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Red Velvet Cupcakes 
24 12 6 

Cupcake Ingredients 
 

120 g unsalted butter 60g unsalted butter 30g unsalted butter 

300g caster sugar 150g caster sugar 75g caster sugar 

2 large eggs 1 large egg 1 small egg 

20g cocoa powder 1 tablespoon cocoa powder 2 tsp cocoa powder 

40ml red food colouring 30ml red food colouring 15ml red food colouring 

1 tsp vanilla essence ½ tsp vanilla essence ¼ tsp vanilla essence 

300g plain flour 150g plain flour 75g plain flour 

1 tsp salt   

240ml butter milk 120ml butter milk 60ml butter milk 

1 tbsp white wine vinegar (can 

be substituted for 1 tbsp and ½ 

tsp of Lemon juice) 

1 ½ tsp white wine vinegar (can be 
substituted for 2 tsp of Lemon 
juice) 

¾ tsp white vinegar (can be 
substituted for 1 tsp of 
Lemon juice) 

1 tsp bicarbonate of soda ½ tsp bicarbonate of soda ¼ tsp bicarbonate soda 

Icing Ingredients 
 

600g icing sugar 
 

300g icing sugar 150g icing sugar 

100g unsalted butter 
 

50g unsalted butter 25g unsalted butter 

250g cream cheese 
 

125g cream cheese 63g cream cheese 
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Method: 

 Preheat oven to 170°c 

 In a large bowl mix together the butter and sugar until fluffy and you can feel hardly any 
grains of sugar when testing 

 Slowly add the egg (slightly whished by hand) and mix until it is incorporated well 

 In a small separate bowl add the cocoa powder, food colouring, and vanilla extract and mix 
together until there is no sign of the cocoa – it should be a thick dark paste 

 Add this glorious dark mixture to the butter and sugar bowl and mix until there are no signs 
of yellow butter mixture and everything is combined in a lovely reddy pink colour – make 
sure to scrape the sides of the bowl with your spatula too 

 Turn the mixer down to a slow speed and slowly pour in half of the buttermilk.  Beat until 
well mixed, than add half of the flour and beat slowly until this too is incorporated 

 Repeat this previous step again until all of the flour and buttermilk have been added a little 
at a time   

 Continue mixing until you have a smooth even mixture (be warned this batter mix is quite 
runny and will be more of a pourable mix than a scoop-able one!) 

 Add the bicarbonate of soda and the vinegar/lemon juice and mix for a further minute or 
two 

 Spoon the mixture into your chosen cases until about ¾ full and bake in the preheated oven 
for 20-25 minutes.  Check after 18 minutes – they are done when they spring back to the 
touch and do not wobble – when done place on a cooling rack to cool completely before 
icing 

 
Method for icing: 
 

 Sieve the icing sugar into a deep bowl, add the room temperature soft butter 

 Mix until the mixture starts to clump together and the butter is evenly distributed 

 Add the cold cream cheese and mix until the icing comes together 

 Be careful not to over mix as the icing will thin and will then need refrigerating for about an 
hour 

 Spread liberally over your cooled cupcakes 
 
Decorating tip: when cooled level off the cupcakes with a serrated knife and keep the cut off cake.  
After icing rub the extra cut off bits of cake in your hands to make fine crumbs and sprinkle over 
your cakes for that extra brilliant finish! 


