
Vanilla Cupcakes with Marshmallow Frosting 

Ingredients 

Cupcakes: 

 2 ¼ cups cake flour 

 1 tablespoon baking powder 

 ½ teaspoon salt 

 1 ¼ cups whole milk or buttermilk 

 4 large egg whites 

 1 ½ cups sugar 

 1 stick (8 tablespoons) unsalted butter, at room temperature 

 1/2 teaspoon vanilla extract 

Frosting 

 2 large egg whites 

 1 cup sugar 

 2 tablespoons light corn syrup 

 2 tablespoons water 

 1/4 teaspoon cream of tartar 

 1 teaspoon vanilla extract 

Preparation 

Center a rack in the oven and pre-heat the oven to 350 degrees F. Line cupcake pans with paper liners. 

Whisk together the milk and egg whites in a medium bowl. 

Beat together the butter and sugar at medium speed for a full 3 minutes, until the butter and sugar are 

very light. Beat in the extract, then add one-third of the flour mixture, still beating on medium speed. Beat 

in half of the milk-egg mixture, then beat in half of the remaining dry ingredients until incorporated. Add 

the rest of the milk and eggs, beating until the batter is homogeneous, then add the last of the dry 

ingredients. Finally, give the batter a good 2-minute beating to ensure that it is thoroughly mixed and will 

aerated. 

Fill each cupcake 3/4 full. Bake for 18 to 22 minutes, or until the cupcakes are well risen and springy to 

the touch- a thin knife inserted into the centers should come out clean. Transfer the cakes to cooling 

racks and cool. 

To make the frosting, bring 1 inch of water to a simmer in a medium saucepan.  Combine the egg whites, 

sugar, corn syrup, water, and cream of tartar in a large bowl.  Set the bowl over the simmering water, 

making sure the bottom of the bowl doesn’t touch the water. 



With an electric mixer on high-speed, beat the mixture, still over the simmering water, until thick and fluffy, 

about 7 minutes.  Beat in the vanilla extract.  Serve this the day it is made as it becomes granular if it sits. 

 


