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		Sonny #2 
Mochalicious Cupcakes






		YIELD: 94 - #16 Scoop Cupcakes







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	Cupcake Batter 
1. Prepare batter according to box directions adding the espresso power in step 1 and using the brewed coffee for the water amount. 
2. Deposit using a #16 scoop of batter into greased or paper lined muffin pan. 

Bake
Convection Oven*    300°F     13-18 minutes
Standard oven          350°F     18-23 minutes
----------------------------------
*Rotate pans baked in convection oven one-half turn (180°) after 5 minutes of baking.

Finishing 
1. Combine icings, and espresso powder in a large mixing bowl. Mix until thoroughly combined. 
2. Attach a large star tip to a pastry bag and fill with icing. 
3. Pipe approximately .75 oz of icing over completely cooled cupcakes.

Tip:  Melted additional chocolate icing can be drizzled over cupcakes after frosted 


		Cupcake Batter



		  
	  
	  
	



		
	



	

		Coffee, brewed, cool



		3
	lb
	8
	oz



		7
	cups



	

		Instant espresso powder



		  
	  
	2
	oz



		2/3
	cup



	

		Gold Medal® ZT Devil's Food Cake Mix 5 lb (11112)



		5
	lb
	  
	



		1
	box



	

		Total Cupcake Batter Weight



		8
	lb
	10
	oz



	 
	
	

		Finishing



		  
	  
	  
	



		
	



	
	

		Gold Medal® ZT Ready-to-spread Vanilla Crème Icing (11216)



		4
	lb
	  
	



		6  1/2
	cups



	
	

		Gold Medal® ZT Ready-To-Spread Chocolate Fudge Icing (11215)



		  
	  
	8
	oz



		3/4
	cup



	
	

		Instant espresso powder



		  
	  
	1
	oz



		1/3
	cup



	
	

		Total Finishing Weight



		4
	lb
	9
	oz



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
	 

	1 serving: Calories 200 (Calories from Fat 60); Total Fat 7g (Saturated Fat 3.5g; Trans Fat 0g); Cholesterol 0mg; Sodium 240mg; Total Carbohydrate 33g (Dietary Fiber 1g; Sugars 24g); Protein 2g

	% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 2%; Iron 4%

	Exchanges: 1/2 Starch, 1 1/2 Other Carbohydrate, 1 1/2 Fat

	Carbohydrate Choices: 2 

	School Lunch Equivalents: nc
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