
CHOCOLATE CUPCAKES WITH PEANUT BUTTER FROSTING
(from The Bewitching Kitchen)

120 grams (1 cup) all-purpose flour 
50 grams (1/2 cup + 2 Tablespoons) natural cocoa powder 
225 grams (1 + 1/8 cups) granulated sugar 
1 teaspoons baking powder 
1/2 teaspoon baking soda 
1/2 tsp Kosher salt 
85 grams (about 1/2 cup) grapeseed oil
2 large eggs, room temperature
2 teaspoons vanilla extract 
75 grams (1/3 cup) milk, room temperature 
170 grams (3/4 cup) very hot water

Makes 12 cupcakes. Use paper liners in your pan.

Heat oven to 350F. 

In a large mixing bowl, add the flour, cocoa powder, granulated sugar, baking powder, baking soda and salt. Whisk very 
well to fully combine the dry ingredients. 

Add the oil into the mixing bowl and mix on medium speed with a hand mixer until well combined. Add the eggs and 
vanilla extract to the bowl and continue mixing until smooth. 

With the mixer still running, slowly pour in the milk and then the hot water. Continue mixing until everything is evenly 
incorporated, the batter will be super thin, do not worry about it. Place the batter in cupcake pan and bake until toothpick 
inserted in the center comes clean. This will take 20 to 25 minutes, but check a couple of minutes earlier. Cool completely 
before frosting. 



PEANUT BUTTER FROSTING

113 grams (1/2 cup) unsalted butter, room temperature 
175 grams (1/2 cup) smooth peanut butter (Jiffy works great)
210 grams (1 + 3/4 cup) powdered sugar 
1 teaspoons vanilla extract 
1/4 teaspoon kosher salt 
2 to 3 tablespoons of milk to adjust consistency 

In the bowl of a stand mixer fitted with a paddle attachment, beat the butter and peanut butter on medium speed for about
a few minutes, until fluffy. Scrape down the sides and bottom of the bowl. 

Add the powdered sugar and salt into the mixing bowl and start mixing on low until the sugar starts to combine with the 
butter. Turn the mixing speed up to medium-high and beat for about 3 minutes until the mixture is light and fluffy. Mix in
the vanilla extract. Add milk to adjust the consistency. If not using immediately you can refrigerate for several days. Bring 
back to room temperature and whip again before using to frost the cakes. 

Use a piping tip like Wilton 1M if you like to make a rose pattern on top. Spraying gold is optional but nice


