Chocolate Cupcakes with Vanilla Frosting 
Makes 12-14
CUPCAKES

1/2 cup unsweetened natural cocoa powder1

3/4 cup all-purpose flour (spoon & leveled)

1/2 teaspoon baking soda

3/4 teaspoon baking powder

1/4 teaspoon salt
1/2 cup granulated sugar

1/2 cup packed light brown sugar

2 large eggs, at room temperature

1/3 cup vegetable or canola oil 

2 teaspoons vanilla extract

1/2 cup buttermilk, room temperature
VANILLA FROSTING

1 cup unsalted butter, softened to room temperature

4 cups confectioners' sugar

2 teaspoons vanilla extract
Water or milk as needed (2-4 Tbs)
salt, to taste

Preheat the oven to 350°F (177°C). Line a 12-cup muffin pan with cupcake liners. Line a second pan with 2 liners - this recipe makes about 14 cupcakes. Set aside.
Make the cupcakes: Whisk the cocoa powder, flour, baking soda, baking powder, salt, and sugar together in a large bowl until thoroughly combined. Set aside. 
In a medium bowl, whisk the eggs, oil, vanilla, and buttermilk together until completely smooth. 
Pour the liquid ingredients into the dry in TWO ADDITIONS, stirring gently after each addition. Stir until *just* combined; do not overmix. The batter will be a little thin.
Pour/spoon the batter into the liners - fill only halfway to avoid spilling over the sides. Bake in batches for 18-21 minutes, or until a toothpick inserted in the center comes out clean. Allow to cool completely before frosting.
Make the frosting: With a handheld or stand mixer fitted with a paddle attachment, beat the butter on medium speed until creamy - about 2 minutes. 
Add 4 and 1/2 cups confectioners' sugar and vanilla extract with the mixer running on low. Add 2 Tbsp. water to adjust consistency. 

Increase to high speed and beat for 3 full minutes. Add up to 1/2 cup more confectioners' sugar if frosting is too thin or another Tablespoon of water if frosting is too thick. Add a pinch of salt if frosting is too sweet.
