[ found this recipe at the incredible Sprinkle Bakes ’
(http://www.sprinklebake s.com/2010/02/blue-velvet-cupcakes-and-fin dingﬁt_llll-_ Aren’t
those great? She was SO helpful in helping me adapt the recipe to the food coloring I had to
that perfect Cookie Monster shade of blue she showcases. It’s exactly what I wantfed t_hern
to look like! She adapted her cupcake recipe from Paula Deen’s recipe; I adapted it with
Sprinkle Bake’s help only to use all gel food coloring. The frosting is all Sprinkle Bakes.

Blue velvet cupcakes

Yield: I got 26 cupcakes out of this
Ingredients

For the cupcakes
° 2 cups sugar
72 pound (2 sticks) butter, at room temperature
2 eggs
1 tablespoon cocoa powder
1 Tbsp Wilton royal blue gel food coloring

1 small dab of violet gel food coloring (I dipped in a toothpick and used that much)
2 %2 cups cake flour

1 teaspoon salt

1 cup buttermilk

1 teaspoon vanilla extract
/2 teaspoon baking soda

1 tablespoon vinegar
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For the frosting

°© 1 pound cream cheese, softened
o 2 sticks butter, softened
o 1 teaspoon vanilla extract

° 4 cups sifted confectioners’ sugar (I hate sifting; I whir it up in the

food processor
Instead to aerate and get lumps out)

Instructions

Make the cupcakes

1. Preheat your oven to 350 F and line cupcake pans with liners

2. Cream sugar and butter in mixing bowl till light and fluffy, then add eggs one at a
time, mixing well after each egg

3. Mix cocoa and food coloring together to make a paste —

thoroughly with all gel, but it came together nicely;
and mix well again

this took a while to mix
add this paste to sugar mixture




4. Sift (or buzz in food processor) flour and salt, and add to creamed mixture a bit at a
time, alternating with buttermilk, then mix in vanilla

S>. Combine baking soda and vinegar in a small bowl and add to cake batter; mix just to
combine

6. Scoop thick batter into cupcake liners, filling about 2/3 full, and bake for probably
25-30 minutes, but start checking at 20 — mine were done at about the 22/23 minute
mark; watch for toothpick inserted in center to come out clean

/. Remove cupcakes from oven and allow cool completely on a wire rack

Now make frosting!

1. Beat cream cheese, butter and vanilla with electric mixer until nice and smooth

2. Add sugar gradually and beat on low till combined, then beat on high speed until very
light and very fluffy

Frosting time! I use a giant star tip (http:/www.bakeitpretty.com/item 307/Star-Giant-
Pastry-Tip.htm) from Bake it Pretty (http://www.bakeitpretty.com/), or The Place I Could

Spend All My Monies (and the stardust (http:/muppet.wikia.com/wiki/Rachel Bitterman)). I

dusted on a little edible blue glitter on top because hey, why not.
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