
Pumpkin Spice Latte Cupcakes 
Printer-Friendly Version 
 
Servings: 24 cupcakes 
Ingredients: 
For cupcakes: 
2 2/3 cups all-purpose flour 
3 Tbsp. espresso powder 
2 tsp. baking powder 
2 tsp. baking soda 
1 ½ tsp. ground cinnamon 
¼ tsp. nutmeg 
1/8 tsp. ground cloves 
1 tsp. salt 
1 can (15 oz.) pumpkin puree 
1 cup sugar 
1 cup light brown sugar 
¼ cup vegetable or canola oil 
¾ cup unsweetened applesauce 
4 eggs 
½ cup coffee or espresso, for brushing 
 
For the frosting: 
2 ¼ cups heavy cream, chilled 
¼ cup confectioner’s sugar 
 
Garnish: 
Cinnamon 
Caramel sauce 
 
Directions: 
 
For the Cupcakes: 
Preheat oven to 350 degrees and pre-line a cupcake pan with liners.   
 
In a medium bowl, whisk together the flour, espresso powder, baking powder, baking soda, salt, cinnamon, 
nutmeg, and cloves.  Set aside.  Next, in the bowl of an electric mixer, set to a medium speed, beat together the 
pumpkin puree, sugar, brown sugar, oil, and applesauce until well blended.  Add in the eggs, one at a time, 
making sure to beat well after each addition and scraping the sides of the bowl as needed.  Set the mixer on a 
low speed and slowly add in the flour mixture in two additions, mixing until it is just incorporated.  Make sure 
not to over mix. 
 
Scoop the batter into the cupcake liners, filling about three-quarters full.  Bake for about 18-20 minutes, or until 



a toothpick inserted in the middle comes out clean.  Place the pans on a wire rack and allow to cool for 10 
minutes.  Next, remove the cupcakes from the pan and while the cupcakes are still warm, brush them over with 
the coffee or the espresso, repeating the step again after the first layer has absorbed into the cupcake. After that, 
allow them to cool completely.   
 
For the Frosting: 
Place the heavy cream in the bowl of an electric mixer, fitted with the whisk attachment.  At first, beat the 
cream at a medium to low speed, gradually increasing it to high.  While beating the cream, slowly add in the 
confectioner’s sugar, a little bit at a time.  Beat until stiff peaks form, being very careful not to overbeat.  Once 
the frosting is ready, use a pastry bag, fitted with a decorative tip to frost the cupcakes.  Garnish with a little 
cinnamon or drizzle lightly with caramel sauce (or both). 
 
 


