
TASTE WITHOUT WASTE 

Vani l la  Cupcakes with Chocolate Cinnamon Swir l  and Mocha Frost ing 
Makes 10 cupcakes 

Cupcakes 
1 2/3 cups all-purpose flour 
1/2 teaspoon baking soda 
1/4 teaspoon baking powder 
1/2 teaspoon salt 
1/2 cup (115g) unsalted butter, melted 
1/2 cup granulated sugar 
3/4 cup milk (skim) 
1/4 cup vanilla yogurt or greek yoghurt 
2 1/2 teaspoons vanilla essence 
2 egg whites 
Chocolate Cinnamon Swirl 
2 tbsp granulated sugar 
1 tsp ground cinnamon 
1 tsp cocoa powder 

Vanilla/Mocha Frosting 
1/2 cup unsalted butter, softened 
2 scant tsp vanilla essence 
1/4 tsp salt 
2 cups icing sugar plus 1 tbsp extra 
1 scant tbsp milk 
2 scant tsp fine instant coffee powder/plunger coffee 
2 heaped tsp cocoa powder 

Method 
Cupcakes 
Preheat oven to 180C. Grease (and line with patty cases if you wish) 10x ½ cup capacity muffin holes. 

In a large bowl whisk together the flour, baking soda and powder and salt. 

In a separate bowl whisk together the melted butter with the milk, sugar, yoghurt, vanilla essence and egg whites. 

In a third, smaller bowl whisk together the sugar, cinnamon and cocoa powder. 

Tip the butter mixture into the flour mixture and stir gently until well combined and no traces of flour remain. A few 
small lumps are okay. 

Place one tablespoonful of the mixture into each of the prepared muffin holes (a cake-ball scoop is handy here!) 
Sprinkle with a heaped ¼ tsp of the chocolate-cinnamon sugar mixture. Top with another tablespoon of cupcake 
batter. 

Bake for 16 minutes or until risen, and a skewer comes out clean when inserted. 

Set the muffin pan on a wire rack to cool for 10 minutes. Remove cupcakes from the tin and leave to cool completely. 

Vanilla/Mocha Frosting 
Beat the butter in a bowl until smooth and creamy. Beat in the vanilla and salt. Slowly incorporate the icing sugar, about 
a ¼ cup at a time, beating after each addition until no lumps remain. Carefully stir in the milk. Add a little more if the 
buttercream appears too thick. 

Transfer half of the vanilla buttercream to a second bowl and beat in the coffee powder and cocoa until smooth. Beat 
the extra tablespoon of icing sugar into the remaining vanilla mixture. 



Pipe/spread the cooled cupcakes with the mocha buttercream and top with the vanilla. 

Best eaten the day they are made, yet will keep for 2 days if stored in an airtight container in the refrigerator. 

Source: Adapted from Bakergirl. 
Printed from: www.tastewithoutwaste.com 

 


