
The Perfect Vanilla Cupcake  

Makes 24 cupcakes 

 

*Note: The high altitude adaptations are in bold.  

 

For the cupcakes:  

1 3/4 cups cake flour 

1 1/4 cups all purpose flour 

2 cups sugar 

1 tablespoon (*2 1/2 teaspoons*) baking powder 

3/4 teaspoon salt 

1 cup cold butter cut into 1-inch cubes 

4 eggs 

1 cup (*+ 2 tablespoons*) whole milk 

1 tablespoon vanilla extract 

 

For the vanilla buttercream:  

1/2 cup butter, softened 

1 tablespoon milk 

1/8 teaspoon salt 

1 tablespoon vanilla (clear vanilla keeps it white) 

1 pound powdered sugar (about 3.5-4 cups) 

1 cup shortening 

 

Preheat the oven to 325 degrees (*350 degrees for high altitude*) and line muffin tins with 

liners.  

 

To make the cupcakes, add the dry ingredients to the bowl of your mixer and mix on low until 

combined. Add the cold butter into the dry ingredients and mix on low using the paddle 

attachment just until the butter is coated with flour.  

 

In a large glass measuring cup or bowl (preferably with a spout), whisk together the eggs, milk, 

and vanilla. With the mixer on medium low speed, add the wet ingredients in three parts, 

scraping down the sides of the bowl as you go. Beat until all the ingredients are incorporated but 

don't overmix. Fill the cupcake liners 2/3 full or with about 1/4 cup of batter. Bake until a 

toothpick comes out clean, about 17-20 minutes (*high altitude about 16-18 minutes*). Place 

the cupcakes on a paper towel to cool completely.  

 

To make the buttercream, place the butter, milk, salt, and vanilla in the bowl of an electric mixer. 

Mix on medium using the paddle attachment (or use a hand mixer) until everything is blended. 

http://www.shemakesandbakes.com/1/post/2012/08/make-your-own-cake-flour.html


Add in half the powdered sugar and mix on low until combined. Add in the shortening and mix 

on medium until smooth. Scrape down the sides of the bowl. Add in the rest of the powdered 

sugar and mix on medium high until smooth. Scrape down the sides of the bowl again and mix 

until smooth. If the frosting is too thick, you can add more milk one teaspoon at a time.  

 

Once the cupcakes have cooled, use a spatula or a piping bag to frost the cupcakes and add 

whatever decoration you desire. Serve the same day.  

 

Cupcakes adapted from Billy's Vanilla, Vanilla Cupcakes 

 

*www.shemakesandbakes.com* 

http://www.marthastewart.com/353205/billys-vanilla-vanilla-cupcakes

