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Irresistible...that’s what you are

I’'ve always admired people who have willpower. Admittedly, | have next to none. There are simply some things | can never pass up. For your
viewing pleasure — and, perhaps, your eating pleasure, too - following are photos of a few of my must-have, calling-my-name, mouth-
watering favorite things. | share them with one request: please leave some for me!

These Campfire S’mores Pops can be found at Beacon Hill Chocolates. They’re made by Yes Chocolates’
Rebecca Novak, who also doubles as Beacon Hill Chocolates’ Head Chocolate Honcho and Interim Store
Manager. The homemade chocolate-covered marshmallow rolled in graham cracker crumbs is - as a good
friend likes to say - “super yummy”, especially if you have a sweet tooth. | recommend buying two: one to
admire —as | do — and one to eat. And if you don’t live near Beacon Hill Chocolates, no problem. They’ll e ;
ship! — T
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While I love all of Sweet’s cupcakes, the Boston Creme Pie cupcake with its rich chocolate ganache topping

and pastry cream filling sings out to me like no other. It’s simply a non-negotiable must-have every time I'm =5
in the vicinity of a Sweet Cupcakes store. For those who don’t live near one of the four local Sweet
Cupcakes, you're in luck. Sweet has a cookbook with recipes for its entire line of cupcakes. Fire up the
oven, mix, bake, frost and enjoy! ! ,!ﬂ =
e
Reprinted from “The Sweet Little Book of Cupcakes” =
-
Boston Creme Pie Photo credit: Sweet Cupcakes
™
Makes 12 cupcakes -
Components i

®  Pastry Cream Filling

e  Chiffon Cupcakes

®  Chocolate Ganache Frosting

e  Pastry Bag and small, round tip

e 12 Marachino cherries (optional)
Directions

1. Prepare the Pastry Cream Filling and let cool in the refrigerator at least 3 hours.

2. Prepare the Chiffon Cupcakes as directed and let cool.

3. Make a small cut to the tip of the pastry bag with scissors. Insert the small, round pastry tip into the bag. Once the Pastry Cream Filling is
cooled, flip the top half of the pastry bag inside out, and use a spatula to fill it with the pastry cream. Squeeze some of the cream out to
rid the bag of any air pockets.

4. Insert the tip just under the surface of the center of the chiffon cupcake and squeeze about one tablespoon of pastry cream directly into
each cupcake. Because the cake is spongy, it will hold the cream perfectly in the center.

5. Prepare the Chocolate Ganache Frosting. When the ganache is still warm, but not hot, dip the already-filled cupcakes one at a time, top
down, into the chocolate ganache to coat, covering the wrapper just barely and shaking off the excess.

6. Once the ganache cools, garnish with a fresh, or maraschino, cherry. You can also make a cherry topper out of red and green fondant.

Pastry Cream Filling

Makes enough for 12 cupcakes

1 cup half and half

1/4 cup sugar, divided

2 large egg yolks

4 1/2 to 6 teaspoons cornstarch

2 tablespoons unsalted butter, cold and cut into 2 pieces
3/4 teaspoons vanilla extract



Directions

1. Heat the half and half and 3 tablespoons of the sugar in a heavey-bottomed saucepan over medium heat until simmering. Stir
occasionally until the sugar is dissolved.

2. Meanwhiile, whisk the egg yolks in a medium bowl until thoroughly combined.

Whisk in the remaining 1 tablespoon of sugar until pale and the sugar has begun to dissolve. The mixture should be creamy.

4.  Whisk in 4 1/2 teaspoons of cornstarch until combined and the mixture is pale yellow and thick. You may need to add another teaspoon
of cornstarch to make it a little stiffer.

5.  When the half and half mixture reaches a full simmer, gradually whisk this into the egg yolks mixture to temper.

6. Return the mixture to the saucepan, scraping the bowl with a rubber spatula. Return to simmer over medium heat, whisking constantly
until a few bubbles burst on the surface and the mixture is thickened and glossy (approx. 30 seconds).

7. Move the saucepan off the heat, and whisk in the butter and vanilla.

Strain the pastry cream through a fine mesh sieve set over a medium bowl.

9. Press plastic wrap directly onto the surface of the cream and refrigerate for at least 3 hours (up to 2 days).
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Chiffon Cupcakes
Makes 12 cupcakes
e  1/4 cup sugar
e 1 cup cake flour
e 1 teaspoon baking powder

e  3large eggs, divided
e 1/3 cup water
e  1/4 cup canola oil
e 1 1/2 teaspoons vanilla extract
(] 1/4 teaspoon cream of tarter
Directions
1. Preheat the over to 350'F
2.  Line 12 muffin tin cups with paper cupcake liners.
3. Ina medium bowl, mix the sugar, cake flour, and baking powder together.
4. Separate two of the egg white and two of the egg yolks into two separate, large bowls.
5. Add the third whole egg to the bowl with the egg yolks. Then add the water, oil, and vanilla and whisk until smooth.
6. Add the flour mixtre to the egg and water mixture and blend until smooth.
7. With an electric mixer, beat the egg whites on medium speed until foamy.
8. Add the cream of tartar to the egg whites and beat on high speed until stiff.
9. Add the egg whites mixture to the other wet mixture, gently folding it in with a spatula until smooth.
10. Pour the batter into the lined cupcake pan, distributing the batter equally.
11. Bake for 10 minutes, rotate, and bake for 10 more minutes, or until a toothpick inserted in the center of a cupcake comes out clean.
12. Place the pan on a wire reack, and cool completely.

Chocolate Ganache Frosting

Makes enough for 12 cupcakes
e 1 pound bittersweet or dark chocolate, broken into small pieces
e  8ounces heavy cream

Directions
1. Put small bits of chocolate into a heat resistant bowl that is big enough to acommodate the cream, and set aside.
Heat the cream in a heavy-bottoomed saucepan until it boils gently.
Pour the hot cream over the chocolate.
Cover with a plate or plastic wrap, and let stand 10 minutes, stirring occasionally until smooth.
Frost the cupcakes immediately while the ganache is still warm.

ukhwnN

Disclosure: While tour stops and tasting samples are subject to change without notice, Beacon Hill Chocolates and Sweet Cupcakes are currently
tour partners for Boston Food Finds’ Beacon Hill/Back Bay Food Tour.

Boston Food Finds conducts food tours throughout the neighborhoods of Boston and Cambridge. To purchase tickets for current tours and/or to
sign up for food tour alerts, go to our home page at www.bostonfoodfinds.com. Private and customized food tours are also available for groups
of four or more. Contact audrey@bostonfoodfinds.com for more information.



