Chocolate Peanut Butter cupcakes

2 cups all-purpose flour

2 tsp baking powder

1 tsp salt

2 ounces good quality dark chocolate

¼ cup butter or margarine, room temperature

4 tbsp smooth peanut butter

1 cup sugar

2 eggs

¾ cup milk

Frosting

3 ounces milk chocolate

¼ cup butter or margarine, cut into small pieces

1 2/3 cups powdered sugar

Pinch of salt

¼ cup heavy cream

1 tsp vanilla extract

3 tbsp smooth peanut butter

Peanut-chocolate candies for decoration (peanut M&M’s, Reese’s Pieces, etc)

1. Preheat oven to 350 F.

2. Mix flour, baking powder, and salt together and set aside.

3. Melt chocolate in a double boiler or microwave. Set aside and cool.

4. In a large bowl (using an electric mixer or beaters), cream butter, peanut butter and sugar until light and fluffy. Add eggs, one at a time, mixing well after each addition. Add cooled chocolate and blend well. Alternately beat in dry ingredients and milk. 

5. Spoon batter into cupcake papers, filling cups about 2/3 full. Bake for 25 minutes or until a tester comes out clean. Remove from oven and cool. 

6. To make frosting: heat chocolate and butter in a double boiler or a microwave until just melted. 

7. Remove from heat and cool. Using a whisk or a wooden spoon, beat sugar, salt, cream and vanilla until smooth. Add cooled chocolate mixture and peanut butter and beat until blended. Put the frosting in the refrigerator until it thickens (about 20-30 minutes)

8. Remove from the refrigerator, beat until frosting is of spreading consistency and frost cooled cupcakes. Decorate with peanut-chocolate candies. 

