
 

 

 

 

1 box chocolate fudge Betty Crocker cake mix 

3 eggs 

½ cup butter, melted (not margarine) 

1 c water 

Mix cake mix, eggs, butter and water. Beat on low speed until incorporated, 30 

seconds or so. Beat on high speed for 1 minute. Fill cupcake tins (greased or 

lined with cupcake papers) 2/3 full with batter. Bake at 350°F for 13-15 minutes 

or until toothpick inserted into center comes out clean. Cool 5 minutes. Remove 

from cupcake tin. Cool completely. Frost with chocolate ganache frosting. 

Chocolate Ganache Frosting 

6 1-ounce squares semi-sweet chocolate 

3/4 cup heavy whipping cream 

1 T butter 

2 cups powdered sugar 

Note: You’ll want to leave plenty of time to make this frosting, as it takes time to 

melt and then cool again. 

In double boiler, combine chocolate and cream. Stir occasionally until 

chocolate is melted and smooth. Add butter and stir until melted and 

incorporated. Gradually whisk in powdered sugar until smooth. Frosting will be 

more of a glaze consistency at this point. Let mixture cool until it reaches a 

spreadable consistency (at least 30 minutes). Can refrigerate to thicken quicker. 

Spread as a frosting on cake or cupcakes. Makes about 2 cups. Frosts 

approximately 24 cupcakes. 

 

Chocolate Fudge Cupcakes 

 

 


