Simplest One Bowl Chocolate Cupcakes
This recipe is old school. In other words, you don't need an electric mixer. In fact, I used
the same bowl for the batter as I did for the icing; I just gave it a quick wash in
between. Be aware that this recipe yields 12 relatively small cupcakes. If this concerns
you, fill only 9 or 10 of the cupcake liners and make them a touch larger. (You'll need to
increase the bake time by 2 or 3 minutes.)
Makes 12 small cupcakes
Batter:
3/4 cup plus 2 tablespoons all-purpose flour
3-1/2 tablespoons cocoa powder, sifted
Scant 3/4 cup granulated sugar
1-1/2 teaspoons baking powder
Pinch salt
Scant 3 tablespoons butter
1/2 cup milk
1 egg
1/4 teaspoon vanilla
Icing:
2-1/2 cups confectioners' sugar, sifted
1/4 cup plus 3 tablespoons cocoa powder, sifted
7 tablespoons butter, at room temperature
3 tablespoons milk
Fit a 12-cup cupcake- or muffin tin with paper liners. Preheat the oven to 325 degrees.
Whisk the flour, cocoa, sugar, baking powder, and salt in a large bowl. Add the soft
butter and beat with a wooden spoon until combined. Pour in 1/4 cup of the milk, egg,
and vanilla, and continue beating vigorously with the wooden spoon until a consistent
batter forms. Add the remaining 1/4 cup milk and beat to combine. Scrape into cupcake
liners. Bake cupcakes 16 to 20 minutes, or until they feel springy and a skewer comes
out clean. Cool completely. Wash and dry bowl and wooden spoon.
To make icing, beat the confectioners' sugar, soft butter, and cocoa powder in the same
bowl with the wooden spoon. Add the milk slowly and continue to beat until a smooth
icing forms. A few lumps won't kill anyone. Dollop frosting on cupcakes, shower with
sprinkles, and serve.
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