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Baileys Irish Cream Cupcakes
Makes approximately 20 cupcakes

Ingredients for Cupcakes
2 1/2 cups cake flour

3 tsp. of baking powder

1/2 tsp. of salt

1 tsp. of cinnamon

1 1/2 cups granulated sugar (preferably super fine—if you can't find it, simply put sugar in a food processor and let it run until it's a finer consistency)
3/4 cups unsalted butter, room temperature
3 eggs, room temperature
3 tsp. of vanilla

1 cup Baileys Irish Cream (divided—1/2 cup for the cakes and 1/2 cup to brush over the cupcakes after they have been baked)
Ingredients for Buttercream Frosting
2 sticks (1 cup) salted butter, room temperature
2 sticks (1 cup) unsalted butter, room temperature
3 cups confectioners' sugar

1 tsp. cinnamon

1/2 cup Baileys Irish Cream or enough to get the frosting to your desired flavor and consistency
Ingredients for the Chocolate Ganache to drizzle over the top:

1/2 cup of heavy cream
1/4 cup of semisweet chocolate chips (or if using a bar, chopped)
3 tbl. Baileys Irish Cream
Directions for the Cupcakes

Preheat the oven to 350o F.  Line the muffin tins with 20 cupcake liners.  In a large bowl, whisk together the dry ingredients:  flour, baking powder, salt, and cinnamon.
In a large bowl, use a mixer to cream together the sugar and butter for about 3 minutes until light and fluffy.
Add eggs one at a time until incorporated and then mix in vanilla.
Add flour mixture in three additions, alternating with the Bailey’s Irish Cream, starting and ending with the flour mixture.
Fill cupcake liners about 2/3 full and bake for 18 to 20 minutes.  Use the toothpick test—you want to see some tender crumbs clinging.  If the toothpick is bone dry, your cupcakes will be overdone. (Mine were perfect at 18 minutes.)
Cool in pan for a few minutes.
Using a toothpick, poke holes in the tops of the cupcakes.  Next, use a pastry brush to brush the additional 1/2 cup of Baileys over the cupcakes.  Don't worry, they won't get soggy.  
Directions for Baileys Buttercream Frosting
Place butters, confectioners' sugar and cinnamon in a large bowl.  Beat on high until light and fluffy.  

Add Baileys Irish Cream a bit at a time until buttercream is desired flavor and consistency.
Frost cooled cupcakes using a pastry bag, then drizzle with Bailey’s ganache.
Directions for the Ganache
Put heavy cream, semisweet chocolate chips, and Baileys Irish Cream in a microwave bowl and heat in microwave at 50% power for one minute.  If chocolate chips have not melted, microwave another 30 seconds at 50% power until melted.  Whisk to combine and make a smooth ganache.  Set aside until you are ready to drizzle ganache over frosted cupcakes.  If ganache gets too thick to drizzle, microwave for 10 seconds at 50% power until loose enough to drizzle.

Fran's Notes
· With regard to using both salted and unsalted butter, I'm guessing that using one stick of salted butter is meant to cut the sweetness of the frosting.  Alternatively, you could use all unsalted butter and add a pinch of salt to the frosting.

· The original recipe stated that it made 30 to 36 cupcakes.  All I can tell you is that I used regular-sized cupcake tins, filled the cups 2/3 full and got 20 very normal-sized cupcakes.  
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