
Chocolate Cupcakes with Oreo’s 

 

 

 

 



Preheat your oven to 190°c (375°F) 

Line a muffin tin (ready for 18 cupcakes)  

Ingredients for chocolate cuppies:  

 80g unsalted butter at room temperature  

 280g caster sugar 

 200g plain flour 

 40g cocoa powder 

 ½ tsp salt 

 1 tbsp baking powder 

 240ml whole milk (or 220ml semi-skimmed milk and 20 ml cream)   

 2 eggs 

 1 pack of oreos 

Take the unsalted butter at room temperature in a large bowl, and sieve over the caster 

sugar, plain flour, and cocoa powder, also add ½ tsp salt and 1 tbsp baking powder.  With a 

hand held mixer or stand alone mixer beat up until it looks like sand and there are no lumpy 

butter bits.  It should look like the butter did a vanishing act!  

Then in a separate jug measure the milk and the eggs and beat it a little with a fork.   

Add about ½ of the liquid to the dry ingredients, and keep adding a little at a time until all 

combined (do not over mix) the batter should be smooth and runny.   

(If you are making the oreo version add one whole oreo at the bottom of each cupcake case 

at this stage) 

Spoon the batter into your cupcake cases until about ¾ full 

Bake for 18-20 mins  

Take out of the oven and cool a bit before placing onto a cooling rack.   



 

Ingredients for Chocolate Frosting: 

 400g icing sugar  

 40g cocoa powder  

 160g unsalted butter at room temp and soft 

 50ml of whole milk (or 25ml semi-skimmed milk and 25ml of cream) 

Sieve the icing sugar and cocoa powder into a large bowl, add the butter and whisk together 

until sandy like the dry ingredients in the cupcake part.  Pour in the milk and mix on a low 

speed until the icing comes together.   

(this is really thick frosting/icing – to thin it out make sure you mix it for a really long time 

and add, a drop at a time, up to 10ml more milk but beat it for ages – until your arm 

screams for you to stop!) 

Ingredients for the Oreo Frosting: 

 300g icing sugar  

 100g unsalted butter at room temp and soft 

 25ml semi-skimmed milk  

 4 oreos 

Sieve the icing sugar into a large bowl and add the butter.  Whisk together until the icing 

sugar has vanished and the butter looks like it is about to form a dough.  Then add the milk a 

little at a time until the icing starts to soften and become silky smooth (continue adding 

more milk until it is the consistency you prefer).  Then crush/wiz the oreos in a food 

processor.  When the oreos reach a bread crumb consistency add them to the icing and mix 

up. 


