Red Velvet Cupcakes

INGREDIENTS

2 1/2 cups flour
1/2 cup unsweetened cocoa powder
1 teaspoon baking soda
1/2 teaspoon salt
1 cup (2 sticks) butter, softened
2 cups sugar
4 eggs
1 cup sour cream
1/2 cup milk
1 bottle (1 ounce) McCormick® Red Food Color
2 teaspoons McCormick® Pure Vanilla Extract
Vanilla Cream Cheese Frosting (recipe follows)
 
DIRECTIONS
 
1.  Preheat oven to 350°F. Mix flour, cocoa powder, baking soda and salt in medium bowl. Set aside.
  
2..  Beat butter and sugar in large bowl with electric mixer on medium speed 5 minutes or until light and fluffy. Beat in eggs, one at a time. Mix in sour cream, milk, food color and vanilla. Gradually beat in flour mixture on low speed until just blended. Do not overbeat. Spoon batter into 30 paper-lined muffin cups, filling each cup two-thirds full.
  
3.  Bake 20 to 25 minutes or until toothpick inserted into cupcake comes out clean. Cool in pans on wire rack 5 minutes. Remove from pans; cool completely. Frost with Vanilla Cream Cheese Frosting.

 
Tips

Vanilla Cream Cheese Frosting: Beat 1 package (8 ounces) cream cheese, softened, 1/4 cup (1/2 stick) butter, softened, 2 tablespoons sour cream and 2 teaspoons McCormick® Pure Vanilla Extract in large bowl until light and fluffy. Gradually beat in 1 box (16 ounces) confectioners' sugar until smooth.


Makes 30 (1 cupcake) servings. 
Prep Time: 20 minutes
Cook Time: 25 minutes
 

Blueberry-Lemon Cake 


2 cups plus 6 tablespoons cake flour
2 teaspoons baking powder
1 teaspoon salt
3 cups fresh blueberries (about three 4.4-ounce packages)
1 cup whole milk
2 teaspoons vanilla extract
1 teaspoon grated lemon peel
1 cup (2 sticks) unsalted butter, room temperature
1 1/2 cups sugar
4 large eggs
Preheat oven to 350°F. Butter three 9-inch-diameter cake pans with 1 1/2-inch-high sides. Line bottom of pans with parchment paper; butter paper. Dust pans with flour. Sift cake flour, baking powder, and salt into medium bowl. Transfer 1 tablespoon flour mixture to large bowl. Add fresh blueberries and toss to coat. Set remaining flour mixture and blueberries aside.

Stir whole milk, vanilla extract, and grated lemon peel in small bowl. Using electric mixer, beat butter in another large bowl until light and creamy. Gradually add sugar, beating until mixture is light and fluffy. Beat in eggs 1 at a time. Beat in flour mixture alternately with milk mixture in 3 additions each, just until blended. Fold in blueberries. Divide batter equally among pans.

Bake cakes until tester inserted into center comes out clean, about 25 minutes. Cool cakes in pans on racks 10 minutes. Run knife around pan sides to loosen. Turn cakes out onto racks to cool completely. Peel off parchment paper.

Transfer 1 cake layer to platter. Spread 3/4 cup frosting over cake layer. Top with another cake layer; spread with 3/4 cup frosting. Top with third cake layer. Spread remaining frosting over top and sides of cake. (Cake can be prepared up to 1 day ahead of time. Cover with cake dome and refrigerate. Let stand 30 minutes at room temperature before continuing.) Garnish cake with lemon peel strips, if desired, and serve.

Lemon Cream Cheese Frosting

1 (8 ounce) package cream cheese, softened 

1/4 cup butter 

2 tablespoons lemon juice 

2 teaspoons lemon zest 

1 teaspoon vanilla extract 

5 cups confectioners' sugar 
DIRECTIONS

1. Beat cream cheese, butter, lemon juice, lemon rind, and vanilla together until smooth and fluffy. Add confectioners' sugar in 2 additions. Beat until creamy. Add more icing sugar or juice as needed for easy spreading. Makes about 3 2/3 cups. 

Angel Food Cake

1 ½ c egg whites (10-12 EGGS)

1 ½ Tsp cream of tartar

1 c sugar

1 tsp vanilla

½ tsp almond extract

1 c cake flour

1 ½ c powdered sugar

1/8 tsp salt

Beat egg whites until feathery.  Add cream of tartar.  Beat until stiff but not dry.  Add sugar a little at a time.  Fold in.  Add salt & vanilla.  Sift flour and powdered sugar together 3 times.  Measure after sifting once!  Sift into egg mixture.  Fold in carefully.  Pour into angel food cake pan.  Bake at 325* for 65 minutes.

Best Ever Chocolate Cake

1 c shortening or margarine

2 ½ c. Flour


2 c sugar 




2 tsp soda



2 eggs 





½ tsp salt



1 Tbsp vinegar



½ c cocoa

1 c milk





1 tsp vanilla

1 c hot water

Cream shortening, sugar, and eggs.  Add cocoa.  Mix dry ingredients together.  Mix vinegar with milk.  Alternate flour mixture with milk mixture.  Blend until smooth.  Stir in water and vanilla. Bake at 350* for 40-45 minutes.  Makes 3 layers.

Black beauty Icing
¼ C butter



½ c cocoa

¼ c karo




¼ tsp salt

4 tbsp milk



½ tsp vanilla

3 ½ c powdered sugar

Cream butter.  Add karo, salt, vanilla, and blend.  Add cocoa.  Mix well add sugar and milk alternately.  Beat until smooth and creamy.

Gooey butter cakes
Paula Deen 
serves 15-20

Yellow cake mix

1 egg

½ cup butter

Preheat oven to 350*.  Combine ingredients and mix well.  Pat into a lightly greased 13 x 9 inch baking pan.  Prepare filling.

8 oz cream cheese

2 eggs

1 tsp vanilla

½ c butter

1 lb powdered sugar

Beat Cream Cheese until smooth.  Add eggs and vanilla.  Add butter; beat.  Add powdered sugar and mix well.  Spread over cake mixture.  Bake for 40-50 minutes.  You want the center to be a little gooey, so do not over bake.

Variations

1. Add 15 oz can pumpkin to filling and cinnamon and nutmeg.
2. Add a 20 oz can drained crushed pineapple to the filling.
3. Use a lemon cake and add lemon juice and zest to filling.

4. Use a chocolate cake mix.  Add chocolate chips and nuts to top.
5. Use a spiced carrot cake mix.  Add chopped nuts and shredded carrots to the top.
6. Use mandarin oranges, bananas, blueberries, or strawberries-just coordinate your extract flavorings. Use a chocolate cake mix.  Add ¾ to 1 cup peanut butter and nuts to the

Strawberry Cake
1 package white cake mix 

1 package (3 ounces) strawberry-flavored gelatin powder 

1 cup vegetable oil 

4 eggs, lightly beaten 

1/4 cup water 

3/4 cup mashed strawberries 

Strawberry Icing 

1/2 cup butter 

1 pound confectioners' sugar 

1/4 cup mashed strawberries
Combine cake mix and gelatin powder in a large bowl. Beat in oil, eggs, water, and strawberries. Pour into 2 9-inch round greased and floured cake pans. Bake in a 350 degree oven for 30 minutes, until a toothpick inserted in center comes out clean. Cool and frost with strawberry icing. 

For icing, beat the butter and confectioners' sugar together until smooth. Add strawberries. Spread between cake layers, then frost top and sides.

