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V a n i l l a  G l u t e n - F r e e ,  D a i r y - f r e e ,  E g g - f r e e  C u p c a k e s
adapted from Vegan Cupcakes Take Over the World

1 cup non-dairy  mi lk  (soy/r ice/almond/oat)
1/3 cup canola o i l
3/4 cup sugar
2 teaspoons van i l la extract
1/4  teaspoon almond extract
1/4 cup tapioca f lour
2 tablespoons g round f laxseeds
1/3 cup co rn f lour  or  1/3 cup almond f lour
1/2 cup wh ite r i ce f lour
1/2 cup qu inoa f lour
1 teaspoon baking powder
1/2 teaspoon bak ing soda
1/4 teaspoon sal t

Preheat oven to  350°F.

In a large mix ing bow l, combine non-dai ry  mi lk , canola oi l ,  sugar and  extracts . Mix  on
med ium speed just to combine. Add  tapioca f lour  and  f laxseed and mix v igorously  for
about a minute unti l  the tapioca f lour  is  d issolved  and the mix ture is  wel l  emuls i f ied.
Add  corn f lour ,  white  r ice f lour ,  quinoa f lou r , bak ing powder, bak ing  soda,  and salt.
Mix  on medium-h igh fo r  abou t 2 minutes.

Fi l l  cupcake l iners about 3 /4 fu l l  with  mixtu re.

Bake 20-23 minu tes or  unti l  a too thpick  inser ted th rough the center  comes out c lean.
Coo l comp letely  before fros ting.


