peanut butter and chocolate cupcakes

1 cup flour

1 cup sugar

3/4 tsp baking soda

3/4 tsp baking powder

1/3 cup hershey's unsweetened cocoa powder
1/2 tsp salt

1 egg

1/2 cup milk

1/4 cup vegetable oil or vegetable shortening
1/2 tsp vanilla extract

1/2 cup creamy peanut butter

1/2 cup hot water

frosting:

1 cup creamy peanut butter

1/2 cup sweet cream salted butter, melted
4 cups confectioner's sugar

1/3 cup half and half

garnish:
reese's peanut butter chips
8 reese's peanut butter cups, chilled and chopped

1. preheat oven to 325 degrees F.

2. combine and stir the flour, sugar, baking soda, baking powder, cocoa powder, and salt in
a large bowl.

3. in another bowl, combine together the egg, milk, oil, and vanilla with a hand mixer. add
peanut butter. add wet ingredients to dry ingredients until you can get them as smooth as
you can. add the hot water and continue mixing until all are mixed together.

3. prepare a cupcake pan with baking cups (i use foil lined cups for best results). fill cups
3/4 full. bake for 15-18 minutes, or until toothpick inserted into center comes out clean.
do not overbake. let cool before frosting.

4. for the frosting: using a hand mixer combine all 4 ingredients til smooth. if needed, add
additional half and half to get it smooth. garnish with chips and chopped peanut butter
cups. side note: after several attempts i found the most aesthetic way to frost them was to
hand frost, then hand pipe frosting in the center, only about 2/3 out. then when the
garnish is added, it looks so much nicer.

makes 12-16 cupcakes. enjoy! =)

http://www.oncupcakemoon.com/recipes/peanutbutterchocolatecupcakes.pdf




