
PEEKABOO MOCHA  
CREAM CUPCAKES

Makes 12 cupcakes

Ingredients

Cupcakes:

1½ cups all-purpose flour

1 tsp baking powder

½ tsp salt

3 eggs

1 stick unsalted butter (melted)

1 cup sugar

1 tbsp vanilla

¾ cup buttermilk

Mocha Cream:

1 cup unsalted butter (softened)

3 ½ cups of powdered sugar (sifted or whisked to remove clumps)

¼ cup of heavy cream

¼ cup of decaf espresso (room temperature)

2 tbsp cocoa powder

ground nutmeg
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Cupcake Directions:

1. Preheat oven to 350 degrees.

2. Put cupcake liners in the cupcake tins.

3. Whisk together flour, salt, and baking powder.

4. Crack eggs into a small bowl and beat lightly.

5. Mix melted butter and sugar in a stand mixer on medium until 

thick. Pour in eggs and vanilla. Continue mixing until combined.

6. Add a third of the flour mixture, a third of the buttermilk, 

then mix until just combined.

7. Repeat two more times until all flour and buttermilk is 

combined.

8. Fill lined cupcake tins ⅔ full.

9. Bake for approximately 15–20 minutes. Cupcakes are done 

when a toothpick comes out clean.

10. Cool before frosting.

Mocha Cream Instructions:

1. Cut butter into pieces, then cream in a mixer.

2. Add powdered sugar in batches, mixing until thick.

3. Combine heavy cream, espresso, pinch of nutmeg, and cocoa 

powder.

4. Add in batches to the frosting, mixing and tasting after each 

addition.

5. Stop when you reach your perfect mocha flavor. You may not 

use all the liquid.

6. If frosting seems like it’s getting runny, add a bit more pow-

dered sugar to thicken.

Filling/Frosting Instructions:

1. Put sunburst tip on pastry bag.

2. Fill bag with cream.

3. Push tip into the center of the top of cupcake.

4. Fill with cream just until the top of the cake begins to pull 

apart, then spiral cream over the hole and the top of the cup-

cake. Enjoy!
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