
 

 

A friend of mine used to make these for our office and they were great. 

Mickie’s Blackbottom Cupcakes 
 

Cake Batter:      Filling: 

1 ½ cups sifted flour     1 (8oz) brick of cream cheese 

1  cups of sugar      1 egg 

¼ cup of cocoa powder     1/3 cup of sugar 

1/3 cup of vegetable oil     1/8 teaspoon salt 

½ cup of water      6 ounces of chocolate chips 

½ teaspoon salt 

1 tablespoon white vinegar 

Preheat oven to 350 degrees. Spray mini muffin tin with non-stick spray. 

Mix all ingredients for cake batter. Spoon evenly into muffin tin. 

Mix all ingredients for filling except chocolate chips. Fold chips into filling mixture.  Spoon on top of cake 

batter mixture. 

Bake for 15 minutes. Cool for 15 minutes. Turn out of muffin tin. 


