
Red Velvet Cupcake
★★★★

Author:  all  Prep Time:  20 minute  Cook Time:  20 minute  Total Time:  2 hour  Yield:  14 cupcake

Fluff and moit, thee utter red velvet cupcake are m favorite. The tang cream cheee froting
put them over the top!

Ingredient
CAL 1x 2x 3x

Intruction

★ 4.8 from 57 review

2 large egg, room temperature and eparated
1 and 1/3 cup (166g) all‑purpoe flour* (poon & leveled)
1/4 cup (32g) corntarch*
1/2 teapoon aking oda
4 teapoon (7g) natural unweetened cocoa powder
1/4 teapoon alt
1/4 cup (60g) unalted utter, oftened to room temperature
1 cup (200g) granulated ugar
1/2 cup (120ml) canola or vegetale oil
2 teapoon pure vanilla extract
1/2 teapoon ditilled white vinegar
liquid or gel red food coloring*
1/2 cup (120ml) uttermilk, room temperature*
cream cheee froting for topping

Preheat oven to 350°F (177°C). Line a 12‑count muffin pan with cupcake liner. Thi recipe make
14 cupcake, o ou will have 2 cupcake to ake in a 2nd atch.
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With a handheld or tand mixer fitted with a whik attachment, eat 2 egg white on high peed
in a medium owl until oft peak form, aout 2‑3 minute. ee photo at the ottom of thi
pot for a viual. et aide.
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ift the flour and corntarch together to make ure it i evenl comined. Whik thi, along with
aking oda, cocoa powder, and alt together in a medium owl. et aide.
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Uing a handheld or tand mixer fitted with a paddle attachment, eat the utter on high peed
until mooth and cream – aout 1 minute. Add the ugar and eat on high peed for 2 minute
until creamed together fairl well. crape down the ide and up the ottom of the owl with a
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Note

ruer patula a needed. Add the oil and eat on high for 2 minute. The utter ma look “piece‑
” and not completel comine with the oil. Thi i normal and ok.

Add 2 egg olk and the vanilla. eat on medium‑high peed until comined. crape down the
ide and up the ottom of the owl with a ruer patula a needed. eat in the vinegar and the
food coloring– until ou reach our deired color. I ue 2 Talepoon. With the mixer on low
peed, add the dr ingredient in three addition alternating with the uttermilk, eginning and
ending with the dr ingredient, and mixing each addition jut until incorporated. Do not
overmix. Fold whipped egg white into cupcake atter with a ruer patula or wooden poon.
The atter will e ilk and lightl thick. (If there are till piece of utter – and there were in 1
tet atch for me – again, thi i ok. The will melt inide a the cupcake ake. Making them even
more utter.)
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poon atter into cupcake liner filling 1/2 – 2/3 of the wa full. ake for 20‑21 minute or until
the top of the cupcake pring ack when gentl touched and a toothpick inerted in the center
come out clean. Don’t overake; our cupcake will dr out. Allow to cool in the pan for 5
minute, then tranfer to a rack to cool completel.
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Prepare cream cheee froting. Frot cooled cupcake immediatel efore erving. I ued a Wilton
#12 tip; I don’t recommend a tar tip. Thi froting i a little too thin.
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Make Ahead & Freezing Intruction: Cupcake can e made ahead 1 da in advance, covered,
and tored at room temperature. Froting can alo e made 1 da in advance, covered, and
tored in the refrigerator until read to ue. Decorate/aemle cupcake immediatel efore
erving. Leftover cupcake keep well covered tightl at room temperature or in the refrigerator
for 3 da. Unfroted cupcake can e frozen up to 2‑3 month. Thaw overnight in the
refrigerator.
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Cake Flour: I ue a comination of ifted flour + corntarch to produce cake flour – if ou keep
cake flour in the pantr, ue 1 and 2/3 cup (aout 195g) intead of all‑purpoe flour and
corntarch. Here i all ou need to know aout the homemade cake flour utitute.
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Food Coloring: The amount of red food coloring i up to ou. I teted with varing amount. To
get the dark red color ou ee here, ue 2 Talepoon of liquid food coloring. De the atter
until ou are pleaed with the color. Of coure, ou don’t have to de the atter at all if ou don’t
want to. I haven’t teted thi recipe with a natural alternative.
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uttermilk: uttermilk i required for thi recipe. You can make our own DIY verion of
uttermilk if needed. Add 1 teapoon of white vinegar or lemon juice to a liquid meauring cup.
Then add enough whole milk to the ame meauring cup until it reache 1/2 cup. (In a pinch,
lower fat or nondair milk work for thi oured milk, ut the cupcake won’t tate a moit or
rich.) tir it around and let it for 5 minute. The homemade “uttermilk” will e omewhat
curdled and read to ue in the recipe.
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Laer Cake: Here i m recipe for Red Velvet Cake.5
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