
Red Velvet Cupcakes 
2 cups all purpose flour (my favorite is White Lily) 

1 teaspoon baking soda 
1 teaspoon baking powder 

1 teaspoon salt 
2 tablespoons of cocoa powder 

2 cups sugar 
1 cup vegetable oil 

2 teaspoons of good vanilla (Nielsen Massey) 
1 cup buttermilk (see tip#1 below) 
2 eggs (room temp, tip#2 below) 

2 ounces red food coloring (McCormick) 
1/2 cup of hot coffee 

 
Combine  first 5 ingredients in a large bowl and sift or wisk together to mix . Set aside. 

 
In a large mixer, combine the following : 

2 cups sugar 
1 cup vegetable oil 

2 teaspoons of good vanilla (Nielsen Massey) 
Mix on low to medium speed to combine. 

 
In a bowl or glass measuring cup wisk together: 

1 cup buttermilk (see tip#1 below) 
2 eggs (room temp, tip#2 below) 

2 ounces red food coloring (McCormick) 
 

Pour buttermilk mixture slowly into mixer with other ingredients. Mix on low speed and 
then add: 

1/2 cup of hot coffee 
 

Slowly add dry ingredients to wet ingredients one cup at a time while scraping down 
sides of bowl. Mix at low to medium speed.  

Line cupcake pans with 24 cupcake tins. This recipe makes about 28 regular size 
cupcakes total. 

I use the Reynolds foil cupcake tins because it locks in the moisture of the cupcake and 
doesn't bleed through the bottom. You can also use grease proof cupcake tins as well. 



Using a large ice cream scoop, (I use the larger size from Publix) spoon out enough 
batter to almost fill the ice cream scoop and use your finger to wipe the bottom off as 

you place it into the tins.  
Place cupcake tins side by side on top shelf of 325 degree preheated oven. Bake for 15 

minutes or until cupcake is done in the middle. Use a toothpick to test. 
 

Allow to cool completely on rack. Again, notice mine cooked over the top a bit causing it 
to stick to the pan.  

 
TIp#1: I usually do not have buttermilk on hand, so I make my own by adding 1 cup of 

room temp milk to one tablespoon of vinegar. 
Tip#2: To get eggs to room temp, add eggs in shell to bowl and pour hot water to cover 

them. Allow them to sit for about 2-3 minutes. 
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