
Waldorf Astoria Original Red Velvet Cake with
Cooked Icing

 Popular

DESSERT

Ingredients
1 teaspoon baking soda

1 teaspoon butter extract

1 cup buttermilk

2.5 cups cake flour  sifted (carefully spoon and level — don't pack flour) 

3 tablespoons natural cocoa powder  unsweetened 

2 large eggs

3 tablespoons flour

READY IN

40 min.

SERVINGS

12

CALORIES

417 kcal

https://whatsheate.com


1 cup granulated sugar

1 cup milk

1.5 ounces food coloring  red 

0.5 teaspoon salt  salted (omit if using butter) 

3.4 ounces shortening

2 sticks butter  unsalted softened 

2 teaspoons vanilla extract

1 tablespoon vinegar

Equipment
bowl

sauce pan

oven

whisk

hand mixer

stand mixer

skewers

Directions
Preheat the oven to 350 degrees F. Spray three 9-inch round cake pans with flour-added

cooking spray. For a higher ratio of cake to frosting, use two 9×2 inch pans. You may also use

three 8-inch pans. If you use three 8-inch or go with two 9-inch, you will probably need to

tack on about 4 minutes to the cook time due to the batter being deeper.Using high speed of

electric mixer, beat shortening and sugar until creamy. Beat in eggs, vanilla extract and butter

extract, scraping sides of bowl occasionally. Make a paste of red food coloring and cocoa

powder, then stir that in. Or, do what I did and stir the red food coloring and cocoa in, then

beat. When the batter turns red, stir in the salt and beat so that it’s very well mixed. Starting

and ending with flour, add the flour and buttermilk alternately to batter, stirring so that flour

gets absorbed.

Place the baking soda in a little cup.



Add the vinegar to the baking soda, then stir the fizzy vinegar mixture into the cake batter to

lighten it.Now, dump the cake batter into the pans, dividing evenly.

Bake for 20 minutes or until a wooden skewer inserted in the center comes out with moist

crumbs.

Let cakes cool in pans on a rack for 10 minutes. Flip out of pans and cool completely. Note: If

your oven runs hot, cook the red velvet cake at 325 degrees F. The cakes will turn out dry if

overcooked.Make the frosting. In a heavy saucepan, whisk together 3 tablespoons of flour and

1/4 cup of the milk until smooth.

Whisk in salt and remaining milk. Turn heat to medium and cook, whisking constantly, until

mixture is thick and creamy.

Let it cool completely.Using your electric mixer, beat butter and granulated sugar until fluffy.

Beat in the vanilla. Beat in the thoroughly cooled flour mixture. Beat and beat until the icing is

fluffy and no longer grainy (this may take a while, depending on how good your mixer is). For

this recipe, I recommend using a stand mixer.Cover cake with frosting.

Nutrition Facts

 PROTEIN 5.76%
  FAT 56.64%

  CARBS 37.6%

Properties
Glycemic Index:35.92, Glycemic Load:25.57, Inflammation Score:-4, Nutrition Score:6.1056520835213%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 417.05kcal (20.85%), Fat: 26.6g (40.92%), Saturated Fat: 13.19g (82.44%), Carbohydrates: 39.72g

(13.24%), Net Carbohydrates: 38.59g (14.03%), Sugar: 18.82g (20.91%), Cholesterol: 77.48mg (25.83%), Sodium:

139.25mg (6.05%), Alcohol: 0.23g (100%), Alcohol %: 0.23% (100%), Protein: 6.08g (12.17%), Selenium: 15.14µg

(21.63%), Manganese: 0.27mg (13.73%), Vitamin A: 597.72IU (11.95%), Phosphorus: 95.26mg (9.53%), Vitamin B2:

0.14mg (8.17%), Vitamin E: 1.16mg (7.75%), Calcium: 63.53mg (6.35%), Vitamin D: 0.93µg (6.22%), Copper: 0.11mg

(5.67%), Vitamin K: 5.9µg (5.62%), Vitamin B12: 0.31µg (5.15%), Vitamin B5: 0.48mg (4.81%), Magnesium: 19.08mg

(4.77%), Fiber: 1.14g (4.55%), Folate: 17.93µg (4.48%), Vitamin B1: 0.06mg (4.22%), Zinc: 0.61mg (4.04%), Iron:

0.67mg (3.7%), Potassium: 122.06mg (3.49%), Vitamin B6: 0.05mg (2.33%), Vitamin B3: 0.46mg (2.27%)


