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FOOD DRINK AND CONVERSATION
FROM AROUND THE TABLE

POM Chocolate Cupcakes with Vanilla Cream Cheese Frosting

Cupcakes:

1 cup POM Wonderful 100% Pomegranate Juice
3 cups all-purpose flour

2 cups granulated sugar

1/2 cup unsweetened cocoa powder

2 teaspoons baking soda

1 teaspoon salt

1 cup water, heated to boiling

3/4 cup vegetable oll

2 tablespoons white vinegar (not wine vinegar)
1 tablespoon vanilla

Vanilla Cream Cheese Frosting:
1 8-0z. package cream cheese
2 tablespoons butter

1 teaspoon vanilla

2 cups powdered sugar

1 tablespoon whole milk

Garnish:
1 cup arils from 12 large POM Wonderful Pomegranates

Preheat oven to 350F with rack in the center. Place a paper baking cup in
each of 24 regular sized muffin cups. Whisk together the dry ingredients to
combine well. In a large measuring cup, combine pomegranate juice and
boiling water. Add oil, vinegar and vanilla to the pomegranate juice mixture.
Add to the flour mixture all at once and whisk to combine (batter will be
lumpy). Divide the batter evenly among the muffin cups (about half full). Bake
25 minutes or until toothpick inserted in the middle comes out clean and free
of crumbs. Let cool. Frost with pomegranate chocolate or vanilla cream
cheese frosting and decorate with arils.

Vanilla Cream Cheese Frosting:
With an electric mixer, beat together cream cheese and butter. Add vanilla,
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powdered sugar and milk, and beat until frosting is of spreading consistency.
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