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Double Mochaccino Cupcakes*
(Adapted from Vegetarian Times 3/07)

In a large bowl measure


1 cup unbleached white flour


1½ cups whole wheat pastry flour


2/3 cup cocoa powder


2 teaspoons baking soda


¾ cup sugar


½ teaspoon salt

Whisk together and set aside.

In a separate bowl measure


1 cup brewed or instant cold coffee or coffee substitute


½ cup vegetable oil


½ cup almond or soy milk


1/3 cup apple butter (or applesauce)


1 Tablespoon vanilla

Whisk together until smooth, then stir into flour mixture until smooth. Pour into 18-lined  cupcake tins.  Bake for 15-20 minutes at 375 degrees, cupcakes are done when toothpick comes out clean. Remove from pan and cool on a wire rack. Serve as is or with Mochaccino Frosting

Mochaccino Frosting*
In a food processor measure


½ package (6 ounces) firm or extra-firm silken tofu


¼ cup agave nectar


1/3 cup cocoa powder


1 Tablespoon instant coffee, optional

Blend until smooth, scrape down sides and blend again for 15 seconds. Chill frosting for about 1 hour and then frost cooled cupcakes. Store in the refrigerator until ready to eat. 

*Carob Powder can be used in place of cocoa powder.

Courtesy of www.texasveggie.com
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