Peppermint chocolate cupakes

Makes 18-20 cupcakes

For cupakes

1 cup water

4 peppermint tea bags

2 cups all-purpose flour

2 tsp baking powder

1 tsp baking soda

3 ounces dark chocolate

1 ½ cups sugar

½ cup butter or margarine

2 eggs, separated

½ cup sour cream or plain yogurt

1. Preheat the oven to 350 F. 

2. Boil water and add tea bags. Let steep for about 10 minutes. Remove tea bags and discard. 

3. While tea is steeping, mix flour, baking powder and baking soda together in a bowl and set aside. 

4. In a double boiler or a Pyrex bowl over simmering water, place mint tea, chocolate, sugar and butter or margarine. Stir until chocolate and butter have melted and mixture is smooth. Remove from heat and whisk in egg yolks, beating well. Alternately add flour mixture and sour cream or yogurt and beat until batter is smooth. 
5. Beat egg whites with a pinch of salt until they are stiff but not dry and gently fold into batter. 

6. Spoon batter into cupcake papers, filling the cups about 2/3 full. Bake for 20-25 minutes or until a tester inserted in the center comes out clean. Remove from the oven and cool. 

Peppermint candy frosting

½ cup cream cheese, softened

1 tbsp milk

¼ - ½ tsp mint extract

2 cups powdered sugar

¼ cup crushed peppermint candies or sticks (optional)

Miniature peppermint candy canes or green and red sugar for decoration

1. In a large bowl, blend cream cheese, milk, and mint extract and beat well. Gradually blend in powdered sugar until smooth and creamy. Fold in crushed candy, if using. Spread on cooled cupcakes and decorate as desired. 

