Homemade Funfetti Sprinkles Vanilla Cupcakes Recipe
Cupcake Ingredients:











1 1/4 cup all-purpose flour
1 3/4 cup cake flour
1¾ cups granulated sugar
2½ teaspoons baking powder
1 teaspoon salt
1 cup unsalted butter (room temp - cut into ½-inch cubes)
4 whole eggs
1 cup whole milk
2 teaspoons vanilla extract
½ cup rainbow sprinkles plus more for decorating

Vanilla Buttercream Frosting Ingredients:





2 cups unsalted butter (room temp)
5 cups powdered sugar
2 tablespoons vanilla extract
Rainbow sprinkles for decorating

Cupcake Directions:
1. Preheat oven to 350 degrees F and line cupcake pan with paper liners. Set aside.
2. In a large mixing bowl; sift dry ingredients. Blend dry ingredients with butter, a few cubes at a time,
continuing until all the butter has been added and the mixture resembles coarse sand.
3. Add eggs one at a time, scraping down the sides of the bowl between additions.
4. Slowly pour in the milk and vanilla and mix until combined. Mix on medium speed for 2 minutes, until
batter is smooth, scraping the sides of bowl as needed.
5. Fold in sprinkles and fill paper liners 2/3 full. Bake for 15-20 minutes, until the centers are set and a
toothpick inserted into the center comes out clean.
6. Cool in pan for 10 minutes. Place on wire rack to cool completely before frosting.
Vanilla Buttercream Frosting Directions:
1. In a medium bowl, beat butter on medium-high speed for 5 minutes, stopping to scrape the bowl as
needed.
2. Reduce the speed to low and gradually add the powdered sugar until incorporated.
3. Mix in vanilla then increase the speed to medium-high until light and fluffy, about 2 minutes, scraping
the bowl as needed.
4. Frost the cupcakes as desired. (I used the Ateco #808 decorating tip) and garnish with additional
sprinkles.
Tip: Use a Ateco #808 decorating tip to create swirled frosting.
Source: Cupcake Circle.com
http://cupcakecircle.com/homemade-funfetti-sprinkles-vanilla-cupcakes/

