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Montclair Martha's Red Velvet Cake
25 August 2024

T O T A L  T I M E

45 min

S E R V E S

6

P E R  S E R V I N G

$0.92

C A L O R I E S

717 kcal

Dive into the delightful world of Montclair Martha's Red Velvet Cake, a delectable dessert that

promises to tantalize your taste buds with every bite. This classic recipe, perfect for serving 6

individuals, takes around 45 minutes to prepare and bake, making it an ideal choice for your

next gatherin...

Ingredients

¾ cup unsalted butter, room temperature, plus
more for pans
plus more for pans

2½ cups cake flour (not self-rising), sifted, plus
more for pans
plus more for pans

3 tablespoons unsweetened cocoa powder 1½ teaspoons baking powder

2 cups sugar 3 large eggs

1 teaspoon pure vanilla extract ¼ teaspoon salt

2 one-ounce bottles liquid red food coloring 3 tablespoons lukewarm water

1 cup buttermilk 1 teaspoon baking soda
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1 tablespoon white vinegar

E Q U I P M E N T   Bowl, Baking paper, Oven, Wire rack, Hand mixer, Serrated knife

Method

1 Preheat oven to 350 degrees. Butter two 8-by-2-inch round cake pans. Line with parchment paper, and
butter again. Dust with flour, and tap out the excess; set aside. In a medium bowl, sift together cake
flour, cocoa, and baking powder; set aside.

2 In the bowl of an electric mixer fitted with the paddle attachment, combine the butter and sugar, and
beat on medium speed until light and fluffy, about 15 minutes.

3 Add eggs, one at a time, beating well after each addition.

4 Add vanilla, salt, food coloring, and water; beat, scraping down the sides of the bowl, until well combined.

5 Add reserved dry ingredients in additions, alternating with the buttermilk; beat on low speed until well
combined.

6 In a small bowl, stir together baking soda and vinegar; add to batter. Beat on medium speed for 10
seconds. Be sure not to overbeat. Divide batter between prepared pans, and bake until a cake tester
inserted into the center comes out clean, 25 to 30 minutes.

7 Remove pans from oven, and transfer to a wire rack to cool, about 15 minutes. Turn cakes out onto rack;
let stand until completely cool.

8 Using a serrated knife, trim tops of cakes so surfaces are level.

9 Place a layer on a cake stand or cardboard round, and spread about 1/3 of the frosting over top.

10 Place the second layer on top, and spread with the remaining frosting over the tops and sides of
assembled cake.

11 Transfer to refrigerator, and chill until ready to serve.
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Nutrition per serving

717
K C A L

11 g
P R O T E I N

28 g
F A T

108 g
C A R B S

Saturated Fat 16.5 g · 103% of daily needs

Fibre 2.2 g · 9% of daily needs

Sugar 68.9 g · 77% of daily needs

Sodium 469 mg · 20% of daily needs

Cholesterol 158 mg · 53% of daily needs

Adapted from Martha Stewart. Find this recipe, ratings and more ideas at whatsheate.com/montclair-marthas-red-velvet-cake-
4809
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