
Red Velvet Brains Cupcakes
 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

1 cup buttermilk

1.5 cups canola oil

1 teaspoon cider vinegar

2 teaspoons natural cocoa powder  not Dutch-processed 

4 cups confectioners' sugar

2  eggs

2.5 cups flour  all-purpose 

READY IN

50 min.

SERVINGS

12

CALORIES

473 kcal

https://whatsheate.com


1.3 cups granulated sugar

1 teaspoon food coloring  red recommended: Select natural food coloring 

12 servings food coloring  black red 

12 servings salt

0.8 teaspoon sea salt  fine 

1 stick butter  unsalted softened 

1 teaspoon vanilla extract  pure 

0.3 cup milk  whole 

Equipment
bowl

frying pan

oven

whisk

blender

ice cream scoop

muffin liners

pastry bag

Directions
Preheat the oven to 350 degrees F. Line a cupcake tin with 12 paper liners (preferably silver).

For the cupcakes: Crack the eggs into your mixer.

Add the canola oil, buttermilk and vinegar. Drop in the food coloring and vanilla.

Let it stir up until well mixed.

Put the sugar, flour, salt, cocoa powder and baking soda in a large bowl.

Whisk together until well mixed. Then sift this right onto a big piece of waxed paper, it makes

it easy to transport to the mixer. Make sure there are no clumps.

Turn your mixture on low and slowly add the flour mixture to the wet ingredients as it's mixing.

Turn the mixer up just a bit and combine well. Stop and scrape down the bowl.



Use an ice cream scoop to evenly dish the batter out into the cupcake liners, about 3/4 full.

Pop the cupcakes in the oven until a cake tester comes out nice and clean, about 20 minutes.

Allow to cool in pan for 10 minutes, then remove and set aside to cool completely before

frosting.

Add the softened butter and confectioners' sugar and cream together in a mixer.

Add the milk. Stop and scrape down the bowl, getting all the confectioners' sugar

incorporated.

Add a couple drops of black food coloring and then some red food coloring.

Mix in the vanilla and a pinch of salt.

Mix well.

Fill a pastry bag or snip the corner of a zip top bag. Fill with the frosting. (To fill the bag easily,

wrap the bag around a cup and wrap the edges of the bag around the top to keep the bag

open while filling with frosting.)

Frost the cupcakes, making a little squiggly line down the middle, and then filling in little swirls

to look like the brain. Repeat on the other side and for the rest of the cupcakes.

Nutrition Facts

 PROTEIN 3.33%
  FAT 27.14%

  CARBS 69.53%

Properties
Glycemic Index:18.59, Glycemic Load:30.01, Inflammation Score:-4, Nutrition Score:6.0978260506754%

Flavonoids
Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg Epicatechin: 0.33mg, Epicatechin: 0.33mg,

Epicatechin: 0.33mg, Epicatechin: 0.33mg Eriodictyol: 0.99mg, Eriodictyol: 0.99mg, Eriodictyol: 0.99mg,

Eriodictyol: 0.99mg Hesperetin: 2.94mg, Hesperetin: 2.94mg, Hesperetin: 2.94mg, Hesperetin: 2.94mg Naringenin:

0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg Quercetin: 0.09mg, Quercetin: 0.09mg,

Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)
Calories: 473.42kcal (23.67%), Fat: 14.55g (22.39%), Saturated Fat: 5.67g (35.42%), Carbohydrates: 83.85g

(27.95%), Net Carbohydrates: 83.02g (30.19%), Sugar: 62.29g (69.21%), Cholesterol: 48.34mg (16.11%), Sodium:

446.19mg (19.4%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Protein: 4.02g (8.04%), Selenium: 11.72µg

(16.75%), Vitamin B1: 0.22mg (14.44%), Folate: 55.51µg (13.88%), Vitamin B2: 0.19mg (11.19%), Manganese: 0.19mg

(9.72%), Vitamin C: 7.87mg (9.54%), Vitamin E: 1.33mg (8.83%), Vitamin B3: 1.58mg (7.89%), Iron: 1.42mg (7.87%),



Vitamin A: 287.12IU (5.74%), Phosphorus: 54.65mg (5.47%), Vitamin K: 4.78µg (4.55%), Fiber: 0.83g (3.3%), Copper:

0.06mg (2.94%), Vitamin B5: 0.29mg (2.89%), Magnesium: 9.73mg (2.43%), Vitamin D: 0.36µg (2.42%), Zinc:

0.34mg (2.28%), Potassium: 76mg (2.17%), Calcium: 20.94mg (2.09%), Vitamin B12: 0.12µg (1.96%), Vitamin B6:

0.04mg (1.9%)


