
Death By Chocolate Cupcakes 
 

1 ⅓ C All Purpose Flour 
½ C Cocoa Powder 
¾ tsp Baking Soda 
¼ tsp Salt 
½ C Sugar 
2 Large Eggs 
1 tsp Vanilla Extract 
½ C Whole Milk 
½ C Hot Water 
¼ C Chocolate Chips or Chunks 
 
Preheat the oven to 350 Degrees and line a muffin tin with cupcake liners. Set aside. 
Sift together flour, cocoa powder, baking soda and salt. Set aside. In a standing mixer 
or with a hand mixer, beat butter and sugar together until light and fluffy. Beat in eggs 
one at a time, mixing well after each egg.  Add vanilla extract and mix until combined. 
Add half of the dry ingredients and mix until combined. Mix in milk and other half of the 
dry ingredients. Mix well. Add water and mix until combined. 
 
Fill cupcake liners ½ full. Bake for 15 - 20 minutes or until toothpick inserted comes out 
clean. Allow to cool in muffin tin for 10 minutes. Remove from pan and frost cupcakes. 


