RED VELVET CUPCAKE

Baking Time: 18 minutes Yield: 12 cupcakes
Baking Temperature: 170°C/325°F Portion: 60g per ci
Ingredients:

1129 Unsalted Butter (Softened) 2.59 lodized Salt

263ml  Canola QOil 15g BAKER'S MATE COCOA POWDI
90g PEOTRACO SUGARLYTE 144ml|  Fresh Milk

112g Large Eggs 25ml White Vinegar

1969 All-Purpose Flour 10ml Vanilla Extract

2.59 PEOTRACO PURE BAKING SODA 15g PEOTRACO FOOD COLOR GEL |
S5g Baking Powder

Procedure:

1. Preheat the oven to 170°C/325°F. Line 30z cupcake pans with cupcake liners, and set aside

2. In a small bowl, prepare buttermilk by mixing the milk and vinegar, and set aside. After a
minutes, the mixture will start curdling, which is normal and as intended.

3. Sift together all-purpose flour, salt, baking powder, PEOTRACO PURE BAKING SODA, and
BAKER'S MATE COCOA POWDER in a separate bowl.

4. Using an electric mixer with a paddle attachment, cream together the softened butter ar
PEOTRACO SUGARLYTE on medium speed. Beat until light and fluffy, for about 3 minutes

5. Add the eggs one at a time. Mix well and scrape the sides of the bowl after each addition.

6. Reduce the mixer speed to low and slowly add the oil, vanilla extract, and half of the butt
Then, add half of the flour and mix until combined. Scrape the bowl and repeat the proce
with the remaining buttermilk and flour.

7. Add PEOTRACO RED FOOD COLOR GEL; beat on medium speed until well combined anc
smooth.

8. Scoop the batter evenly into 12 cupcake tins using an ice cream scooper, or portion into
60g of batter for each cupcake.

9. Bake the cupcakes in the preheated oven for 18 minutes or until a toothpick comes out cl
Set aside to cool completely before frosting.

CREAM CHEESE FROSTING

Ingredients: f m
509 BAKER'’S MATE INSTANT WHIPPING | BmETFgS

CREAM POWDER s Lo
50ml Ice Cold Water iy Creams
159 PEOTRACO SUGARLYTE SRR
2259 Cream Cheese (Softened) | 5 L
5ml Vanilla Extract \,_:/,/
Procedure:

1. Using an electric mixer with a whisk attachment, lightly mix the BAKER'S MATE INSTANT
WHIPPING CREAM POWDER, ice cold water, and PEOTRACO SUGARLYTE until incorporat

2. Whisk on high speed until stiff peaks form, scraping down the bowl as needed.

3. Reduce to low-medium speed, slowly add the vanilla extract and softened cream cheese,
mix until smooth and fluffy.

4. Decorate the cooled cupcakes with the cream cheese frosting.





