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Red Velvet Cheesecake Cupcakes Inspired by Martha Stewart: A Sweet, 
Creamy Delight

When you think of dessert innovation, one name that stands out is Martha Stewart. Her knack for turning classic 

treats into show-stopping creations has inspired countless bakers. One of her most beloved ideas—though not a 

direct recipe she published—has become a household favorite: the red velvet cheesecake cupcake. These

bite �size marvels combine the deep, velvety flavor of a red �velvet cake with the luscious, tangy richness of

cheesecake, all wrapped in a glossy, decorative finish that’s perfect for parties, holidays, or an indulgent treat at the

end of a long day.

In this guide, we’ll walk you through everything you need to know to create your own Martha �Stewart �style red velvet

cheesecake cupcakes. From ingredient selection to baking techniques, flavor variations, and serving ideas, you’ll

learn how to make these cupcakes look and taste like a culinary masterpiece.

Why Red Velvet Cheesecake Cupcakes?

Red velvet cake has been a staple of American baking for decades, known for its striking crimson hue, subtle

cocoa flavor, and a hint of buttermilk tang. Cheesecake, on the other hand, offers a creamy, slightly tart profile that

pairs wonderfully with sweet crusts. Combining the two creates a layered dessert that satisfies both cake lovers and

cheesecake aficionados.

Here’s why these cupcakes are a must �try:

•  Visual Appeal – The deep red color and glossy finish make for an eye �catching dessert that’s Instagram �ready.

•  Texture Contrast – The crumbly, buttery crust contrasts beautifully with the silky filling.

•  Flavor Depth – The cocoa, buttermilk, and lemon zest interplay with the tangy cream cheese for a complex 

taste.

•  Versatility – They can be customized with add �ins like chocolate chips, berries, or a drizzle of chocolate sauce.

•  Party �Ready – Cupcakes are easier to serve and portion than a full cake, making them ideal for gatherings.

Martha Stewart’s Influence on the Recipe

While Martha Stewart never published an official “red velvet cheesecake cupcake” recipe, her style and approach

to baking are evident in many fan adaptations. She often emphasizes the importance of quality ingredients, precise

technique, and elegant presentation. By applying these principles, you’ll elevate the cupcake from simple to

spectacular.

Key Martha �Stewart �style touches include:

1.  Using Fresh, High �Quality Ingredients – Opt for fresh cream cheese, real butter, and natural vanilla extract.

2.  Layering Flavors – Incorporate a subtle citrus element (like lemon zest) to brighten the cake.

3.  Finishing Touches – Finish with a smooth glaze or a dusting of powdered sugar for a polished look.

4.  Attention to Detail – Ensure even baking by using a thermometer and pre �heating the oven properly.



Ingredients Overview

Below is a comprehensive list of ingredients for a batch of 12 cupcakes. Adjust quantities accordingly if you need

more or fewer.

•  1 cup (225 /g) unsalted butter, softened

•  2 cups (400 /g) granulated sugar

•  4 large eggs, room temperature

•  1 /½ cups (190 /g) all �purpose flour

•  1 /½ tsp baking powder

•  ½ tsp baking soda

•  ½ tsp salt

•  1 /½ tsp cocoa powder

•  1 /½ tsp red food coloring (natural beet juice works too)

•  1 /½ cups (360 /ml) buttermilk, room temperature

•  1 tsp vanilla extract

•  1 tbsp lemon zest (optional)

•  8 oz (225 /g) cream cheese, softened

•  ½ cup (115 /g) butter, softened

•  1 cup (200 /g) powdered sugar

•  1 tsp lemon juice

•  1 tsp vanilla extract

Step �by �Step Baking Guide

1. Pre �heat & Prep

Preheat your oven to 350 °F (175 °C). Line a 12 �cup muffin tin with paper liners. This ensures easy removal and a

tidy presentation.

2. Make the Red Velvet Batter

1.  Cream Butter & Sugar – In a large bowl, beat the softened butter and granulated sugar together on medium 

speed until light and fluffy (about 3 �4 minutes).

2.  Add Eggs – Incorporate eggs one at a time, beating well after each addition. This helps create a smooth, 

aerated batter.

3.  Combine Dry Ingredients – In a separate bowl, whisk flour, baking powder, baking soda, salt, cocoa powder, 

and red food coloring until evenly distributed.

4.  Alternate Wet & Dry – Add the dry ingredients to the butter mixture in three parts, alternating with buttermilk. 

Begin and end with dry ingredients. Mix until just combined.

5.  Optional Lemon Zest – Fold in lemon zest for a subtle citrus lift.

3. Prepare the Cheesecake Filling

1.  Cream Cream Cheese & Butter – In a medium bowl, beat softened cream cheese and butter together until 

smooth.

2.  Add Sugar & Flavor – Gradually mix in powdered sugar, lemon juice, and vanilla extract. Beat until light and 

fluffy.

4. Assemble the Cupcakes

1.  Fill the Cups – Spoon about 1 /½ tbsp of the red velvet batter into each lined cup, filling it to about one �third 

capacity.



2.  Add Cheesecake Layer – Spoon a small mound of cheesecake filling on top of the batter. Use a toothpick or 

a small spatula to gently swirl the layers together for a marbled effect.

3.  Top with Batter – Finish with another spoonful of red velvet batter, filling the cup to about ¾ full. Smooth the 

surface with a spatula.

5. Baking

Bake for 18 �22 minutes, or until the tops are set and a toothpick inserted in the center comes out with a few moist

crumbs. Avoid overbaking; the cupcakes should still feel slightly moist in the center.

6. Cooling

Remove the cupcakes from the oven and let them cool in the tin for 5 minutes. Then transfer them to a wire rack to

cool completely. This prevents steam from making the crust soggy.

7. Frosting & Finish

Once the cupcakes are cooled, you can choose to top them with a simple glaze, a dusting of powdered sugar, or a

light drizzle of chocolate ganache. For a Martha �Stewart �style finish, a glossy cream cheese frosting works

beautifully.

•  Glaze Recipe – Whisk 1 cup powdered sugar, 2 /Tbsp milk, and ½ tsp vanilla until smooth. Drizzle over 

cupcakes.

•  Frosting Recipe – Beat 4 oz cream cheese, ½ cup butter, and 1 cup powdered sugar until silky. Add 1 tsp 

vanilla, then spread over cupcakes.

Flavor Variations & Add �Ons

Once you’ve mastered the classic version, feel free to experiment. Here are some creative twists:

•  Chocolate Red Velvet Cheesecake – Add 2 Tbsp cocoa powder to the batter and drizzle melted chocolate 

over the finished cupcakes.

•  Berry �Infused – Fold fresh raspberries into the batter before baking or top with a berry compote.

•  Espresso �Infused – Add 1 tsp instant espresso powder to the batter for a subtle coffee note.

•  Peanut Butter Swirl – Swirl a tablespoon of peanut butter into the cheesecake filling before layering.

•  Spiced Variation – Add ¼ tsp cinnamon or a pinch of cayenne pepper for a warm kick.

Baking Tips & Troubleshooting

•  Temperature Matters – Use a calibrated oven thermometer to ensure accurate heat. Even a 10 �degree 

variance can affect texture.

•  Room �Temperature Ingredients – Let butter, eggs, and cream cheese sit out for at least 30 minutes before use. 

This promotes even mixing.

•  Don’t Overmix – Overmixing can lead to dense cupcakes. Stir just until combined.

•  Check the Doneness – Insert a toothpick into the center; it should come out with a few moist crumbs but no 

wet batter.

•  Cooling Time – Allow cupcakes to cool fully before frosting. Frosted cupcakes that are still warm will melt the 

filling.

•  Storage – Keep cupcakes in an airtight container at room temperature for up to 3 days. For longer storage, 

refrigerate (up to 5 days) or freeze (up to 3 months).

Serving Suggestions



These cupcakes are versatile, so consider these occasions:

•  Birthday parties – Use a themed cake stand and match the décor with red, white, and gold accents.

•  Holiday gatherings – Pair with a side of whipped cream and fresh berries for a festive touch.

•  Brunch events – Serve with a cup of strong coffee or a sparkling mimosas for a delightful breakfast twist.

•  Gift baskets – Wrap in a clear cellophane bag with a ribbon for a charming gift.

Frequently Asked Questions

Q: Can I use a red food coloring alternative?

A: Yes! Beet juice or beet powder provides a natural crimson hue and adds a subtle earthy note.

Q: What if I don’t have buttermilk?

A: Combine 1 /cup milk with 1 /Tbsp white vinegar or lemon juice; let sit for 5 minutes before using.

Q: How do I prevent the cupcakes from drying out?

A: Keep the batter moist by not overbaking and by using a slightly higher moisture content in the cheesecake filling.

Q: Can I use a different frosting?

A: Absolutely. A light chocolate ganache or a simple lemon glaze works wonderfully.

Conclusion

Red velvet cheesecake cupcakes, inspired by Martha Stewart’s dedication to quality and presentation, are a

delicious way to blend the best of two classic desserts. With the right ingredients, technique, and a little creativity,

you can create cupcakes that not only taste amazing but also wow
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