Red Velvet Cupcakes

Makes about 18 cupcakes

2 cups all-purpose flour

2 tbsp unsweetened cocoa powder

2 tsp baking powder

1 tsp baking soda

Pinch of salt

½ cup margarine or butter, room temperature

1 ½ cups sugar

2 eggs

1 tsp vanilla extract

1 tsp white vinegar

1 tbsp red food coloring

1 cup buttermilk

1. Preheat oven to 350 F.

2. Mix flour, cocoa, baking powder, baking soda and salt together and set aside. 

3. Cream butter and sugar together until light and fluffy. Add eggs, one at a time, mixing well after each addition. Blend in vanilla, vinegar, and food coloring. Alternately add flour mixture and buttermilk and beat until batter is smooth. 

4. Spoon batter into cupcake papers, filling about 2/3 full, and cook for 20-30 minutes or until a tester inserted in the center comes out clean. Remove from oven and cool. Once cooled, frost with cream cheese frosting (see recipe below). 

Cream cheese frosting

Beat together ½ cup cream cheese, 1 tsp vanilla extract and 1 cup icing sugar till light and fluffy.  

