Hannah’s red cupcakes
You will need:
For the cupcakes:

• 3 1/3 cups cake flour (not • 3 tbsp unsweetened
•
•
•
•

self-rising)
3/4 cup unsalted butter,
room temperature
2 1/4 cups sugar
3 large eggs
2 tbsp red food coloring

For the frosting:
• 1 cup (2 sticks) unsalted
butter, room temperature
• 1 (8 oz.) pkg. cream
cheese, room temperature
• 1/4 tsp salt

•
•
•
•
•
•
•
•
•

cocoa powder
1 1/2 tsp vanilla extract
1 1/2 tsp salt
1 1/2 cups buttermilk
1 1/2 tsp white vinegar
1 1/2 tsp baking soda

2 tsp vanilla extract
4 1/2 cups powdered
sugar
1 tbsp milk
Piping bag

How to make them:
1. Preheat oven to 350 degrees. Line a muffin tin with paper liners and spray with cooking
spray.

2. In the bowl of a stand mixer, combine butter and sugar. Mix on medium speed about 5
3.

4.
5.

6.

minutes, until light and fluffy. Add the eggs, one at a time, beating well after each
addition.
In a small bowl, whisk the food coloring, cocoa powder and vanilla together; add to the
butter/sugar mixture and mix well. Stir the salt into the buttermilk and add to the batter in
3 parts, alternating with the cake flour. In a small bowl, stir together the vinegar and
baking soda; add to the batter and mix well.
Now fill the cupcake liners 2/3 full with batter and bake 17-18 minutes or until a toothpick
inserted in the center comes out clean.
While the cupcakes are in the oven, let's get on with the frosting. In a large bowl, mix
together butter, cream cheese, salt and vanilla until smooth. Add powdered sugar, one
cup at a time, beating well after each addition. If frosting is too thick, add a little milk. If
you are planning to pipe the frosting onto the cupcakes, you want it thick enough to hold
its shape.
Allow the cupcakes to cool, then frost them using the piping bag.

Decorate the frosting however you like, and then Hannah’s beloved red
cupcakes are done!

