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Chocolate and Orange Cupcakes



Ingredients

All Purpose Flour: 226 grams

Caster Sugar: 226 grams

Unsalted Butter (at room temperoture): 226 grams
Eggs: 4

Baking Powder: 1tbsp

Orange Zest: 2 tbsp

Orange Essence: 1tsp

Chocolate Chips: 100 grams

<strong>Iingredients for Frosting:</strong>
Unsalted Butter (at room temperature): 13 grams
Icing Sugar: 3 cups

Orange Essence: 1/2 tsp

Milk: 2 tbsp

Preparation

1 <strong>Method for the cupcakes:</strong>

2 Preheat your oven to 180 degrees Celsius and line the cupcake cases in your baking
tray.

3 Inabowl beat together the unsalted butter and caster sugar until well-dissolved.

4 Add the eggs one by one followed by orange zest and orange essence. Continue to
beat the mixture until well-combined.

5 In aseparate bowl sift together the all purpose and baking powder. Take 2 tbsp of the
all purpose flour from this mixture and add the chocolate chips. (Doing so would
prevent the chocolate chips from sinking to the bottom of the cupcake while baking).

6 Add the flour mixture and chocolate chips to the batter and fold with the help of a
spatula.

7 Add equalamounts of the batter to the cupcake cases.

8 Bake your cupcakes at 180 degrees Celsius until a skewer inserted in the centre of the
cupcake comes out clean.

9 Once your cupcakes have baked, transfer them to a wire rack to cool completely.
10 <strong>Method for the Frosting:</strong>

11 Inabowlbeat the unsalted butter until it forms a creamy mixture. Add the orange
essence.

12 Add the icing sugar a little at a time and continue to beat until allingredients are well-



combined.

13 Add approximately 2 tbsp of milk and beat the mixture once again until it reaches the
desired frosting consistency.

Cooks Note

The Bakealogue is all about sharing baking experiences .. whether it's recipes, books,
tutorials, gadgets or reviews ... it's all about baking!
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