
Gingerbread Cupcakes 

adapted from Sally’s Baking Addiction 

Ingredients 

Cupcakes 

 1 cup unsalted butter, softened to room temperature 

 1 cup packed dark brown sugar 

 2 eggs, at room temperature 

 1 cup milk, at room temperature (i used skim) 

 1 cup molasses 

 2 teaspoons vanilla extract 

 2 and 2/3 cups all-purpose flour 

 1 teaspoon baking powder 

 1 teaspoon baking soda 

 1/2 teaspoon salt 

 2 teaspoons ground cinnamon 

 1 teaspoon ground ginger 

 1 teaspoon nutmeg 

 1/2 teaspoon ground allspice 

Cream Cheese Frosting 

 12 oz. cream cheese (i use 1/3 less fat) 

 8 tbsp. unsalted butter, at room temperature 

 2 tsp. vanilla extract 

 3 3/4 cups confectioners’ sugar, sifted 

Directions 

1. Preheat oven to 350F degrees. Line 2 12-count cupcake pans with liners. Set aside. 
2. To make the cupcakes, in the bowl of your stand mixer fitted with a paddle attachment, beat the 

butter and brown sugar together on medium speed until creamy. 
3. Beat in the eggs, one at a time, until combined, scraping down the sides and bottom of the bowl as 

needed. 
4. Beat in the milk, molasses, and vanilla on medium speed. Mixture will be piecey and not fully 

combined.  Don’t worry, it’ll be okay. 
5. In a medium bowl, combine the flour, baking powder, baking soda, salt, cinnamon, ginger, nutmeg, 

and allspice together. 
6. Add the half of the dry ingredients to the the wet ingredients and mix until just barely 

combined.  Add the rest of the dry ingredients, mixing until just combined. Scrape down the sides 
and bottom of the bowl as needed. 

7. Divide the batter among the 24 cupcake cups. 
8. Bake for 19-21 minutes or until a toothpick inserted in the center comes out mostly clean. 
9. Allow to cool completely before frosting. 

http://sallysbakingaddiction.com/2013/12/08/gingerbread-cupcakes/


10. To make the cream cheese frosting, in the bowl of a stand mixer fitted with the paddle attachment 
beat the cream cheese and butter on medium-high speed until well combined and smooth, about 2-3 
minutes. 

11. Mix in the vanilla extract. 
12. Gradually beat in the confectioners’ sugar until totally incorporated, increase the speed and then beat 

until smooth. 
13. Pipe frosting on to cupcakes as desired. 
14. Decorate with 1/2 a gingersnap cookie. 
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