
Dark Chocolate Cupcakes  
(with Reese’s PB Cup Center)
Adapted from Cook’s Illustrated
Makes approx 12 (I got 15 out of it with plenty of batter left on the 
sides of the bowl to enjoy. What?)

Ingredients
8 Tbsp unsalted butter

2 oz bittersweet chocolate, roughly chopped (I used Ghiradelli)

1/2 cup (1.5 oz) Dutch processed cocoa (or regular if that’s what 
you’ve got handy)

3/4 cup (3.75 oz) All-purpose flour

1/2 tsp baking soda

3/4 tsp baking powder

2 eggs

3/4 cup (5.25 oz) granulated sugar

1/2 tsp salt

1/2 cup (4 oz) sour cream (you could use reduced fat, but really…why 
bother)

12-15 mini Reese’s Peanut Butter Cups

Directions
Preheat oven to 350°F. Line tin with cupcake liners. 

Combine butter, chopped chocolate and cocoa in a small bowl. 
Microwave 30 seconds then stir. Microwave at 15 second intervals until 
smooth. (It only took me the first 30 seconds plus 15 more before 
it was smooth and glossy.) Don’t overheat! Alternately, you can get 
fancy and use a double boiler, or a glass bowl over a pot of simmering 
water.

Cool until barely warm.

In small bowl, combine flour, soda and powder.

In a medium-ish bowl, beat the eggs then whisk in the sugar and 
salt. Add the cooled chocolate mix, beating until smooth and well 
combined. Sift 1/3 of the flour mixture into the chocolate mixture. 
Whisk until fully combined. Add sour cream, mixing well, then add 
remaining flour mixture, whisking till flour is fully incorporated and 
batter is thick.

Scoop batter into lined tins using you preferred method—spoon, ice 
cream scoop, measuring cup. Place a mini Reese’s cup in the center of 
each cake. Press into the batter until nearly level with the top.

Bake 15-20 minutes (original recipe said 18-20 but mine were most 
definitely done at 15 minutes). Check doneness with toothpick. If it 
comes out clean, you’re good.

Cool for 5-10 minutes in the pan, then move to a wire rack to cool 
thoroughly before frosting.
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