
This recipe has been adapted from the “Woman’s Day and Woman’s World Great Australian Baking Book”,  
it is originally for a single large cake but have changed it to a cupcake recipe.  

INGREDIENTS

125g dark chocolate

1 1/4 cups milk^

3/4 cups brown sugar

1 tsp bi-carb soda

125g butter, softened

1/2 cup caster sugar

2 egg yolks

2 egg whites, stiffly beaten

2 cups plain flour, sifted

12-15 patty cake cases

400g Betty crocker chocolate frosting tub*

1 x 35g Nestle Peppermint Crisp bar

DIRECTIONS

1. Preheat oven to 180˚C.

1.  In a small saucepan over medium heat, stir in the dark chocolate,  
milk and brown sugar until melted and combined. Do not let it boil.

2. Remove saucepan from heat and stir in the bi-carb soda and leave to cool.

3. In a large mixing bowl beat the butter and caster sugar until light and fluffy.

4. Beat in the egg yolks.

5. Gradually stir in the chocolate mixture and flour until just combined.

6. Fold in the beaten egg whites.

7. Lightly spray patty cases with oil and spoon the mixture into patty cases 
leaving about half an inch from the top.

8. Bake for 20mins or test if done with a bamboo skewer, ie stick skewer  
in the centre of a cake to see if it comes out clean.

9. Let cool to room temperature before frosting. 

FROSTING:

1. Using a spoon or a fork stir the frosting around to loosen it up a bit.

2. Spoon the frosting into a piping bag and pipe onto cupcakes. This icing  
is quite thick so it may take a bit of coercing in the beginning.

3. Without opening the packet break up the peppermint crisp bar either with 
your hands or the handle end of a rolling pin so that you get a packet full  
of small smashed up shards.

4. Cut a 1/4 inch hole in one corner of the packet and shake the contents  
out over the icing.

^ I’m actually lactose-intolerant so I used oat milk instead and it turned out fine. 

*  You can use any frosting you like and apply it anyway you want. For this recipe  
I use pre-made frosting to save time and applied it with a piping bag. 

Mint Chocolate Cupcakes


