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Cocoa Buttermilk Cupcakes 

Adapted from The Secrets of Baking by Sherry Yard 

Yield: 2 dozen 2-inch cupcakes (I ended up with 24 mini and 4 regular) 

 

Ingredients: 

¾ cup all-purpose flour 

¼ cup unsweetened cocoa powder 

1 teaspoon baking powder 

½ teaspoon salt 

1 cup sugar 

4 large eggs 

6 ounces unsalted butter, melted 

½ cup buttermilk 

2 teaspoons vanilla extract 

 

Preheat oven to 350F. Prepare two mini muffin pans by coating them with pan spray 

and inserting paper liners.  Set aside. 

 

Triple-sift the flour, cocoa powder, baking power and salt.  Set aside. 

 

Fill a medium saucepan halfway with water and bring it to a simmer over medium heat.  

Combine the sugar and eggs in the bowl of your stand mixer (or another large bowl) and 

place it over the simmering water, creating a double boiler – being careful that the 

bottom of the bowl does not touch the water.  Insert a thermometer.  Whisk 

continuously until the temperature reaches 110F, about 2-3 minutes (took me a little 

longer, about 4-5 minutes).   

 

Remove from heat and transfer the bowl to a sand mixer fitted with a whisk 

attachment, or use a hand mixer.  Whip on high speed for 5-8 minutes, or until the eggs 

are three times their original volume, are thick and pale yellow in color and form a 

ribbon when drizzled from a spatula (only took about 2-3 minutes with my mixer).  Turn 

down the mixer to medium speed and whip for 2 minutes more.  This stabilizes the 

foam.  On low speed, stream the warm melted butter into the batter and mix until 

incorporated.   

 

Fold in 1/3 of the dry ingredients using a balloon whisk.  Be careful not to deflate the 

foam.  Add 1/3 of the buttermilk and continue to fold carefully.  Continue adding the dry 

ingredients and buttermilk alternately in thirds, until all ingredients are incorporated.  

Add the vanilla. 

 

Pour the batter into the prepared muffin cups, leaving about ¼ inch of space at the top 

of each cup.  Bake for 10-12 minutes, or until the tops spring back from the touch of a 

finger.  Let cool in the pan on a rack for 5 minutes, then remove the cupcakes from the 

pan and set on the rack to cool. 
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The cupcakes are ready to be glazed, decorated, and served when cooled, or they may 

be stored, unfinished, at room temperature for up to 2 days or in the freezer for up to 2 

weeks, if wrapped airtight. 

 

 

Red, White & Blue Cream Cheese Frosting 

 

Ingredients: 

8 ounces cream cheese, softened 

8 tablespoons unsalted butter, softened 

1 teaspoon vanilla extract 

2-3 cups confectioners’ sugar 

Red & blue food coloring 

 

In a stand mixer, blend the cream cheese and butter together until creamy.  Add the 

vanilla and blend until combined.  Add confectioners’ sugar and blend until all the sugar 

has been incorporated.   

 

Divide the frosting into thirds.  Add 5-10 (I think I added about 10 and still didn’t quite 

get the color I was looking for, maybe a color gel or paste may have worked better?) 

drops of red food coloring to one third and 5-10 drops of blue food coloring to another 

third. 

 

Frost or pipe onto cooled cupcakes. 


