
Chubby Hubby Cupcakes
For the cupcakes:
3 cups cake flour
1 tbsp. baking powder
½ tsp. salt
2 sticks (1 cup) unsalted butter, at room temperature
1½ cups sugar
1 cup malted milk powder
5 large eggs, at room temperature
1 tbsp. vanilla extract
1¼ cups buttermilk, at room temperature

For the filling:
8 oz. bittersweet chocolate, finely chopped
1 cup heavy cream
4 tbsp. unsalted butter, at room temperature
1½ cups coarsely chopped pretzels

For the frosting:
Peanut Butter Buttercream

To garnish: 
Mini pretzels drizzled with melted chocolate

To make the cupcakes, preheat the oven to 350˚ F. Line cupcake pans with paper liners. In a medium bowl, combine the cake flour, baking powder, and salt. Whisk to blend and set aside.
In the bowl of an electric mixer, beat the butter on medium-high speed until smooth, about 1 minute. Gradually add in the sugar, about ¼ cup at a time, mixing for 1 minute after each addition.
Blend in the malted milk powder.
Beat in the eggs one at a time, scraping down the bowl and mixing well after each addition. Beat in the vanilla. 
With the mixer on low speed, add the dry ingredients alternately with the buttermilk, beginning and ending with the dry ingredients and mixing each addition just until incorporated.
Divide the batter between the prepared liners.
Bake at 350 until a toothpick inserted in the center comes out clean, about 18-20 minutes. Allow to cool in the pans 5-10 minutes, then transfer to a wire rack to cool completely.
To make the ganache, place the chopped chocolate in a heatproof bowl. Add the cream to a saucepan and bring to a simmer (or warm in the microwave). Remove from the heat and pour the hot cream over the chocolate; let stand 1-2 minutes. Whisk together until a smooth ganache forms. Whisk in the butter 1 tablespoon at a time until completely incorporated. Let stand at room temperature, whisking occasionally, until slightly thickened.
To fill the cupcakes, cut a hole in the center of each cupcake.
Fold pretzel crumbs into ganache.
Spoon into each cupcake.
Prepare a batch of peanut butter frosting.
Pipe a swirl of frosting on top of each cupcake. Garnish with a chocolate drizzled pretzel.


