
mississippi mud
cakes.

2 sticks butter, room temperature

2 cups sugar

4 large eggs

2 cups flour, sifted

½ cup cocoa, sifted

1 teaspoon vanilla

1 teaspoon baking soda

1 teaspoon baking powder

¾ cup cream of coconut (Coco Lopez)

¼ cup Jack Daniels whiskey

INGREDIENTS

makes about two dozen

1 Preheat oven to 350. Line muffin tins with paper liners. Spray with non-stick butter spray 
and sprinkle the bottom of the liners with powdered sugar. 

2 Cream butter and sugar together.

3 Add eggs, combing well after each addition.

4 Add flour, cocoa, and vanilla. Mix well.

5 Mix in baking soda and baking powder.

6 Slowly stir in Coco Lopez and Jack Daniels.

7 Divide batter evenly into the prepared cups, filling each about three-quarters full.

8 Bake for 16-18 minutes, rotating the pan half way through, until a toothpick inserted in 
the center comes out clean. Move to wire racks for cooling.

9 Spoon a dollop of Fluff Filling (see recipe below) onto each cake.

10 Frost the cupcake with the Mississippi Frosting (see recipe below).

11 Serve and store at room temperature.
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fluff
filling.INGREDIENTS

1 large container marshmallow fluff

1 tablespoon cream of coconut (Coco Lopez)

1 Pour entire contents of marshmallow fluff into a large bowl.

2 Stir in Coco Lopez (add more or less to desired taste).

3 Dollop onto the center of each cake while hot, letting it melt into the cake.

our secretTHE MOIST MAKER
Every time a batch of cakes goes in the oven, a small oven-proof container of water 
goes in with them.  We put the pan with water below the muffin tins and as the water 
evaporates in the heat, the cakes become perfectly moist. 
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mississippi
frosting.INGREDIENTS

½ cup butter, room temperature

1-2 pounds powdered sugar (to desired consistency)

¾ cup cocoa

1 teaspoon vanilla

¼ cup milk

1 Cream butter in a large bowl.

2 Add cocoa, vanilla, and milk.

3 Slowly beat in powdered sugar until it’s as thick or thin as you want it.

4 Frost over the Fluff Filling.


