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Cookie Dough-Stuffed Chocolate Cupcakes 
 
Chocolate cupcakes filled with chocolate chip cookie dough, topped with cookie dough frosting. 
 
yield: 12 cupcakes 
prep time: 45 minutes 
total time: 1 hour and 35 minutes 

 
Ingredients: 

Cupcakes: 
• 1 cup all-purpose flour 
• ⅓ cup cocoa powder 
• ¼ cup granulated sugar 
• ½ cup light brown sugar, packed 
• ¾ tsp. baking soda 
• ½ tsp. baking powder 
• ½ tsp. salt 
• ¾ cup whole milk 
• ½ cup vegetable oil 
• 1 tsp. vanilla extract 
• 2 eggs, lightly beaten 
 
Cookie Dough: 
• ½ cup (1 stick) butter, softened 
• ¼ cup granulated sugar 
• ½ cup brown sugar 
• ¼ cup milk 
• 1 tsp. vanilla extract 
• 1 cup all-purpose flour 
• ½ tsp. salt 
• ⅔ cup mini semisweet chocolate chips, divided 
 
Frosting: 
• ¾ cup (1½ sticks) butter softened 
• 2 cups powdered sugar 
• 1 cup cookie dough (from above)  
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Directions: 

Make the cupcakes: Preheat the oven to 350 degrees F and position a rack in the middle of the 
oven. Line a cupcakes pan with paper liners and set aside.  
 
In a mixing bowl, whisk together the flour, cocoa powder, sugars, baking powder, and salt. Make a 
well in the center of the dry ingredients and add milk, oil, vanilla, and egg. Whisk until just 
combined. Use a rubber spatula to scrape the bottom of the bowl, making sure the flour is 
completely incorporated. 
 
Fill cupcake liners ¾ full with batter. Bake 18 to 20 minutes, or until a toothpick inserted in the 
center comes out clean. Let cupcakes cool in pan for 10 minutes, then move to rack to cool 
completely. 
 
Make the cookie dough: In a large mixing bowl, beat together the butter and sugars with an 
electric mixer on medium speed until light and fluffy, 2 to 3 minutes. Beat in milk and vanilla. 
Add flour and salt and mix on low speed until incorporated. Set aside 1 cup of the dough for the 
buttercream; stir ⅓ cup of the chocolate chips into the remaining dough. 
 
Make the frosting: Cream butter with an electric mixer until fluffy, 1 to 2 minutes. Slowly add the 
powdered sugar, ½ cup at a time, and beat until smooth. Add the reserved plain cookie dough and 
mix on medium-high speed until light and fluffy, about 2 to 3 minutes. 
 
Assemble the cupcakes: Using a paring knife*, cut a cone-shaped piece from the top of each 
cooled cupcake; cut off the tip of the cone and throw away. Fill cupcakes with remaining cookie 
dough and replace tops. Pipe buttercream frosting on top of the cupcakes, making sure to cover 
the seams. Sprinkle with remaining ⅓ cup chocolate chips. 
 
*When I first saw this instruction, I thought to myself, “Yes! Perfect time to use my cupcake corer!” 
Actually… not. I found that the cupcake corer doesn’t yield a big enough hole for cookie dough, so 
I suggest using a knife. 

 
recipe adapted from: The Cookie Dough Lover’s Cookbook 


