
Bloody Halloween Cupcakes 
Delicious cream cheese cupcakes Halloween style 

Author: Elisa | Inthekitchenwithelisa

INGREDIENTS

(makes 12 cupcakes)

• 85g butter at room temperature 

• 170g sugar 

• 2 medium eggs 

• 190g flour

• 20g cacao (unsweetened) 

• 1 ½ tsp baking powder 

• 100ml kefir or buttermilk

• black food colour (optional)

• 200g frozen cherries

• 50-100g sugar

• 400g cream cheese natural flavour

• 100g powder sugar

• 1tsp vanilla paste/extract

• powder sugar

• cherry jam

• water

• red & blue food colour

DIRECTIONS

1. Beat the soft butter and sugar with a hand mixer or a standing mixer until pale and creamy, for about 3-5 
minutes. 

2. Add eggs one at a time and mix well after each addition for about half a minute. 

3. Sift flour, cacao and baking powder in a separate bowl. Combine kefir/buttermilk and vanilla extract. 

4. Turn the mixer to low. Add one third of the dry ingredients into the eggs and butter and mix shortly. Add 
half of the kefir/buttermilk and mix again shortly. Repeat until you have added everything.  

5. Line a muffin tray with 12 paper cupcake cases. Spoon the batter into the cupcake cases evenly with an 
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ice cream scooper or a tablespoon.

6. Bake the cupcakes in 180°C (355°F) bottom top heat at the middle shelf of the oven for about 25 minutes.
Test if the cupcakes are baked through with a wooden skewer. If the skewer comes out clean the cupcakes
are ready. Remove from the oven and allow to cool completely.

7. To make the cherry jam measure the cherries with the sugar into a small pot and leave aside for an hour. 
Bring to boil, turn down the heat and allow to simmer on low until the liquid starts to thicken. Once 
thickened enough, remove from heat and allow to cool completely.

8. To make the cream cheese frosting, fold in the cream cheese, the vanilla paste and the powder sugar in a 
medium bowl with a spatula just until combined. Pop back into the fridge for a little.

9. Punch a hole in the middle of the cooled cupcakes with a cupcake hole puncher or with the end of a 
piping tip (see video) and fill the hole with some cherry jam. Cover with the cut out piece. 

10. Make the fake blood just before assembling the cupcakes. Mix some cherry jam (no fruit) with some 
powder sugar (2-3tsp) and a little water if needed to make it runnier (see video). You want to reach thick 
pourable consistency. If the fake blood looks too thick add a little extra water and if it is too thin add 
some more powder sugar. Once you are happy with the consistency, colour with a little red food colour 
and a very little blue food colour (see video).

11. Mix through the cold cream cheese shortly and transfer it into a piping bag with a piping tip and pipe over
the cupcakes. Lastly using a teaspoon pour over a little of the fake blood.

12. Serve right away.

TIP. If you want to serve the cupcakes later, make everything else ready apart from the fake blood. Prepare the 
fake blood just before serving and decorate as close to serving as possible. This will ensure the best look for the 
cupcakes. Due to the moisture in the cream cheese the fake blood will fade away pretty fast and soak into the 
cupcake.
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