
celebration cupcakes
{a basic yellow cupcake}

                    recipe: adapted slightly from a recipe handed down by 
Rosie Beaucoup, original source unknown 

Yields approximately 24 cupcakes. 

• 2 1/2 cups cake and pastry flour (not self-rising)

• 3 1/2 teaspoons baking powder

• 1 teaspoon salt

• 1 1/2 cups white granulated sugar

• 3/4 cup butter, room temperature

• 1 cup milk

• 1 teaspoon vanilla or vanilla bean paste

• 2 eggs, room temperature

Line muffin tins with cupcake liners. Preheat oven to 350°F.

Sift together the flour, baking powder, sugar and salt into the bowl of your stand 

mixer. (You could, of course, prepare this recipe with a hand-held electric mixer.)

Add the butter, milk and vanilla. Mix on low speed to blend the ingredients, and then 

beat for 2 minutes at medium speed. Scrape the bottom and sides of bowl at least once 

during the mixing time.

Add the eggs and beat 2 minutes longer at medium speed. Scrape the bottom and sides of 

the bowl at least once during the mixing time.

Fill muffin wells about 2/3 full and then bake for about 20 minutes. A cake tester 

inserted into the centre of a cupcake should come out clean. Cool for five minutes 

before turning out onto a wire rack.
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