
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 30 min
COOK: 20-25

min
SERVES:12

 

Black Velvet Cheesecake Cupcakes
These Black Velvet Cupcakes are just like Red Velvet, only jet black! They're
super tender and rich with chocolate cream cheese that's gloriously black!
And if the dramatic black isn't enough for the senses, you'll find luscious
cheesecake filling on the inside!

 
 

 

Ingredients

Blackout Cupcake
80g butter, unsalted, room temperature
3/4 cup (165g) caster sugar
1 large egg
2 tbsp (20g) good quality dark cocoa
Queen Black Food Colour Gel
30ml water
1 tsp Queen Natural Organic Vanilla
Essence-Extract
1 cup (150g) plain flour
1/2 cup (125ml/g) sour cream
½ tsp Dr. Oetker Bicarbonate of Soda
1 ½ tsp White vinegar

 

Method - Cheesecake Filling

STEP 1
Combine cream cheese, sugar, and egg until sugar has dissolved and
mixture is thick and smooth. Put mixture into a zip lock bag and leave to
one side.

Method - Blackout Cupcake

STEP 1
Preheat oven to 160C (fan forced) and line cupcake tray with 12 patty
cases.

STEP 2

https://queen.com.au/?post_type=product&p=10095
https://queen.com.au/products/natural-organic-vanilla-extract/
https://queen.com.au/products/natural-organic-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients

Cheesecake Filling
250g Cream cheese
1/4 cup (55g) caster sugar
1 large egg

Glossy Black Chocolate Cream
Cheese Topping
30g butter, unsalted, room temperature
2 cups (300g) icing sugar, sifted
Queen Black Food Colour Gel
½ cup (60g) cocoa, sifted
250g cream cheese, chilled
1 tsp Queen Natural Vanilla Extract

Method - Blackout Cupcake

Cream together butter and sugar until light and fluffy. Add egg and mix
until well combined. In a separate bowl, add water, cocoa, Vanilla
Extract and Black Food Colour Gel and mix well to form a thick paste.
Add to butter and egg, and mix until well combined pausing to scrape
down the sides of the bowl and ensure there are no streaks of un-
coloured mixture. Stir through sour cream and then add flour, mixing
until smooth.

STEP 3
In a separate bowl combine bicarbonate of soda and vinegar - the mix
will fizz up. Give it a good stir then add to cupcake batter and mix until
just combined.

STEP 4
Scoop the cupcake mixture evenly into 12 patty cases. Snip off the
corner of your zip lock bag and use it like a piping bag to add the
cheesecake to the centre of your cupcakes. Press the corner into the
middle of one of your cupcakes and squeeze gently, your cupcake will
expand a little, stop squeezing and remove the zip lock bag – you’ve
just filled your cupcake with cheesecake! You can also use spoons to
add the cupcake mixture, cheesecake mixture, and then top with some
more cupcake mixture.

STEP 5
Bake on the middle shelf of your oven for 20-25 minutes, or until a
skewer inserted into the side of your cupcake has a few damp crumbs
clinging to it, or the top of the cupcake springs back when gently
pressed. Baked cheesecakes will puff up when cooking and shrink when
they cool, so your cupcakes will appear to deflate a little when they’ve
cooled. Allow to cool while making icing.

Method - Glossy Black Chocolate Cream
Cheese Topping

STEP 1
To make the icing, start by combining the icing sugar, cocoa, Black
Food Colour Gel and butter in the bottom of stand mixer. Mix on low
with the paddle attachment until the butter is incorporated into the icing
sugar and cocoa. Once the butter is incorporated, start adding the
chilled cream cheese to the mix. When all the cream cheese has been
added, increase speed and beat until mixture is thick and creamy. Slow
the mixer and add Natural Vanilla Extract mixing until smooth and
glossy. If it’s too thick, add some more water a little at a time until icing
is easy to pipe and holds its shape.
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