
 
 

Eggless Vanilla Cupcakes 
  
These fluffy and moist Eggless Vanilla Cupcakes 
are super easy to make with just a few 
ingredients. This is the recipe you have been 
looking for! 

Servings: 16 cupcakes 
 
Ingredients 

• 1 cup (200 gr) sugar 
• 1/2 cup (114 gr) unsalted butter, softened (1 stick) 
• 1 teaspoon vanilla extract 
• 2 cups (280 gr) self-rising flour 
• 1 cup (240 ml) whole milk (you can substitute with any plant milk 

you like) 
• 1 tablespoon apple cider vinegar 

 

Instructions 
1. Preheat oven to 350° F. Line the cupcake pans with liners. 
2. In a large bowl, beat the sugar and butter until creamy and pale. 

Add vanilla and mix to combine. 
3. Combine milk and vinegar in a small bowl.  
4. Add the flour alternately with milk, beginning and ending with 

the flour mixture; beat until smooth. 
5. Divide batter evenly among liners, about three-quarters full 

each.  
6. Bake for 18-22 minutes, or until a toothpick inserted in the 

centre comes out clean. IMPORTANT: these cupcakes won't 
brown as the cupcakes made with eggs, so when you see the top 
set check the cupcakes for doneness with the toothpick test. Let 
them cool in the pan for a couple minutes, then remove. Allow 
cooling completely before frosting. 

 

https://amzn.to/2OfZleW

