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Chocolate Chip Cookie Dough Cupcakes (adapted from Annie’s Eats and Martha Stewart’s Yellow Cake 
recipe) 
 
Makes 30 cupcakes 
 
I baked the cookies a week early and froze them.  I made the filling two days early.  I made the cupcakes the 
night before, then filled, frosted, and garnished them the morning before I served them. 
 
For the cake: 
1½ cups (7.2 ounces) all-purpose flour 
1½ cups (6 ounces) cake flour 
2 teaspoons baking powder 
½ teaspoon baking soda 
12 tablespoons (1½ sticks) unsalted butter, softened 
1¼ cups (8.75 ounces) brown sugar 
½ cup (3.5 ounces) granulated sugar 
1 teaspoon salt 
4 large eggs, at room temperature 
¼ cup canola oil 
2 teaspoons vanilla extract 
1¼ cups buttermilk, room temperature 
1 cup (6 ounces) chocolate chips 
 
For the filling: 
8 tablespoons (1 stick) unsalted butter 
½ teaspoon salt 
½ cup (3.5 ounces) brown sugar 
¼ cup (1.75 ounces) granulated sugar 
2 tablespoons milk 
1 teaspoon vanilla extract 
1 cup plus 2 tablespoons (5.6 ounces) cups all-purpose flour 
½ teaspoon baking soda 
1 cup (6 ounces) chocolate chips 
 
For the frosting:  
16 tablespoons (2 sticks) unsalted butter, at room temperature 
½ teaspoon salt  
½ cup (3.5 ounces) light brown sugar, packed 
2 cups (8 ounces) confectioners’ sugar 
⅔ cup (3.2 ounces) all-purpose flour 
2 teaspoons vanilla extract 
 
For the garnish: 
mini chocolate chip cookies (optional) 
chocolate chips (optional) 
 
1. For the cake: Adjust an oven rack to the middle position; heat the oven to 350 degrees. Line 24 muffin wells 
with paper cups. In a medium bowl, whisk together the flours, baking powder, and baking soda. 
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2. In a stand mixer fitted with the paddle attachment (or a large bowl if using a hand-held mixer), beat the butter, 
sugars, and salt on medium speed until light and fluffy, about 2 minutes, scraping down the sides of the bowl as 
necessary. Add the eggs one at a time, beating well after each addition, then mix in the oil and vanilla. Reduce 
the mixer speed to low; add the dry ingredients in three additions, alternating with the buttermilk and ending with 
the dry ingredients. Beat each addition just until incorporated.  Stir in the chocolate chips. 
 
3. Divide the batter between the prepared muffin cups, filling each cup about two-thirds full. Bake for 16-20 
minutes, until a toothpick inserted into the center of a cupcake comes out clean. Transfer the pan to a wire rack 
to cool. Remove the cupcakes from the pan after 5 minutes. Cool completely before filling and frosting. 
 
4. For the filling: In the bowl of a stand mixer fitted with the paddle attachment (or a large bowl if using a stand 
mixer), beat the butter, salt, and sugars on medium speed until light and fluffy, 1-2 minutes. Add the egg, 
beating until incorporated, then mix in the vanilla. Reduce the mixer speed to low and gradually add the flour, 
mixing just until incorporated. Stir in the chocolate chips.   


