heavy cream until stiff peaks form. Set aside and refrigerate until 

ready to use. 

 

In another bowl, beat egg whites until stiff peaks form. 

 

With a rubber spatula, fold the melted chocolate into the egg yolk mixture. Then fold in 

the whipped cream. Then, gently fold in the egg whites. 

 

If the mousse seems a bit ‘loose’, you can refrigerate for a few hours to stiffen. 



 

Dark Chocolate Cream Cheese Buttercream Frosting  
 

1/2 cup butter, softened to room temperature 

8 oz. cream cheese, softened to room temperature 

1/2 cup unsweetened cocoa powder  

1 box (1 lb) confectioner's sugar 

1 tsp vanilla 

1-3 Tbsp milk 

(I added real chocolate sprinkles around the edges) 

 

Cream the butter and cream cheese with a mixer. 

 

Add the cocoa and vanilla. 

 

Add the confectioner's sugar in small batches and blend on low until combined. Scrape 

down sides with each addition. 

 

Add 1 tablespoon of milk at a time until you get the consistency you desire. 

 

I added “real chocolate” Chocolate Sprinkles to the tops of these. 

 

 

 


