
RED VELVET CUPCAKES WITH CREAM CHEESE FROSTING 
(from Kristine’s Kitchen) 
 
**recipe makes 24 cupcakes, I halved all amounts for a batch of 12** 
 
for the cupcakes: 
2 ½ cups cake flour 

1 ½ cups sugar 
1 tbsp. cocoa powder 
1 tsp. baking soda 
1 tsp. salt 
2 eggs 
1 ¼ cups vegetable oil 

1 cup buttermilk 
2 tbsp. (1 ounce) red food coloring 
1 tsp. vanilla extract 
1 tsp. disti l led white vinegar 
for the cream cheese frosting: 
8 oz. cream cheese (straight from refrigerator do not soften) 
5 tbsp. unsalted butter,  at room temperature 
3 – 3 ½ cups powdered sugar, sifted 

2 tsp. vanilla extract 
 
Heat oven to 350 degrees F. Line cupcake tins with paper l iners and set 
aside. 
 
In a large bowl, whisk together cake flour, sugar, cocoa powder, baking soda, 
and salt  until  well combined. In the bowl of a stand mixer fi t ted with the 
paddle attachment, combine eggs, oil ,  buttermilk, red food coloring, vanilla,  
and vinegar. Mix on medium speed until  well combined. Add the dry 
ingredients to the mixer and beat first on low-speed and then on medium 
speed until  smooth, about 2 minutes.  
 
Divide batter evenly between cupcake liners,  f i l l ing each a li t t le over halfway 
full .  Bake, rotating pans halfway through, until  a tester inserted in the center 
of a cupcake comes out clean, 16-18 minutes. Let cupcakes cool in pans for 5 
minutes and then remove to a wire rack to cool completely before frosting. 
 
Beat together the cream cheese and butter with an electric mixer on medium-
high speed until  f luffy, about 3 minutes. Add 3 cups powdered sugar and mix 
on low-speed until  incorporated, and then medium-high speed until  frosting 
reaches desired consistency, about 3 more minutes. For a stiffer icing, add 
more powdered sugar. Beat in the vanilla extract.  Pipe frosting onto cooled 
cupcakes as desired. Store frosted cupcakes in the refrigerator.  


