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CUPCAKE RECIPE
from Jennifer L. Holm 

& Matthew Holm 

TYCOON CUPCAKES

INGREDIENTS
• 1-1/4 cups cake flour

• 1 teaspoon baking powder

• 1/4 teaspoon salt

• 3/4 cup whole milk

• 1-1/4 teaspoon vanilla extract

• 1 cup granulated sugar

• 3/4 stick of unsalted butter at room temperature

• 3 egg whites at room temperature

• 3 tablespoons rainbow sprinkles

DIRECTIONS
Line a muffin pan with twelve paper cupcake liners. Heat the
oven to 350°F.

Sift the flour, baking powder, and salt into a medium-size bowl
and set aside.

Stir the milk and vanilla extract together in a small bowl and
set aside.

In a large bowl, use a mixer on medium speed to beat the
butter and sugar together until they lighten in color, about
three minutes. On low speed, gradually add in the sifted flour
mixture and the milk mixture until just combined. Set aside.

In a large clean bowl, using a mixer with clean beaters, beat
the egg whites at medium speed until slightly foamy, about 
30 seconds. Increase speed to high and beat until shiny,
smooth, and slightly stiff, about 30 to 45 seconds more. Using
a rubber spatula, stir one-third of the egg whites into the 
batter until lightly blended. Then carefully fold the remaining
egg whites into the batter, taking care not to overmix and 
destroy the fluffiness. Gently stir half the rainbow sprinkles
into the batter.

Fill each cupcake liner with approximately 1/3 cup of batter.
Bake for 8 minutes, then scatter remaining rainbow sprinkles

on cupcakes. Bake for 12 minutes longer, or until 
a toothpick inserted into the center of the cupcakes comes
out clean. Cool the cupcakes in the pan for about 10 minutes,
then remove and allow to cool completely on a rack.

FIT-FOR-A-BILLIONAIRE FROSTING

INGREDIENTS
• 1-1/2 cups confectioners’ sugar

• 1 stick of unsalted butter at room temperature

• 1 teaspoon vanilla extract

• 1 tablespoon heavy cream

• Rainbow sprinkles

EASY VERSION:

• 1 can white frosting

• Rainbow sprinkles

DIRECTIONS
Using a mixer on low speed, whisk together sugar and butter
until well blended. Increase speed to medium and beat for 
3 minutes more.

Add the vanilla extract and the heavy cream and beat on
medium speed for 1 minute longer. If mixture is too thick to
spread, add more cream as needed to thin out.

EASY VERSION: Use a can of white frosting.

ASSEMBLY
Using a rubber spatula, spread the frosting 
on the cooled cupcakes. Top with 
rainbow sprinkles and serve.

* Makes twelve cupcakes.


