Sour Cream Chocolate Chip Crumb Cupcakes

For Crumb Topping:

· 1/4 cup all-purpose flour

· 1/4 cup packed light brown sugar

· 2 Tbs. butter, melted
· ½  tsp vanilla extract

For Cupcakes:

· 1 cup all-purpose flour

· 1/2  tsp baking powder

· 1/8 tsp baking soda (use half of the ¼ tsp)
· 1/4 tsp salt

· ¼  cup semisweet chocolate chips

· 1/4 cup (1/2 stick) unsalted butter

· ¼ cup plus 2 Tbs. granulated sugar

· 1 egg
· 1/2 tsp vanilla extract

· 1/4 cup plus 2 Tbsp. sour cream
· powdered sugar, for topping

Preheat oven to 375 degrees F. Line a muffin tin with 6 paper cupcake liners

To prepare cupcakes
1. Whisk together flour, baking powder, baking soda, and salt. 

2. In a large bowl or the bowl of a stand mixer, beat butter and sugar until light and fluffy, about 2 to 3 minutes. Add egg and vanilla and continue to beat until light and fluffy, scraping down the sides of the bowl as needed.

3. Slowly add flour mixture in in 2 additions, alternating with the sour cream (flour, sour cream, flour). Mix just until combined.
4. Fold in the chocolate chips.

To prepare topping
5. In a medium bowl, whisk together flour and sugar. Add the butter and vanilla and mash the mixture with a fork or your hands until the mixture comes together into moist, clumpy lumps.
To assemble
6. Divide batter into cupcake liners. Fill each cupcake liner about halfway full. 

7. Generously sprinkle the crumb topping evenly over each cupcake, breaking up any large chunks.

8. Bake cupcakes for 13 to 15 minutes or until a toothpick inserted in the center comes out clean.

9. Let cool for 5 to 10 minutes, then transfer to a wire rack to cool completely.

10. Just before serving, sprinkle generously with powdered sugar. Cupcakes are best the day they are made, but will keep in an airtight container for up to 3 days.

