
Red Velvet Cake
 Vegetarian

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.3 teaspoon baking soda

1 cup buttermilk  whole low-fat 

2.8 cups flour  sifted 

0.3 cup cocoa powder  unsweetened 

1 pound cream cheese  at room temperature 

3 large eggs  at room temperature 

2 cups granulated sugar

READY IN

170 min.

SERVINGS

12

CALORIES

656 kcal

https://whatsheate.com


1 tablespoon orange zest  finely grated (from 1 to 2 oranges; optional) 

4 cups powdered sugar  sifted 

2 teaspoons salt  fine 

6 ounces butter  unsalted at room temperature 

1.5 teaspoons vanilla extract

1.5 tablespoons water

2 tablespoons milk  whole 

Equipment
bowl

oven

knife

whisk

plastic wrap

hand mixer

toothpicks

stand mixer

spatula

Directions
Heat the oven to 350°F. Coat 2 (9-inch) round cake pans generously with butter, then flour,

tapping out any excess flour; set aside.Sift the measured flour, salt, baking powder, and

baking soda together twice; set aside.

Whisk the cocoa, food coloring, and water in a small bowl until smooth; set aside.Beat the

measured butter in a large bowl using an electric mixer (or in the bowl of a stand mixer fitted

with a paddle attachment) on medium speed until creamy, about 30 seconds.

Add the sugar, 1/4 cup at a time, beating about 15 seconds after each addition and scraping

down the sides of the bowl as necessary, until the mixture has lightened in color and become

fluffy, about 2 minutes.



Add the eggs one at a time, the vanilla, and the orange zest (if using), beating 15 seconds after

each addition. Scrape down the sides of the bowl.

Add the red cocoa mixture and mix until evenly incorporated.On low speed, alternately add

the flour mixture and the buttermilk, starting and ending with the flour mixture, until just

incorporated. Once all the ingredients are incorporated, beat the batter 10 to 12 strokes with a

spoon or spatula if using cake flour, 2 to 3 strokes if using all-purpose flour. (Do not overwork

the batter, as this will make the cake tough.)Divide the batter between the cake pans and

spread the tops evenly with the spoon or spatula.

Bake until a cake tester or toothpick inserted into the center comes out clean, about 30

minutes.

Remove from the oven and let the cakes cool in their pans on a rack for 10 minutes. Slide a

thin paring knife around the edges and invert the cakes onto the rack to cool completely, at

least 1 hour.For the icing:Beat the butter in a large bowl using an electric mixer (or in the bowl

of a stand mixer fitted with a paddle attachment) on medium-high speed until creamy, about

30 seconds.

Transfer 1 of the cake layers, bottom side up, to a serving plate or cake stand. Spoon 1 cup of

the icing into the center of the cake layer. Work an icing or rubber spatula in a gentle swirling

motion and spread the icing from the center toward the edges of the cake in an even layer (if

you need to add more icing, add it to the center and work it out toward the sides).Carefully

set the second cake layer on top of the first and ice the second layer in the same manner,

beginning with a dollop in the center and working it out toward the sides. Then ice the sides

of the cake. (If the sides are crumbly, brush any excess crumbs away and place a thin layer of

icing on the cake to seal the crumbs in. Refrigerate for 30 minutes, then apply another, thicker

layer of icing on top of the first.)Store the cake at room temperature beneath a cake cover. If

you don’t plan to eat it within 24 hours, tent it with plastic wrap and store it in the refrigerator

for up to 3 days. Remember to remove the cake from the refrigerator an hour or more before

serving to take the chill off.

Serve with glasses of cold milk.

Nutrition Facts

 PROTEIN 4.82%
  FAT 35.73%

  CARBS 59.45%

Properties
Glycemic Index:25.17, Glycemic Load:39.86, Inflammation Score:-6, Nutrition Score:9.2482607779296%

Flavonoids



Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg Epicatechin: 3.52mg, Epicatechin: 3.52mg,

Epicatechin: 3.52mg, Epicatechin: 3.52mg Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin:

0.18mg

Nutrients (% of daily need)
Calories: 655.87kcal (32.79%), Fat: 26.62g (40.95%), Saturated Fat: 15.68g (97.97%), Carbohydrates: 99.65g

(33.22%), Net Carbohydrates: 98.16g (35.69%), Sugar: 75.11g (83.46%), Cholesterol: 116.25mg (38.75%), Sodium:

651.83mg (28.34%), Alcohol: 0.17g (100%), Alcohol %: 0.11% (100%), Caffeine: 4.12mg (1.37%), Protein: 8.08g

(16.16%), Selenium: 18.09µg (25.85%), Vitamin B2: 0.34mg (20.22%), Vitamin A: 944.92IU (18.9%), Vitamin B1:

0.25mg (16.63%), Folate: 63.85µg (15.96%), Phosphorus: 147.75mg (14.78%), Manganese: 0.28mg (13.9%), Calcium:

121mg (12.1%), Iron: 1.97mg (10.96%), Vitamin B3: 1.8mg (9%), Copper: 0.14mg (6.8%), Vitamin B5: 0.62mg (6.2%),

Fiber: 1.49g (5.96%), Magnesium: 23.31mg (5.83%), Vitamin E: 0.82mg (5.44%), Zinc: 0.79mg (5.27%), Potassium:

165.86mg (4.74%), Vitamin B12: 0.28µg (4.6%), Vitamin B6: 0.07mg (3.34%), Vitamin D: 0.49µg (3.27%), Vitamin K:

1.98µg (1.89%), Vitamin C: 0.88mg (1.07%)


