


Line a muffin tin with cupcake liners. 

Preheat oven to 350°F. In a mixing bowl, 

use a hand mixer to cream the butter, oil, 

and sugar together. Add in buttermilk, 

eggs, and vanilla extract, and beat until 

combined. Add in flour, baking powder, 

and salt, and beat until just combined. 

Fill each cupcake liner half full. Bake for 

15 minutes or until an inserted toothpick 

comes out clean. Transfer cupcakes to a 

wire rack to cool before frosting. 

Serves 24

¼ cup salted butter, softened

¼ cup vegetable or coconut oil

¾ cup sugar

¾ cup buttermilk

2 large eggs

2 teaspoons vanilla extract

1 ¾ cups flour

2 teaspoons baking powder

¼ teaspoon salt

Frosting, optional

Heart-shaped sprinkles, optional 

THE SWEETEST VANILLA CUPCAKES


