
Desserts – Cupcakes Betty The Baking Princess 03.12.2016 

 

Chocolate Coffee Cupcakes with Baileys Frosting and 
Macadamia Nuts 

 
(for 10-12 cupcakes) 

 

What you need:  

 

for the cupcakes: 

100g dark chocolate 

125g butter 

120g sugar 

1dl espresso 

1dl milk 

1 vanilla bean 

1 egg 

135-140g flour 

1 tsp. baking powder 

20g cacao powder 

1 pinch of salt 

 

for the frosting: 

30g butter 

200g cream cheese (e.g. Philadelphia) 

½-1dl Baileys 

2-3 tbsp. powdered sugar 

1 tsp. cacao powder 

1 tsp. gelatine express powder (e.g. Dr. Oetker) 

1dl cream 

½ sachet whipping cream stiffener (e.g. Dr. Oetker) 

 

in addition: 

50g macadamia nuts 

1-2 pinches of salt 

 

 

How to do it: 

 

1. Prepare a muffin tin for 10 to 12 cupcakes. Preheat the oven to 180°C. 

 

2. Cut the butter into small cubes. Chop the chocolate and put it together with the butter over 

a bain-marie. Mix flour, baking powder, cacao, salt and vanilla in a bowl. Put the chocolate-

butter mixture into another bowl and let it cool down. Add sugar, milk and espresso; whisk 

well. Add the egg and whisk again. Add the flour mixture and whisk until everything is well 

mixed. 

 

3. Pour the dough into the prepared muffin tin (each muffin liner should be about 2/3 full) and 

bake for 20-25 minutes. Check on the muffins after about 20 minutes, if necessary bake for a 

few more minutes. (Mine were perfect after 23 minutes.) Take them out of the oven and let 

them cool down completely.  
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4. For the frosting: Whip the butter until creamy. Add cream cheese, Baileys, powdered sugar 

and cacao and continue to whisk while adding the gelatine express powder. Taste and add 

more powdered sugar or Baileys if you like. Whisk the cream in a separate bowl until stiff 

together with the whipping cream stiffener. Fold the cream carefully into the cream cheese 

mixture. Put the frosting into a piping bag with a round nozzle and put it into the fridge for 30 

minutes.  

 

5. Chop the macadamia nuts and roast them in a pan (without fat). Put them into a bowl and 

season them with 1-2 pinches of salt.  

 

6. Distribute the frosting onto the cupcakes, put the macadamia nuts on to and enjoy. 

 

Recipe by Sarah from Hidden Sweet Treats 


