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cupcakes

Cupcakes, once relegated to bake sales and birthday parties, have
captured the nation’s heart—or at least its sweet tooth. Bakeries,
some devoted entirely to these single-serving confections. churn
out thousands each day. oceasionally causing customers to queue
around the block. I recently assembled vanilla cupeakes from sev-
eral of the top Manhattan purveyors. These four were best, with the
Vanilla, Vanilla Cupeake from Billy's Bakery—a light, flavorful cake
with perfectly sweetened buttercream frosting—taking the lead. Try
this casy one-bowl recipe at home. Don't be surprised if your neigh-
bors start lining up around the block.
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For the cupcakes: For the frestng:
1% cups cake flour, not selfrisng. 1 cup (2 sticks) unsaled butter
14 cups unbleached all-purpose flour m temperature
2 cups sugar 68 cups contectoners'sugar
1 ablespoon baking powder 4 cup milk
% teaspoon salt 1 teaspoon pure vanilla extract
1 e 2 stk ursated bt Colored sprinkies,for decorating
cut into Linch cube (optonal)
4 large cggs

1 cup whole milk
1 teaspoon pure vanilla extract
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center comes out clean, 17 t0 20 minutes.
4. Transfer to a wire rack to cool completely. Repeat process with remaining
batter as necessary.

Inthe bowl of
Dot bume o ot v 3 minutes. With micer on low speed,
2dd 6 cups sugar, milk, and vanilla; misx until light and lufy. I necessary, grad-
wally add remaining 2 cups sugar to reach desired consistency.

6. spatula.
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