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Introduction
Indulging in a dessert that combines the classic flavors of a Boston Cream Pie in a fun and
portable cupcake format is both an experience and a delight. Boston Cream Pie Cupcakes
are the perfect treat for birthdays, gatherings, or simply an afternoon pick-me-up. With their
moist vanilla cake base, delightful vanilla pudding filling, and rich chocolate ganache
topping, these little cakes bring together the best of both worlds. Today, we will delve into
the detailed recipe that ensures you can enjoy these irresistible cupcakes right in your own
kitchen.

Detailed Ingredients
1 cup all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1/2 cup unsalted butter, room temperature
1/2 cup granulated sugar
2 large eggs
1 teaspoon vanilla extract
1/2 cup milk
1 cup vanilla pudding
1 cup heavy cream
1 cup semi-sweet chocolate chips

Prep Time
20 minutes

Cook Time, Total Time, Yield
Cook Time: 20 minutes
Total Time: 40 minutes
Yield: 12 cupcakes
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Detailed Directions and Instructions
Preheat the Oven

Start by preheating your oven to 350°F (175°C). This ensures that your cupcakes bake
evenly and come out perfectly fluffy.

Prepare the Muffin Tin

Line a muffin tin with cupcake liners. This will not only help prevent sticking but also
provide a lovely presentation for your cupcakes.

Mix Dry Ingredients

In a medium bowl, whisk together the all-purpose flour, baking powder, and salt. This step
ensures that the leavening agent is evenly distributed throughout your flour, giving your
cupcakes the perfect rise.

Cream Butter and Sugar

In a large mixing bowl, beat the room-temperature unsalted butter and granulated sugar
together until the mixture is light and fluffy. This process incorporates air into the batter,
which is essential for achieving a soft cupcake.

Add Eggs and Vanilla

Next, add the eggs one at a time to the butter-sugar mixture, beating well after each
addition. Then mix in the vanilla extract, allowing the flavors to meld beautifully.

Combine Dry and Wet Ingredients

The next step involves alternating between adding the flour mixture and the milk to the
butter mixture. Start with a third of the flour mixture, followed by half of the milk, and
repeat until everything is combined. Always begin and end with the flour mixture to
maintain the structure of the batter.

Distribute the Batter

Using a cookie scoop or a spoon, divide the batter evenly among the prepared cupcake
liners, filling each about two-thirds full to allow room for rising.
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Bake the Cupcakes

Place the muffin tin into the preheated oven and bake for 18-20 minutes. To determine if
they’re done, insert a toothpick into the center of a cupcake; it should come out clean or
with just a few moist crumbs.

Cool the Cupcakes

Once baked, allow the cupcakes to cool in the tin for about 5 minutes before transferring
them to a wire rack. Let them cool completely to ensure they don’t melt the filling when you
hollow them out.

Prepare the Filling

While the cupcakes are cooling, take your vanilla pudding and set it aside. This will be the
luxurious filling that makes your cupcakes reminiscent of classic Boston Cream Pie.

Hollow the Cupcakes

Once the cupcakes are fully cooled, take a small knife or cupcake corer and carefully cut a
small circle out of the center of each cupcake. Ensure you don’t cut too deep, as you want to
maintain the integrity of the cupcake.

Fill with Vanilla Pudding

Once the centers are hollowed, spoon the vanilla pudding into each cupcake until they are
generously filled. This step adds a creamy texture and a burst of flavor.

Make the Chocolate Ganache

In a small saucepan, heat the heavy cream over medium heat until it just begins to simmer.
Remove it from the heat and pour the hot cream over the semi-sweet chocolate chips. Allow
it to sit for 5 minutes without stirring, letting the chocolate soften.

Stir Until Smooth

After five minutes, stir the chocolate and cream mixture until smooth and glossy. This will
be the decadent ganache that coats the top of your cupcakes.
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Top the Cupcakes

Using a spoon or pipette, generously spoon the chocolate ganache over each filled cupcake,
letting it drizzle down the sides for that indulgent look.

Let Ganache Set

Allow the ganache to set for a few minutes at room temperature before serving. This step
ensures that each cupcake has that perfect glossy finish while allowing the ganache to firm
slightly.

Add Whipped Cream

For an added touch of creaminess, you can top each ganached cupcake with a dollop of
whipped cream. This enhances both the look and taste, creating that delightful contrast of
flavors and textures.

Notes
Storage Tips

Leftover cupcakes can be stored in an airtight container in the refrigerator for up to three
days. The refrigerated cupcakes may taste even better as the flavors continue to meld.

Freezing Cupcakes

If you want to make these cupcakes ahead of time, you can freeze them without the ganache
and whipped cream. Once frozen, they can last up to three months. To serve, thaw at room
temperature and frost as desired.

Alternative Fillings

If you’re not a fan of vanilla pudding, consider using a flavored pudding or custard, such as
chocolate or even lemon, to create a unique twist on this classic dessert.

Allergy Substitutions

For those with dietary restrictions, substitutes can be made. Gluten-free all-purpose flour
can replace regular flour, and dairy-free alternatives such as coconut cream can be used for
the ganache.
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Cook Techniques
How to Achieve a Fluffy Cupcake

Achieving a fluffy cupcake begins with creaming together butter and sugar properly. Make
sure to beat them until light and fluffy, which takes about 3-5 minutes.

How to Properly Fill Cupcakes

Using a cupcake corer or a small knife, be gentle when hollowing out the cupcakes. This
ensures you get a nice cavity without damaging the outer structure, keeping the filling
intact and not leaking out.

Making Ganache

Don’t rush the melting process. Allow the chocolate to sit after pouring the heated cream
over it. This ensures a smooth ganache without seizing or graininess.

Whipping Cream

If you choose to whip your own cream, ensure your bowl and whisk are cold to achieve the
best peaks. Whipping cold cream will create a stable texture that holds its shape beautifully.

FAQ
Can I substitute butter for oil in this recipe?

While you can substitute oil for butter, the results will differ. Butter adds flavor and a
slightly denser texture, whereas oil creates a more moist cupcake but with less flavor.

What’s the best way to tell when cupcakes are done baking?

The best way to check for doneness is by inserting a toothpick or cake tester into the center;
it should come out clean or with a few moist crumbs. You can also gently press on the top; it
should spring back.

Can these cupcakes be made mini?

Yes! Just adjust the baking time, lowering it to about 12-15 minutes for mini cupcakes.



Irresistible Boston Cream Pie Cupcakes | 6

www.savorydisovery.com

Check for doneness as with regular-sized cupcakes.

How can I make these cupcakes look more decorative?

There are endless possibilities for decoration! You can use colored sprinkles, chocolate
shavings, or caramel drizzle in addition to whipped cream for a more festive appearance.

Conclusion
Boston Cream Pie Cupcakes are a delightful twist on the classic dessert that brings joy with
every bite. The combination of fluffy vanilla cupcakes, creamy pudding, and rich chocolate
ganache creates a symphony of flavors that is hard to resist. Whether you are baking for a
special occasion or simply indulging yourself, this easy-to-follow recipe is sure to impress.
With just the right balance of sweetness and texture, these cupcakes are set to become a
favorite in your dessert repertoire.

More recipes suggestions and combination
Chocolate Peanut Butter Cupcakes

If you love chocolate and peanut butter, consider trying chocolate cupcakes with a creamy
peanut butter filling topped with chocolate ganache for a decadent experience.

Lemon Meringue Cupcakes

For a bright and zesty option, lemon cupcakes filled with lemon curd and topped with a
fluffy meringue make for a refreshing dessert perfect for warm weather.

Red Velvet Cupcakes with Cream Cheese Frosting

Classic red velvet cupcakes with a rich cream cheese frosting bring the color and flavor,
making them a stunning dessert for any occasion.

Carrot Cake Cupcakes with Cream Cheese Icing

These moist carrot cake cupcakes filled with shredded carrots and spices, topped with a
tangy cream cheese icing, provide a delightful textural contrast and flavor richness.
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Chocolate Lava Cupcakes

Impress your guests with chocolate lava cupcakes! These rich chocolate treats have a
gooey, molten center that flows out when you take a bite—perfect for chocolate lovers.


