
Oreo Cupcakes With Oreo Buttercream  by  Lynn's Recipes

Lynn demonstrates how to make Oreo Cupcakes with Oreo Buttercream.  This is a delicious
dessert.  I made half of the recipe for the cupcakes, but the entire buttercream in the
demonstration.  The ingredients listed below are for the entire cupcake recipe and butter
cream.  This recipe makes 24 cupcakes.  From sofie-a-toast.

Ingredients:

Cupcakes:

3 cups cake flour
1 Tablespoon baking powder
½ teaspoon salt
16 Tablespoons unsalted butter, at room temperature
2 cups sugar
5 large eggs, at room temperature
1-1/4 cups buttermilk, at room temperature
1 Tablespoon vanilla extract
20 Oreo cookies (halves, with the cream filling attached)

Frosting:

8 Tablespoons butter, at room temperature
½ cup vegetable shortening
4 cups powdered sugar (1 pound)
½ teaspoon vanilla extract
6 Tablespoons Oreo cookies, finely crushed (I used the halves from the cupcakes
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without the filling)
Oreos cut in half for garnish, or Mini Oreos

Preheat oven to 350°.  

Line a muffin pan with cupcake liners.  Twist Oreos in half and set aside the extra cookies for
crushing for the frosting.  Place the side with cream filling in the bottom of each cupcake liner,
cream side up.

Combine the flour, baking powder and salt in a medium bowl. Set aside. Cream butter and
sugar in the bowl of an electric mixer. Add eggs, one at a time, beating after each addition.
Combine the buttermilk and vanilla. Alternately add the dry ingredients and the liquid to the
batter, beginning and ending with the dry ingredients.

Fill lined cupcake tins with the batter.  Bake 15-18 minutes, or until a toothpick inserted comes
out clean.  Allow to cool 10 minutes in pan before transferring to a cooling rack.

For the frosting, in the bowl of electric mixer, cream the butter and shortening on medium-high
speed until light and fluffy, about 2-3 minutes.

Reduce the mixer speed to low and add the powdered sugar, about ½ cup at a time, until
thoroughly mixed.  Add the vanilla flavoring and the Oreo crumbs and mix well.  ***This was a
very stiff frosting and because I wanted to pipe it on the cupcakes, I added a little bit of milk to
get the consistency that I desired.  

Frost the cupcakes as desired and top with half  of an Oreo or a mini Oreo for garnish.

Link for Kitchen Aid Mixer

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
Instagram

Lynn's Recipes: August 2013
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart
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