
Chocolate Mint Cupcakes 

 

Ingredients 

1 cup sugar  

3/4 cup + 2 Tbsp. all-purpose flour  

6 Tbsp. baking cocoa  

1 tsp. baking soda  

1/2 tsp. baking powder  

1/2 tsp. salt  

1/2 cup milk 

1 egg  

1/2 cup boiling water  

1/4 cup vegetable oil  

1 tsp. pure mint extract 



Powdered sugar 

 

Directions 

Heat oven to 350 F. Line muffin cups (2-1/2 inches in diameter) with paper bake cups. 

Combine dry ingredients in large bowl. Add milk, egg, water, oil, and mint extract; beat 

in mixer at medium speed for 2 minutes (batter will be thin). Fill cups 2/3 full with batter. 

Bake 15 minutes or until wooden pick inserted in center comes out clean. Remove 

cupcakes from pan. Cool completely. Dust with powdered sugar and embellish as 

desired. 

 

 

 

 

 


