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Ingredients for the red velvet cupcakes 

227 grams sourdough starter (discard or ripe/fed) 

227 grams buttermilk 

241 grams of AP Flour (unbleached) 

289 grams of granulated sugar 

2 large eggs 

198 grams vegetable oil  

14 grams cocoa powder 

1 teaspoon salt 

1 1/2 teaspoons baking soda 

1 teaspoon vanilla extract 

1 teaspoon vinegar (I used apple cider vinegar)  

14-28 grams of liquid or gel food coloring (I used 14 grams of red gel 

coloring, depends on how red you want your red velvet, I went for 

less and they were plenty red but that also depends on your choice 

of coloring.) 

 

Instructions for the red velvet cupcakes 

1. In a large bowl combine the starter, buttermilk and flour. Cover and 

let sit at room temp for 3 hours. (Mine sat for 4 when we lost power 

and another 4 in the fridge. If you choose to do it my way, bring the 

batter out of the fridge half an hour before baking).  



2. In another bowl mix together the sugar, oil, eggs, salt, cocoa, vanilla, 

red food color, baking soda and vinegar.  

3. Combine the red velvet cocoa sugar mixture with the starter mixture, 

be gentle and patient, it will take a little muscle and persistence to 

get it to come together. But it will! I ended up using a whisk to help 

blend in a few globs of starter than weren’t cooperating.  

4. Line 18 muffin cups with paper liners and spray the tops of the 

muffin pans with cooking spray so that they don’t stick when they rise 

high and settle on the edge of the muffin cups. 

5. Preheat the oven to 350 degrees and let the batter sit for about half 

an hour as the oven heats up. 

6. Once the oven is hot, pour batter into the paper liners about 2/3-3/4 

full and place muffin pans in the oven. Bake them for about 25-35 

minutes. They will rise really high but may not be cooked fully in the 

middle. Do a toothpick test and if it comes out dry they are done. 

Start checking at the 25 minute mark.  

7. When baked, place pans on cooling racks and cool for about 15 

minutes then carefully take them out of the pans and let them cool 

completely on the racks.  

8. Frost with your favorite frosting (I frosted some with cream cheese 

frosting and some with ermine frosting which I had never made 

before and was awesome, and also left some naked). How you frost 

them is up to you!  
 

 

 

 

 

https://www.amazon.com/Green-Direct-Standard-Cupcake-Baking/dp/B00IZGY4DA/ref=as_li_ss_tl?ascsub&cv_ct_cx=muffin+cups&cv_ct_id=amzn1.osa.7ca6f445-7bbc-4384-9aeb-901d217f05fb.ATVPDKIKX0DER.en_US&cv_ct_pg=search&cv_ct_wn=osp-single-source&dchild=1&keywords=muffin+cups&pd_rd_i=B00IZGY4DA&pd_rd_r=bc0ff264-7387-4015-b791-a7c714cd0891&pd_rd_w=aIAYX&pd_rd_wg=JxY8b&pf_rd_p=f163c6c0-5d65-4603-8281-e66799781acc&pf_rd_r=G0XW1Y564C53H84KBSG6&qid=1588018886&sr=1-4-72d6bf18-a4db-4490-a794-9cd9552ac58d&linkCode=ll1&tag=silfromscratc-20&linkId=d824057f7e154837910f570e0cf79851&language=en_US
https://www.amazon.com/USA-Pan-1200MF-Bakeware-Aluminized/dp/B001IANICS/ref=as_li_ss_tl?dchild=1&keywords=muffin+pans&qid=1588018842&sr=8-2&linkCode=ll1&tag=silfromscratc-20&linkId=dd1131fba084d9ff7296f0757b08a3fc&language=en_US

