Vegan Vanilla Cupcakes

Ingredients – cupcakes

· 1 and ½ cups non-dairy milk (almond milk used)
· ½ cup coconut oil, melted
· 2 tbsp apple cider vinegar
· 2 cups All Purpose flour (gluten free, if desired)
· 1 cup white sugar
· 2 tsp baking powder (gluten free, if desired)
· ½ tsp baking soda (gluten free, if desired)
· ½ tsp salt
· 2 tsp vanilla

Ingredients – Frosting

· ¼ cup vegan margarine
· 2 tbsp non-dairy milk (almond milk used)
· 2 tsp vanilla
· Approximately 3 cups icing sugar (also called powdered sugar)

Instructions – cupcakes

1. Preheat the oven to 350F (180oC).  Line a cupcake/muffin tray with cupcake liners and spray with non-stick spray.
2. In a bowl, mix the non-dairy milk and apple cider vinegar.  Add the melted coconut oil and stir well.  Allow to sit for 10 minutes.
3. Add the flour, sugar, salt, baking powder, baking soda and vanilla.  Mix well.  The batter may appear lumpy as the coconut oil creates a reaction with the non-dairy milk and vinegar.
4. Ladle the batter into the prepared cupcake liners.  Fill approximately ¾ full or a bit more, but not over the side of the cupcake liners.  Bake for 20 – 25 minutes or until a toothpick inserted in the middle comes out clean.  Remove from the oven and allow to cool completely.

Instructions – frosting

1. In a bowl, mix the margarine, non-dairy milk and vanilla with an electric hand mixer.
2. Add one cup of icing sugar, mixing and scraping the sides of the bowl after mixing in.
3. Add icing sugar ½ cup at a time, mixing and scraping the sides of the bowl after each addition until the desired frosting consistency is reached. 
4. Frost cupcakes and enjoy.
