Red Velvet Cake

1 cup flour 

1/4 cup unsweetened cocoa powder 

1/2 teaspoon kosher salt 

2/3 cup vegetable oil 

3/4 granulated sugar 

1 egg 

1 teaspoon pure vanilla extract 

2 tablespoons red food coloring 

1/2 cup buttermilk 

1/2 teaspoon baking soda 

3/4 teaspoon white vinegar

Cream Cheese Frosting

8 ounces cream cheese, softened to room temperature 

4 tablespoons butter, softened to room temperature 

4 cups powdered sugar sifted 

2 teaspoons clear vanilla extract*

For the Cupcakes

1. Preheat oven to 350 degrees. Line 12 cupcake wells with paper liners or spray pan with spray with nonstick cooking spray. 

2. Sift together flour, cocoa powder and salt. 

3. In the bowl of a stand mixer fitted with the whisk attachment, combine oil and sugar until well-blended. Add egg and mix until combined. 

4. Turn your mixer down to the lowest speed add vanilla then slowly add in the food coloring. 

5. Add flour mixture alternately with buttermilk in two batches; scrape down the side of the bowl. Continue mixing until just combined, taking care not to over mix. 

6. Place baking soda in a small dish, stir in vinegar and add to batter with machine running. Beat for about 10 seconds. 

7. Using a medium scoop (about 3 tablespoons), divide batter among between the 12 wells, filling each well about 2/3 full of batter. Bake for 20-24 minutes or until a toothpick inserted comes out clean. Be careful not to over bake.
For the Cream Cheese Frosting

1. In a the bowl of a stand mixer fitted with the paddle attachment, cream together, cream cheese and butter until well combined. 

2. With the mixer of low, gradually add the confectioners’ sugar until thoroughly incorporated and smooth. Add vanilla and mix to combine.

