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One Bowl Red Velvet Cupcakes

Classic red velvet cupcakes topped with cream cheese frosting!
Made in just one bowl, these are easy enough to whip up any
day of the week.

4.95 from 20 votes

15 mins 20 mins 35 mins

Dessert Cupcakes 18 cupcakes

Ingredients  

For the cupcakes:

Ashley Manila

PREP TIME COOK TIME TOTAL TIME

COURSE CUISINE SERVINGS

1 stick unsalted butter, melted and slightly cooled
3 tablespoons canola oil
2 teaspoons pure vanilla extract
1 cup granulated sugar
2 large eggs + 1 large egg yolk, at room temperature
1 cup all-purpose flour, not packed
1/4 cup cornstarch
2 and 1/2 tablespoons cocoa powder
1/2 teaspoon baking soda
1 teaspoon baking powder
1/2 teaspoon salt
1 teaspoon apple cider vinegar
1/2 cup buttermilk
1/2 cup full fat sour cream
1 tablespoon red food coloring (use more or less to suit your color needs)
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For the Cream Cheese Frosting:

Instructions  

For the cupcakes:

For the cream cheese frosting:

Tried it and loved it?
Snap a picture and share it with me on Instagram @Bakerbynature and by using the
hashtag #BakerByNature

Recipe by Ashley Manila at Baker by Nature: https://bakerbynature.com/one-bowl-red-velvet-cupcakes/

8 ounces cream cheese, VERY soft
2 ounces unsalted butter, VERY soft
2 teaspoons pure vanilla extract
3 cups confectioners' sugar, sifted (more if needed to reach preferred consistency)

1. Preheat the oven to 350 degrees (F). Line a 12-cup cupcake/muffin tin with cupcake liners and
lightly spray the liners with non-stick spray, set aside.

2. Place the butter in a large, microwave-safe bowl. Place the bowl in the microwave and melt the
butter, heating it in 30 second increments, stirring in between each increment. Add in the oil and
vanilla and whisk smooth. Add in the sugar and whisk until well combined. Add in the eggs and
egg yolk, one at a time, beating well after each addition. Add the flour, cornstarch, cocoa powder,
baking soda, baking powder, and salt to the wet ingredients and lightly combine them with a
whisk before beating them into the mixture, stirring until it's just combined - be sure not to over
mix here! Whisk in the apple cider vinegar and buttermilk and whisk smooth. Fold in the sour
cream. Finally, stir in the food color, whisking the mixture just until combined.

3. Divide the batter among the lined cupcake molds, filling each 3/4 of the way full (you will have
enough batter for about 18 cupcakes). Bake for 15-17 minutes, or until a toothpick inserted in the
center comes out clean. Cool completely before frosting.

1. In a large bowl using an electric handheld mixer, beat the cream cheese, butter, and vanilla on
medium-high speed until completely smooth; about 2 minutes. Reduce the speed to low and
gradually add the sifted confectioners' sugar and salt. Once all of the sugar has been added beat
on high-speed for 1-2 minutes. Once the cupcakes have completely cooled, spread the frosting
over the cupcakes or use a piping bag to pipe it into decorative swirls. Store these cupcakes in
the fridge, covered, for up to 3 days.


