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SAMANTHA MAYFAIR CAKES
chocolate cupcakes

PROCEDURE
Preheat oven to 350’F. Place cupcake liners in cupcake tin(s).

Mix together dry ingredients: flour, cocoa powder, sugar, baking powder, baking soda, and salt. 

Separately, whisk together liquid ingredients except hot coffee: eggs, vegetable oil, buttermilk, sour cream
and vanilla. I like to combine all the wet ingredients in a pitcher to make it easy to pour into the dry
ingredients later on.

Mix wet ingredients into dry ingredients a third at a time on low speed, until each addition is incorporated.
Once all of wet mix is incorporated, turn the mixer off and scrape down the sides and bottom of the bowl. 

With mixer on low speed, carefully and slowly pour in hot coffee, pausing if it starts to slosh around the
bowl. Once it's incorporated,  turn speed up to medium-high and beat for about 15 seconds. Batter will
appear shiny and will be a runny consistency.

Evenly distribute batter into prepared cupcake tins, filling about halfway in each. 

Bake for 18 minutes-23 minutes, until the top springs back when touched. Cool cakes in pans for 15
minutes.  Invert onto wire racks and cool to room temp. 

Wrap tightly in plastic wrap and store in refrigerator if using the next day, or in the freezer until needed.

113.5 grams
200 grams
30 grams

-
-
-

100 grams
77 grams
114 grams
86 grams
115 grams

-

INGREDIENT

All-purpose flour
Granulated sugar
Cocoa powder
Baking soda
Baking powder
Fine sea salt 
Eggs
Vegetable oil
Sour cream
Buttermilk
Hot coffee
Vanilla bean paste

WEIGHT VOLUME

1 cup
1 cup 
1/4 cup
1 teaspoon
1/2 teaspoon
3/4 teaspoon
2
1/4 cup 
1/2 cup
1/3 cup
1/2 cup
1/2 teaspoon
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This cake uses hot coffee to add flavor as well as tenderness. The batter is very runny so don't be alarmed

if looks super thin! For the cocoa powder I use Hershey's Special Dark but feel free to use your preferred

brand.

A trick for pouring this batter into the cupcake tins is to first add it to a measuring cup or small pitcher--

something with a spout--for easy pouring. 

Makes approximately 12-15 cupcakes.



You will need a digital thermometer; a regular digital cooking thermometer or digital candy

thermometer are just fine.

Cleaning your equipment with lemon juice prior to cooking not only ensures there will be no grease

or residue on your tools that could interfere with the meringue, but the acid residue in the lemon

juice also helps strengthen your meringue mixture.

You can use a box of liquid egg whites here, but I recommend separating fresh eggs and reserving

the yolks for another recipe. The fresh egg whites that haven’t been liquefied/boxed will give you a

stronger meringue.

Make sure your mixing bowl doesn’t touch the water in your pot for your double boiler. It’s best if

there is a little gap between the bowl and the edge of the pot. If necessary, you can make a "seat" for

the bowl; roll a big piece of tin foil into a donut shape then place the tin foil in the water, and set the

bowl on top of that.

Take your butter out and cut into chunks right before you start working on your meringue; it needs

about a half hour to get to a good temperature (shoot for 60’ F). This will give it enough time to be

soft enough to blend into your meringue mixture, but cold enough that the frosting will set up

properly and not be soupy.

Speaking of soupy buttercream—if this happens to you, its ok. Depending on how warm your

mixture is, either apply ice packs to the sides to cool it down until the buttercream sets up (meaning

it holds its shape), or you can put the bowl (and whisk attachment if using) in the fridge for 15-20

minutes so the whole thing cools down. Then proceed to whip until the buttercream is set up.

This is recipe is my buttercream base, meaning it has no flavorings or extracts added. See below for

suggestions on flavoring. 

If you plan to tint your buttercream, gel food coloring is best since it has less liquid in it and more

vibrant color.

A few notes before you start: 
 

SAMANTHA MAYFAIR CAKES
swiss meringue buttercream

Swiss meringue buttercream can be a little daunting to some if they’ve never made it. It requires

cooking a sugar syrup over a double boiler, whipping that syrup into a stiff meringue, then adding

butter and assorted flavorings. It's a bit advanced so if this isn't for you, that's ok! I also have a delicious,

much more simple American buttercream recipe included here.

 

The benefits here are that this buttercream is very stable; it can hold up under fondant, it’s relatively

heat resistant, it’s light and fluffy but also holds its shape incredibly well which makes it great for

piping. Lastly, it is not overly sweet like it’s American buttercream counterpart, so it just brings a slightly

sweet, lushness to your desserts without the sugary toothache.
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PROCEDURE
Make sure all of your equipment is clean. Wipe down your mixing bowl, whisks, and spatulas with a little

lemon juice and clean towel to remove any grease or residue. Make sure all equipment is dry before

proceeding.

Combine the egg whites and sugar in the bowl of a stand mixer (or stainless steel bowl if using a hand

mixer) and set over a double boiler with simmering water. Cook, stirring occasionally and scraping any

sugar off the sides, until a digital thermometer registers 175 degrees F. The mixture will appear frothy on

top.

Immediately remove from double boiler, and place bowl on stand mixer with whisk attachment. Turn

mixer to high and whisk until meringue is stiff, glossy and the bowl is cool to the touch. This can take at

least 15 minutes, or longer if your kitchen is humid or warm.

Once the bowl is cool, your meringue should be fluffy and stiff; it should have balled up around the

whisk. Begin adding your butter in small chunks, waiting for it to incorporate before adding more. Once

all the butter is added, the mixture should hold its shape--it will look like frosting!

Add 1/4 tsp salt and give the buttercream one final mix on high speed for about 30 seconds to

incorporate, and add your choice of flavoring/extracts/food coloring now.

Store at room temp for 1-2 days, in the refrigerator for up to two weeks, or freeze for up to 3 months. I

recommend storing in Ziplock bags, labeled with the date. 

To reconstitute cold buttercream, remove from refrigerator or freezer and put in the bowl of a stand

mixer. Let soften so that the mixer attachment can easily move the frosting in the bowl. Once

buttercream is soft/thawed enough, turn the mixer on to medium-high speed and beat using the

paddle attachment until the buttercream is smooth.

Yield: Makes approximately 8 cups of buttercream, more than enough to frost a 2-layer 8” cake plus
have enough buttercream for piping decorations.

For chocolate buttercream, add 8 oz of melted, cooled chocolate to the finished buttercream base

recipe. 

For coffee buttercream, add two tablespoons of coffee extract to the finished buttercream base recipe.

For classic vanilla, add 1 tablespoon vanilla extract or vanilla bean paste to the finished buttercream base

recipe.

For lemon, add 1 teaspoon of lemon extract and a couple drops of yellow food coloring.

     Flavoring suggestions: 

SAMANTHA MAYFAIR CAKES
swiss meringue buttercream

INGREDIENT
Egg whites
Extra or super fine sugar
Unsalted butter
Fine sea salt 
Lemon juice + paper towel for cleaning 

WEIGHT
200 grams
400 grams
600 grams
-
-

VOLUME
6 - 7 large egg whites
2 cups
5 sticks + 3 tablespoons
1/4 teaspoon 
-
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MEET SAMANTHA

I'm the proud owner of Samantha

Mayfair Cakes. I have always loved

baking, pastry, and cake decorating.

In 2009, I went to culinary school for

pastry at the Cambridge School of

Culinary Arts. 

ABOUT 

SAMANTHA MAYFAIR CAKES

Founded in 2017, Samantha Mayfair is
a custom cake business located in the
San Francisco Bay Area. We offer
bespoke cakes and desserts as well as
private and group virtual cake
decorating.

Afterwards I worked in Boston as an assistant pastry chef and later at Martha

Stewart in New York City. In 2017, I was able to fulfill my lifelong dream of starting

my own business and being a full-time pastry chef.  

I love sweets. A lot. And I love to try new things and out-of-the box flavors. I

specialize in creating handcrafted sugar flowers; they take a long time but they are

worth it! I think they truly take a cake from dessert to art, and are a beautiful

keepsake from your event, too.  

I feel that dessert always adds a little bit of magic to every party, no matter how big

or small, and I am extremely excited to be able to share my knowledge via online

classes so that people can bring a little bit of that magic into their homes, too.
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