
Preheat oven to 350º & line cupcake pans with cupcake liners or non-stick spray.

Mix all of the dry ingredients together in a large bowl. 

In a separate bowl, melt the butter and whisk in the sugars until there are no

lumps remaining. 

Add remaining wet ingredients to the butter and sugar mixture, and mix well. I

use a hand mixer at this stage. 

Slowly mix in the dry ingredients with a hand mixer until batter is smooth. 

Fold in sprinkles gently, being careful not to over mix the batter. 

Fill cupcake liners 2/3 of the way with the funfetti batter. 

Bake cupcakes for 10-15 min (I baked mine for 17 min) until a toothpick inserted

into the cupcakes comes out clean. 
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3 1/3 cup flour

1 tsp. baking powder

1/2 tsp. baking soda

1 tsp. salt

1 cup unsalted butter     

 (melted) 

1 1/2 cup white sugar

Ingredients

Directions

Easy Funfetti Cupcakes

SERVINGS: 36 PREPPING TIME: 15 MIN COOKING TIME: 15-20 MIN

1/2 cup brown sugar

2 large eggs

1/2 cup sour cream

1 1/2 cup milk

2 Tbs. vanilla extract

1 1/3 cup sprinkles
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