
What you need 

1/2 cup “buttermilk” (1/2 tbsp vinegar, 1/2 cup milk)

140g plain flour 
1 tbsp cocoa powder (about 10g) 
1/2 tsp salt 
100g caster sugar 
2/3 cup vegetable oil 
1 egg 
1 1/2 tsp red food coloring 
3/4 tsp baking soda 
1 tsp vinegar

 

What to do

1. Preheat the oven to 180˚C/350˚F. If you don’t have any buttermilk, you can make a  
substitute by putting 1/2 tbsp vinegar into a measuring jug, topping it up with milk up  
to the 1/2 cup mark. Let it sit in the fridge for at least five minutes before use.

2.  Measure out the flour, cocoa and salt and sift them together until well incorporated.

3. Whisk the sugar and vegetable oil well. Add in the egg, food coloring and mix well.

4. To the sugar mixture, add 1/3 of the flour mixture, followed by 1/2 cup buttermilk and 
repeat until everything is well mixed. At the very end, dissolve baking soda into vinegar 
and mix well into the batter.

5. Pour the batter into cupcake cases, 2/3 of the way for a regular cupcake or 3/4 of the  
way if you want to fill them. Bake for 15-20 minutes, or until a skewer comes out clean.

6. Allow them to cool at least 45–60 minutes before attempting to ice them. Leave the  
butter and cream cheese to soften to room temperature.

7. To make the icing, mix together the butter and cream cheese until creamy and well  
combined. Add in the icing sugar in 2–3 batches and whip to make it fluffier. Pipe or 
spread the frosting onto the cupcakes, or slice off the tops to fill them with frosting.

Notes

This recipe is altered from Martha Stewart’s recipe originally, with less sugar and less oil. 
They are perfect with the cream cheese frosting, but if you want to skip the frosting you 
could increase the amount of sugar in the recipe. By all means, use real buttermilk if you 
prefer but I found that the makeshift buttermilk works fine as well.

Yields 10–12 cupcakes 
Preparation 20 minutes 
Cooking 2 hours, includ-
ing cooling time

red velvet cupcakes
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Cream cheese frosting 
70g unsalted butter 
110g cream cheese 
1 1/3 cups icing sugar


