
INGRED IENTS :INGRED IENTS :

1 box triple fudge cake mix (if you can’t find
this cake mix, substitute a regular chocolate
flavor and alter the amount of coffee used.
The coffee is used in place of the water)
1 box chocolate pudding mix
1 1/4 cup coffee, cooled
½ cup vegetable oil
4 eggs

¼ c instant coffee
2 tbsp hot water
1 container whipped topping, thawed

2 sticks butter, softened
4 cups powdered sugar
1 tsp vanilla extract
2-3 tbsp heavy cream
2 tbsp maxwell house french vanilla
beverage mix

Sugar sprinkles
Paper straws

For the Cupcakes:

  For The Filling

For the frosting:

Toppings:
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D IRECT IONS :D IRECT IONS :

Preheat the oven to 350 and line a cupcake pan with cupcake liners.
There will be 24 cupcakes.
In a bowl, combine the cake mix, pudding mix, coffee, oil and eggs.
Using a small cookie scoop, fill each linger with the cupcake batter
and bake according to the package directions.
Let cupcakes cool completely then move them to the refrigerator for
30 minutes. 
Meanwhile, add the whipped topping to the coffee mixture and stir
until fully combined.
Using a cupcake corer or a knife, remove the center of each cupcake.
Be sure not the push all the way to the bottom of the cake. Put the
part removed aside for now. Repeat with all remaining cupcakes.
Alternatively, use a knife to remove the center, cutting a hole in the
middle of each cupcake.
Fill a piping bag with the coffee filling and pipe a small amount into
each cupcake. Replace the top of the cupcake that you removed
with the corer. Repeat with all cupcakes. If you don’t have piping
bags, a ziploc bag can be used instead.
In a mixer, beat the butter until smooth. Add in half of the
powdered sugar and mix. Add in the remaining ingredients and
continue mixing until smooth. 
Place a 1M tip in a piping bag and fill the bag with the vanilla mocha
frosting. Pipe a swirl onto each cupcake and then top with sugar
sprinkles. If you don’t have piping bags or tips, spread the frosting
on with a knife.
Cut each paper straw into quarters and place one onto the side of
each cupcake so that it looks like a drink.
Refrigerate cupcakes until serving, removing a half hour before
you’re going to eat them. 
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