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( St. Patrick's Day Green Velvet Layer Cake )

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

931 kcal

180 min. 10

DESSERT

Ingredients

1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

1.3 cups buttermilk well

3 large eggs lightly beaten

0.5 cup flour all-purpose

2.5 cups flour all-purpose

1 tablespoon liquid food coloring green

10 servings gel food coloring green
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|:| 1.5 cups granulated sugar
|:| 2 cups granulated sugar

|:| 1.5 cups milk

|:| 0.5 teaspoon salt fine

|:| 1 pinch salt fine

|:| 10 servings candies and sanding sugar green for decorating, optional
|:| 1 cup butter unsalted at room temperature 2 sticks

|:| 1.5 cups butter unsalted at room temperature 3 sticks

|:| 2 tablespoons cocoa powder unsweetened not Dutch process

|:| 2 teaspoons vanilla extract pure

|:| 4 teaspoons vanilla extract pure

Equipment
bowl

frying pan
sauce pan
oven

whisk

plastic wrap
hand mixer
toothpicks
stand mixer

measuring cup
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Directions

|:| For the cake: Preheat the oven to 375 degrees F. Butter three 8-inch round cake pans, line
with parchment and butter the parchment; set aside.

|:| Whisk the flour, cocoa powder, baking powder, baking soda and salt in a medium bowl; set
aside.
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Whisk the buttermilk, food coloring and vanilla in a spouted measuring cup; set aside.

Beat the granulated sugar and butter in a stand mixer (or a large bowl if using a hand mixer)
on medium speed until very light in color and fluffy, about 5 minutes, scraping down the sides
of the bowl as needed. With the mixer still running, slowly add the eggs and beat until fully
incorporated. Reduce the mixer speed to the lowest speed; with it running, add 1/3 of the flour
mixture, then 1/2 of the buttermilk mixture, then 1/2 of the remaining flour mixture, then the
remaining buttermilk mixture, then the remaining flour mixture. Scrape down the sides and

beat until well mixed. Divide the batter evenly among the three prepared pans.

Bake until slightly puffed and a toothpick comes out clean when inserted in the center, 20 to
25 minutes.

Let cool 15 minutes in the pan, then turn out to cool completely.

Put the flour in a small saucepan. Vigorously whisk in about 1/2 cup of the milk, making sure to
get the whisk into the edges of the pan, until you have a smooth, thick paste. (This step keeps
the flour from clumping.) Slowly whisk in the remaining milk until fully incorporated and the
mixture is smooth. Cook over medium heat, whisking continuously, until the mixture is very
thick, about 5 minutes. (Toward the end of the process, the mixture will become a thick paste;
it may seem to be forming lumps, but whisk vigorously and the lumps will disappear.) Scrape
the frosting into a bowl, press plastic wrap onto the surface and refrigerate until cool, about
45 minutes.

Using a stand mixer fitted with the paddle attachment (or a hand mixer), beat the butter and

granulated sugar on medium speed until very light and fluffy, about 5 minutes.

Add the cooled flour mixture a tablespoon at a time and beat until smooth. Switch to the
whisk attachment (or continue with the hand mixer), add the vanilla, salt and 3 to 5 drops
food coloring if using and whip until very light and fluffy, like thick whipped cream, up to 10
minutes with a stand mixer or 12 minutes with a hand mixer.

Place one layer on a cake plate, spread frosting on top and repeat with the 2 remaining layers.
Frost the sides and decorate with candies and sanding sugar if using.

Nutrition Facts

PROTEIN 3.64% [ FAT 47.92% CARBS 48.44%

Properties
Glycemic Index:52.13, Glycemic Load:79.15, Inflammation Score:-7, Nutrition Score:11.873043526774%

Flavonoids



Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg Epicatechin: 1.96mg, Epicatechin:
1.96mg, Epicatechin: 1.96mg, Epicatechin: 1.96mg Quercetin: 0.Img, Quercetin: 0.Img, Quercetin: 0.Img, Quercetin:
0.Img

Nutrients (% of daily need)

Calories: 930.51kcal (46.53%), Fat: 50.39g (77.52%), Saturated Fat: 31.01g (193.82%), Carbohydrates: 114.6g
(38.2%), Net Carbohydrates: 113.21g (4117%), Sugar: 85.57g (95.08%), Cholesterol: 185.5mg (61.83%), Sodium:
292.22mg (12.71%), Alcohol: 0.83g (100%), Alcohol %: 0.4% (100%), Protein: 8.61g (17.21%), Vitamin A: 1607.97IU
(32.16%), Selenium: 20.33pg (29.04%), Vitamin B2: 0.4mg (23.26%), Vitamin B1: 0.34mg (22.59%), Folate: 79.2ug
(19.8%), Phosphorus: 162.53mg (16.25%), Manganese: 0.31Img (15.62%), Calcium: 133.1Img (13.31%), Vitamin D: 1.94ug
(12.96%), Iron: 2.25mg (12.5%), Vitamin B3: 2.35mg (11.73%), Vitamin E: 1.54mg (10.25%), Vitamin B12: 0.57ug
(9.43%), Vitamin B5: 0.71Img (7.11%), Copper: 0.13mg (6.36%), Magnesium: 23.97mg (5.99%), Zinc: 0.85mg (5.67%),
Fiber: 1.38g (5.53%), Potassium: 190.34mg (5.44%), Vitamin K: 4.35ug (4.15%), Vitamin B6: 0.08mg (3.93%)



