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Black Velvet Cupcakes

Makes 16 cupcakes
Ingredients for Cupcakes
1 3/4 cups cake flour
1 1/4 cups granulated sugar
2/3 cup black cocoa powder 

3/4 tsp. baking soda
1/2 tsp. salt
1/2 cup vegetable oil
1/2 cup sour cream
1/2 cup buttermilk - room temperature
1 egg
2 tsp. vanilla 

1/2 tsp. white vinegar
Ingredients for Black Frosting

1/2 cup (1 stick) unsalted butter - softened to room temperature, but still slightly cold
8 oz. cream cheese, softened
4 cups confectioners’ sugar - measured then sifted
3 tbl. black cocoa powder 

1 tsp. vanilla
1 to 2 tsp. heavy cream - if needed
Black food coloring, optional
Directions for Cupcakes

Preheat oven to 350° F.  Line two regular-sized cupcake tins with cupcake liners and set aside.  This recipe will make 16 cupcakes.

In the bowl of a stand mixer, whisk the cake flour, sugar, cocoa powder, baking soda, and salt.
In a separate bowl, or large liquid measuring cup, whisk the vegetable oil, sour cream, buttermilk, egg, vanilla extract, and white vinegar.
Add the wet ingredients to the dry ingredients (using a paddle attachment) and mix on low until ingredients are combined.
Portion the batter into the cupcake liners until half full (I used a size 20, 3-tablespoon sized cookie scoop to portion my batter evenly amongst the cupcake compartments).  Bake for 15 to 18 minutes or until a toothpick comes out clean from the center of the cupcakes.
Remove and transfer the cupcakes to a wire rack to cool completely.
Directions for Black Frosting

Beat the butter and cream cheese in a stand mixer until smooth and creamy about 2 to 3 minutes.  Add the confectioners’ sugar 1/2 cup at a time.  Mix in the black cocoa powder, vanilla extract and black gel coloring if using, about 2 to 3 drops.  Whip until smooth.  Add a splash of heavy cream if needed to get desired consistency.
Frost the cooled cupcakes and add sprinkles if you’d like.  Store frosted cupcakes covered in the refrigerator.
Fran’s Notes
I’m not a fan of food dyes, so I decided to forego the black food coloring in the frosting.
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