
 
Chocolate Cupcakes with Chocolate Ganache Frosting 

Answer Key 

1. German Chocolate cake was named after… 

C – Sam German 

 Sam German invented a style of sweet baking chocolate for the Baker’s chocolate 

company in 1852. The company named it after him, but “German’s Chocolate” did not become 

well known until 1957.   

2. The secret ingredient is… 

D - Cherries 

 Cherries are a stone fruit and are related to plums, peaches, and nectarines. 

3. What technique do you use to melt the chocolate? 

B – Double Boiler 

 A double boiler is used for applying gentle heat on the stovetop.  

4. How many tbsp is 1 stick of butter? 

C - 8 

 Butter wrappers are labeled with what looks like a ruler so you can easily measure out 

your butter! 

5. You can use the lid to the vanilla bottle to measure 1 tsp. 

A - True 

 Almost every bottle of vanilla has a lid that holds 1 tsp, I wonder if they made it like that 

on purpose?!? 

6. If you add your chocolate when it is too hot, it can scramble the eggs. 

A - True 

 Did you know in places where it is hot like Arizona, you can crack an egg on the sidewalk 

and scramble is. I wouldn’t suggest eating it though!  

7. You add all of the flour and milk at the same time. 

B – False 

 You want to alternate adding your milk and flour in, doing so allows all of the flour to be 

incorporated so you do not have clumps of flour in the batter. 

 



 
8. What technique do you use to mix the cherries into the batter? 

D – Folding 

 You want to use the folding technique starting from the bottom and folding it over. The 

folding technique is used in place of stirring so you do not smash the cherries in the batter. 

Think of it as a gentle way to stir. 

9. You should remove the heavy cream from the heat as soon as it starts boiling. 

A – True 

 Once your cream starts to boil, remove it from the heat and whisk in your chocolate to 

get a nice gooey chocolate! 


