
Snickers Cupcakes 

by miki with some help from Annie’s Eats and Wham! Bam! It’s Chef Tam Tam! 

Ingredients 

Chocolate Cupcakes 

 1 box chocolate or devil’s food cake mix, plus ingredients called for on the box (OR a batch 
of your favorite chocolate cupcakes) 

Filling 

 1 cup peanuts 
 1/2 cup caramel sauce 
 1/4 tsp. salt (if using unsalted peanuts) 

Ganache 

 1 cup semisweet chocolate chips 
 1/2 cup heavy cream 

Peanut Butter Buttercream 

 2 sticks unsalted butter, at room temperature 
 2/3 cup creamy peanut butter 
 3 cups confectioners’ sugar, sifted 
 Pinch of coarse salt 
 1½ tsp. vanilla extract 
 2 tbsp. heavy cream 

Decorations 

 Caramel sauce 
 Fun size Snickers, cut in half 

Directions 

1. Bake chocolate cupcakes according to directions on the box.  Allow the cupcakes to cool 
completely. 

2. To make the filling, mix together the caramel and peanuts (and salt, if using) in a small 
bowl. 

3. Using the cone method,  use a small paring knife to cut a cone out of the center of each 
cupcake. 

4. Add some of the caramel peanut filling into the well and replace the top portion of the cone, 
slicing off the tip to leave room for the filling. 

http://www.annies-eats.com/
http://whambamtamtam.tumblr.com/post/10748852247/caramel-sauce-what-goes-better-than-caramel-with
http://heymikiheymiki.wordpress.com/2011/04/12/chocolate-cupcakes-with-vanilla-buttercream-2-0/
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5. To make the ganache, place the chocolate and cream in a microwave proof bowl.  
Microwave it in 30 second increments stirring between each, until the chocolate starts to 
melt and the cream is warm (just a minute and a half or so).  Stir until the cream is fully 
incorporated into the chocolate and the ganache is smooth.  Allow the ganache to cool 
slightly. 

6. Spread about a tablespoon of ganache on each cupcake. 
7. To make the peanut butter buttercream, combine the butter and peanut butter in the bowl 

of an electric mixer fitted with the whisk attachment. Beat on medium-high speed until 
smooth. Mix in the confectioners’ sugar and salt. With the mixer on low speed, mix in the 
vanilla and cream just until incorporated. Increase the mixer speed to medium-high and whip 
until light and very fluffy, about 4 minutes. 

8. Transfer the frosting to a pastry bag fitted with a large round tip. Pipe a swirl of frosting on 
top of each cupcake. 

9. To decorate the cupcakes, transfer some of the caramel sauce to a squeeze bottle and drizzle 
a little bit of sauce onto each cupcake.  Then top each cupcake with half a fun size Snickers 
candy. 
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