
Bourbon Barrel Relic 
& Bailey’s Cupcakes

DIRECTIONS
MAKE THE CUPCAKES: 
PREHEAT OVEN TO 350 DEGREES F. LINE TWO STANDARD MUFFIN TINS WITH LINERS.
PLACE THE RELIC AND BUTTER IN A MEDIUM SAUCEPAN AND BRING TO A SIMMER OVER MEDIUM HEAT. 
ADD THE COCOA POWDER AND WHISK UNTIL THE MIXTURE IS SMOOTH. REMOVE FROM THE HEAT AND 
COOL SLIGHTLY.
IN A MEDIUM BOWL, WHISK TOGETHER THE FLOUR, SUGAR, BAKING SODA, AND SALT; SET ASIDE.
USING AN ELECTRIC MIXER, BEAT THE EGGS AND SOUR CREAM ON MEDIUM SPEED UNTIL COMBINED. 
ADD THE GUINNESS-CHOCOLATE MIXTURE TO THE EGG MIXTURE AND BEAT JUST TO COMBINE. REDUCE 
THE SPEED TO LOW, ADD THE FLOUR MIXTURE AND BEAT JUST UNTIL IT STARTS TO COME TOGETHER, 
ABOUT 30 SECONDS. USING A RUBBER SPATULA, FOLD THE BATTER UNTIL COMPLETELY COMBINED. 
DIVIDE THE BATTER AMONG THE CUPCAKE LINERS. BAKE UNTIL A THIN KNIFE INSERTED INTO THE 
CENTER COMES OUT CLEAN, ABOUT 17 MINUTES. COOL FOR 5 MINUTES IN THE PAN, THEN REMOVE THE 
CUPCAKES TO A WIRE RACK TO COOL COMPLETELY.

MAKE THE GANACHE FILLING: 
PLACE THE FINELY CHOPPED CHOCOLATE IN A HEATPROOF BOWL. PLACE THE HEAVY CREAM IN A 
SMALL SAUCEPAN AND BRING TO A SIMMER OVER MEDIUM HEAT. IMMEDIATELY POUR IT OVER THE 
CHOCOLATE, THEN LET IT SIT FOR TWO MINUTES. USING A RUBBER SPATULA, GENTLY STIR THE MIXTURE 
FROM THE CENTER OUTWARD UNTIL SMOOTH. ADD THE BUTTER AND WHISKEY AND STIR UNTIL 
COMBINED. LET THE GANACHE COOL UNTIL THICK BUT STILL SOFT ENOUGH TO BE PIPED, ABOUT 30 
MINUTES. (IF IT BECOMES TOO STIFF, SIMPLY GIVE IT A GOOD WHISK AND IT WILL LOOSEN UP.)

FILL THE CUPCAKES: 
USING A PARING KNIFE, CUT THE CENTERS OUT OF THE COOLED CUPCAKES, GOING ABOUT TWO-THIRDS 
OF THE WAY DOWN. USING A COOKIE SCOOP OR SPOON, DIVIDE THE PREPARED GANACHE BETWEEN THE 
CENTERS OF THE CUPCAKES.

MAKE THE BAILEYS FROSTING: 
USING THE WHISK ATTACHMENT OF A STAND MIXER, WHIP THE BUTTER ON MEDIUM-HIGH SPEED FOR 5 
MINUTES, SCRAPING THE SIDES OF THE BOWL OCCASIONALLY. REDUCE THE SPEED TO MEDIUM-LOW 
AND GRADUALLY ADD THE POWDERED SUGAR UNTIL ALL OF IT IS INCORPORATED. ADD THE BAILEYS, 
INCREASE THE SPEED TO MEDIUM-HIGH AND WHIP FOR ANOTHER 2 TO 3 MINUTES, UNTIL IT IS LIGHT 
AND FLUFFY.
USING YOUR FAVORITE DECORATING TIP, OR AN OFFSET SPATULA, FROST THE CUPCAKES AND 
DECORATE WITH SPRINKLES, IF DESIRED. STORE THE CUPCAKES IN AN AIRTIGHT CONTAINER AT ROOM 
TEMPERATURE FOR UP TO 4 DAYS.


