
 

 

Chocolate Caramel Stout Cupcake 

Ingredients: 

Cupcake: 

3/4 c. (105 grams) flour 

1/2 c. + 2 tbsp. (130 grams) sugar 

1/4 c. (25 grams) cocoa powder 

1/2 tsp. (4 grams) salt 

3/4 tsp. (5 grams) baking soda 

5 tbsp. (75 grams) butter (room temperature) 

2/3 c. (160 grams) milk 

1 tsp. (0.5 grams) vanilla paste 

1 egg (50 grams) 

Beer Reduction: 

3 bottles (36 oz.) of Red hook’s Long Hammer IPA 

Frosting: 

4 tbsp. (60 grams) unsalted butter (room temperature) 

2 c. (320 grams) confectioners’ sugar 

1/2 tsp. (4 grams) kosher salt 

1/4 c. (60 grams) beer reduction 

1/2 tbsp. (2 grams) vanilla paste 

Dulce de Leche: 

1 can (13.4 oz. / 380 grams) of Dulce de Leche or 

1 can (14 oz. / 396 grams) of condensed milk (boil in a large pot filled with water for 3 hours 

over high heat; let it cool to room temperature and you have homemade Dulce de Leche) 

Directions: 

Beer Reduction: 

Materials Needed: 

Hand Mixer 

Cupcake Pan 

9 to 12 Cupcake Liners 

3 small to large medium sized 

bowls 

Sifter 

Spatula 

Whisk 

Medium to large sized pot  



 

 

1. (HELPFUL HINT: if you want to prevent as much foam from the beer as possible open the 

bottles the night before and let them air out) First pour your three bottles of beer into your 

medium to large size sauce pot, let the fizzle air out until you only see the beer; over medium 

high heat and continuously stirring let your beer reduce to a pancake syrup thickness (sorry 

guys but this can take anywhere from one hour to an hour and a half). Once it has seriously 

reduced pour your beer reduction into a small cup and let it cool down to room temperature, 

then put it in the fridge to cool down completely. (HELPFUL HINT: MAKE AHEAD: 

This syrup will stay good in your fridge for about a week.) 

Chocolate Cupcake: 

1. Pre-heat your oven to 350F/160C and premeasure out your dry (flour, cocoa powder, salt, 

and baking soda) (HELPFUL HINT: don’t forget to sift out your dry good goods twice and 

then mix then together with a whisk, this will make sure your cupcakes turn out airy and 

delicious) and wet ingredients (milk, egg and vanilla paste); and line your cupcake pan with 

cupcake liners. 

2. In a small to medium size metal bowl mix on about medium speed your butter and sugar 

together until they have lightened and fluffed (this should take about 5 minutes) then proceed 

to alternately add some of your dry and wet ingredients until all ingredients are combined. 

Scrap the sides and with a spatula give the batter one thorough mix to make sure everything 

is combined from the bottom of the bowl. 

3. Scoop batter into each cupcake liner (about 3/4 full for each liner) and bake for 25 to 30 

minutes. Check after 20.  

Frosting: 

1. In a small to medium size metal bowl beat over low speed your butter to make sure it is 

spread out, add your vanilla paste and beer reduction, and then add your powder sugar 

(sifted, twice). Once all of your ingredients are fully mixed take a spatula and mix one more 

time to make sure all of the ingredients are thoroughly mixed. 

Assemble the Cupcake: 

1. Once your cupcakes have cooled, with a knife, cut a small circle halfway into your cupcakes 

and scoop out the cupcake for the Dulce de Leche filling.  



 

 

2. With a small spoon scoop out your desired amount of Dulce de Leche and fill your cupcake. 

3. With a small spoon or ice cream scoop place your desired amount of frosting and frost your 

cake. For decoration you can either sprinkle some cocoa nibs on the top of the cupcake, or 

bitter sweet chocolate or some chocolate jimmies. 

 


