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the best Cupcakes
bakeries in d.c.

By: Nikko Pendleton

Not so long ago, when I was slightly 
younger and more ambitious, I lived 
in the great capitol city that is Wash-
ington D.C. And between happy hour 

hobnobbing and dining with diplomats, my 
friend and I decided to find the best cupcakery in 
D.C. Now this was not a small task. Since the early 
2000s, cupcakes shops have been at the height 
of food trends, and cupcake shops are numerous 
in this small city. But, braced for the sugar rush, 
we prevailed, with some interesting results.

Cupcakes are more than, as my French ex-boy-
friend said, “just petite cakes.” According to an ar-
ticle published last year in the Washington
Post, cupcakes are more than just a craze, but 
are a long lasting American icon that are here to 
stay, and I am glad to hear it. A great cupcake 
must have the right balance of frosting sweet 
and cake sweet, allowing a symbiotic blending of 
the two that results in the perfect bite. The cake 
must be moist and light but denser than your av-
erage birthday cake. The difficulty with cupcakes 
is that, because of their small size, they easily get 
dried out, resulting in hard, tasteless cupcakes.
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In New York’s famous Magnolia Bakery, they solve 
this issue by only allowing a restricted number 
of customers in the shop at the same time, al-
ways with the door closed, to limit the amount 
of oxygen exposure the cupcakes get. Yes, they 
even have a cupcake bouncer that regulates the 
massive hoards that line-up for their tiny treats. 
Each cupcakery has their method, and so I went 
in search of the best cupcake in D.C. to rival 
New York’s Magnolia and California’s Sprinkles. I 
searched high and low and suffered many sugar 
comas, but narrowed it down to my top two.

Georgetown Cupcakes of course makes my list, 
although it falls at number two. This cupcake 
shop was made famous in the TLC reality show 
DC Cupcakes, which focused on the two sisters 
who own and operate the bakery. The original 
Georgetown Cupcakes is right in the center of 
the neighborhood, which consists primarily of 
high-end boutiques, designer stores, restau-
rants, lounges, and pubs. It is a beautiful neigh-
borhood with an old town, historic feel and very 
posh indeed. The shop is in an old colonial brick 
building that on a good day has a line extending 
down an entire block. They offer eighteen flavors
daily, the basics as well as such delectable dec-
adences as bubblegum pink vanilla, sunshine 
chocolate, mint cookies and cream, maple, choc-
olate peanut butter swirl and many more. The 
names alone make my mouth water. I think the 
main attraction beyond the multitude of choices,

is the presentation of the cupcakes. They 
are beautifully decorated and looking 
at them is like looking at a piece of art-
work. They immediately
evoke images of Mad Hatter tea parties, 
brunch with Marie Antoinette, or the 
princess tea parties of your youth. They 
are each uniquely special
and eating them goes beyond simply in-
dulging your sweet craving, it is a more 
sophisticated way to pamper yourself. 

But beyond the beautiful aesthetics of 
Georgetown Cupcakes, I wasn’t as im-
pressed with their flavors. Some were 

too ambitious with their taste mixtures or were 
overwhelmingly sweet, and the cake lacked 
a certain fluffiness I look for. An excellent cup-
cake indeed, but not my number one. My num-
ber one cupcake in D.C. was from a small coffee 
shop and bakery called Baked and Wired, which 
of course also played to my love of puns. Un-
like Georgetown cupcake, which produces for 
the masses and has expanded to multiple lo-
cations, Baked and Wired prides itself on being 
a small one-shop bakery. It emphasizes quality 
and bakes only in small batches. Different from 
the daintily pretty cupcakes of Georgetown, the 
cupcakes here are large and in charge.
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They 
are wrapped 

in parchment with no fuss or 
muss just a generous helping of frosting. And 

their cupcake names will illustrate their whimsy. 
“Elvis Impersonator AKA The Unporked Elvis” is a 
banana cupcake with peanut butter frosting and 
candied bacon on top. Wowser! “Smurfette” is
a lemon cake with fresh blueberries and lemon 
butter cream frosting. And my favorite, the pop-
ular strawberry cupcake: vanilla cake with fresh 

strawberries in the batter and butter cream 
frosting. Simple and amazing. Baked and Wired 
cupcakes are perfectly moist and perfectly bal-
anced, not too sweet and a flawless blending 
of flavors. And the piece de resistance, they 
have coffee pairings. Baristas help you match 
your cupcake to the perfect coffee blend; I 
chose one with hints of cinnamon that com-
plimented my cupcake. And yes, as I write 
this I am salivating and wishing I had more 
in my apartment than ramen noodles.

So you see there is more to Washington 
D.C. than stuffy politicians. D.C. is young, 

trendy, and filled with incredible food finds. It is 
of course an international meeting ground and 
you can find remarkable cuisine to appeal to any 
palate. So the best of the best find their way to 
D.C. and among them Baked and Wired. Though 
it probably won’t be going national like other fa-
mous cupcake shops, and I’m happy for it. Small 
and quirky is how I like it. So you’ll have to travel 
to the land of our forefathers to try their cup-
cakes, but you will not be disappointed.
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