
martha stewart german chocolate
cupcakes

Martha Stewart German Chocolate Cupcakes are a delightful twist on the
classic German chocolate cake, combining rich chocolate flavor with a sweet
coconut and pecan frosting. Known for her expertise in creating delectable
desserts, Martha Stewart has perfected this recipe to provide a moist and
flavorful cupcake that is sure to impress both family and friends. In this
article, we will explore the origins of German chocolate, the step-by-step
process of making these cupcakes, essential tips for baking success, and some
serving suggestions to elevate your dessert experience.

The Origin of German Chocolate Cake

German chocolate cake is not actually German in its origins, but rather an
American creation that dates back to the 19th century. The cake is named
after an Englishman named Samuel German, who developed a dark-baking
chocolate for the Baker's Chocolate Company in 1852. The recipe for German
chocolate cake first appeared in a Texas newspaper in 1957, featuring a
layered cake topped with a coconut and pecan frosting. Since then, the cake
has become a beloved dessert across the United States, inspiring various
adaptations, including the popular German chocolate cupcakes.

Ingredients for Martha Stewart's German
Chocolate Cupcakes

To make Martha Stewart's German chocolate cupcakes, you will need the
following ingredients:

For the Cupcakes

- 1 cup all-purpose flour
- 1/2 cup unsweetened cocoa powder
- 1 teaspoon baking soda
- 1/2 teaspoon baking powder
- 1/4 teaspoon salt
- 1/2 cup unsalted butter, softened
- 1 cup granulated sugar
- 2 large eggs
- 1 teaspoon vanilla extract
- 1 cup buttermilk
- 4 ounces German chocolate, chopped

For the Coconut-Pecan Frosting

- 1 cup granulated sugar
- 1/2 cup evaporated milk



- 1/2 cup unsalted butter
- 3 large egg yolks, lightly beaten
- 1 teaspoon vanilla extract
- 1 1/2 cups sweetened shredded coconut
- 1 cup chopped pecans

Step-by-Step Instructions for Making German
Chocolate Cupcakes

Creating these delicious cupcakes is a straightforward process that can be
accomplished in a few simple steps. Below is a comprehensive guide to help
you through the baking journey.

Step 1: Prepare Your Ingredients

Before you begin, ensure that all your ingredients are at room temperature
for optimal mixing. Preheat your oven to 350°F (175°C) and line a standard
12-cup muffin tin with cupcake liners.

Step 2: Make the Cupcake Batter

1. In a medium bowl, whisk together the flour, cocoa powder, baking soda,
baking powder, and salt. Set aside.
2. In a large mixing bowl, cream the softened butter and granulated sugar
together until light and fluffy, about 3-5 minutes.
3. Add the eggs one at a time, mixing well after each addition. Stir in the
vanilla extract.
4. Gradually add the dry ingredients to the wet mixture, alternating with the
buttermilk, starting and ending with the dry ingredients. Mix until just
combined.
5. Melt the German chocolate in a microwave or double boiler, then fold it
into the cupcake batter until evenly distributed.

Step 3: Bake the Cupcakes

1. Divide the batter evenly among the prepared cupcake liners, filling each
about two-thirds full.
2. Bake in the preheated oven for 18-20 minutes, or until a toothpick
inserted into the center comes out clean.
3. Remove the cupcakes from the oven and allow them to cool in the pan for
about 5 minutes before transferring them to a wire rack to cool completely.

Step 4: Prepare the Coconut-Pecan Frosting

While the cupcakes are cooling, you can prepare the frosting:

1. In a medium saucepan over medium heat, combine the sugar, evaporated milk,
butter, and egg yolks. Cook, stirring constantly, until the mixture thickens,



about 10 minutes.
2. Remove the saucepan from the heat and stir in the vanilla extract,
shredded coconut, and chopped pecans. Allow the frosting to cool to room
temperature before spreading it on the cupcakes.

Step 5: Frost the Cupcakes

Once the cupcakes have cooled completely, generously frost each cupcake with
the coconut-pecan frosting. For a decorative touch, you can sprinkle
additional chopped pecans on top.

Tips for Baking Success

To ensure your Martha Stewart German chocolate cupcakes turn out perfectly,
consider the following tips:

- Use Quality Ingredients: Opt for high-quality cocoa powder and German
chocolate for the best flavor.
- Room Temperature Ingredients: Make sure your butter, eggs, and buttermilk
are at room temperature for proper mixing and texture.
- Do Not Overmix: Mix the batter until just combined to prevent dense
cupcakes.
- Check for Doneness: Use a toothpick to check for doneness, as ovens can
vary. Be careful not to overbake.
- Cool Completely: Allow the cupcakes to cool completely before frosting to
prevent melting.

Serving Suggestions

Martha Stewart's German chocolate cupcakes can be enjoyed in various ways.
Here are a few serving suggestions to enhance your dessert experience:

1. Pair with Ice Cream: Serve these cupcakes with a scoop of vanilla or
coconut ice cream for a delightful contrast in texture and temperature.
2. Garnish with Fresh Fruit: Add a few slices of fresh strawberries or
raspberries on the side for a pop of color and freshness.
3. Create a Dessert Platter: Serve the cupcakes alongside other mini
desserts, such as brownies or cookies, for a delightful dessert spread.
4. Serve with Coffee or Tea: These cupcakes pair wonderfully with a cup of
coffee or tea, making them perfect for afternoon gatherings or dessert
parties.

Final Thoughts

Martha Stewart's German chocolate cupcakes are a delectable treat that brings
together the flavors of chocolate, coconut, and pecans in a convenient
cupcake form. With their rich taste and beautiful presentation, these
cupcakes are sure to be a hit at any occasion, from birthday parties to
family gatherings. By following the simple steps outlined in this article,
you can create a batch of these delightful cupcakes that will leave everyone



asking for seconds. Whether you are an experienced baker or just starting,
these cupcakes are a rewarding project that showcases the deliciousness of
German chocolate in a fun and easy way. Enjoy the process, and savor the
sweet results!

Frequently Asked Questions

What makes Martha Stewart's German chocolate cupcakes
unique?

Martha Stewart's German chocolate cupcakes are unique due to their rich
chocolate flavor, which is complemented by a coconut-pecan frosting that adds
a delightful texture and sweetness.

Are Martha Stewart's German chocolate cupcakes
suitable for baking beginners?

Yes, Martha Stewart's German chocolate cupcakes are suitable for baking
beginners as the recipe includes clear instructions and straightforward
techniques, making it easy to follow.

Can I make Martha Stewart's German chocolate cupcakes
ahead of time?

Absolutely! You can bake the cupcakes ahead of time and store them in an
airtight container. The frosting can also be made in advance and stored in
the refrigerator until you're ready to assemble.

What ingredients are essential for Martha Stewart's
German chocolate cupcakes?

Essential ingredients for Martha Stewart's German chocolate cupcakes include
German sweet chocolate, unsweetened cocoa powder, all-purpose flour, eggs,
butter, sugar, and coconut-pecan frosting ingredients.

How can I customize Martha Stewart's German chocolate
cupcakes?

You can customize the cupcakes by adding different flavors to the batter,
such as vanilla or espresso, or by incorporating mix-ins like chocolate chips
or nuts for added texture.

What occasions are perfect for serving Martha
Stewart's German chocolate cupcakes?

Martha Stewart's German chocolate cupcakes are perfect for special occasions
such as birthdays, holidays, or family gatherings, as they provide a
delicious and elegant dessert option.
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