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Recipe Title
Red Velvet Chocolate Chip Cupcakes

Recipe Ingredients
Cake flour

- 2 1/2 cups Butter
- 1/2 cup White sugar
- 1 1/2 cups Eggs
- 2 unsweetened cocoa powder
- 2 tbsp Semi-sweet chocolate chips
- 3/4 cup Red food color
- 1 1/2 tsp Buttermilk
- 1 cup Salt
- 1 tsp Vanilla extract
- 1 tsp Baking soda
- 1 1/2 tsp White vinegar
- 1 cup Butter, slightly softened (We use Salted Sweet Cream Butter)
- 2-3 teaspoons Vanilla Extract
- 1 pound Powdered Sugar (or 4 cups)
- 1-2 tablespoons Milk (as needed)

Recipe Instructions
- Preheat oven to 350 degrees F ( 175 degrees C ).Take unsweetened cocoa powder in a

bowl, add food color, 1/4 cup buttermilk, mix it well and keep it aside (if using liquid red
food color, add 2 ounces/59 ml and there is no need to add buttermilk.)

- Take another bowl. Add the rest of the buttermilk, add Salt, vanilla extract, mix it well
and keep it aside.

- Beat the butter until soft (about 1-2 minutes). Add the sugar and beat until light and fluffy
(about 2-3 minutes). Add the egg and beat until it incorporates.
Add the cocoa food color mix to the above mixture and beat it thoroughly.



- In a large bowl, sift the cake flour and alternately add the sifted cake flour and buttermilk
to the above mixture, in three additions (begin it and end it with the flour.)

- In a small cup, combine the vinegar and baking soda. Allow the mixture to fizz and then
quickly fold into the cake batter.

- Add the semi-sweet chocolate chips to the batter and stir it until evenly distributed. Line
the cupcake liner in the cupcake tray.

- Divide the batter evenly among the cupcake liners about 3/4 full and smooth the top with
an offset spatula or the back of a spoon or shake the cupcake tray gently to make the
batter even.

- Bake in the preheated oven for approximately 18 – 23 minutes or until a toothpick
inserted in the center of the cupcakes comes out clean. Allow it to cool completely before
frosting.


