
best red velvet cake recipe

Best Red Velvet Cake Recipe

Red velvet cake is a timeless classic that combines a rich, velvety texture with a subtly tangy flavor

and a striking red color. This dessert has become a favorite for celebrations, especially weddings and

birthdays, due to its eye-catching appearance and delicious taste. In this article, we will explore the

best red velvet cake recipe, including its history, ingredients, and step-by-step instructions to help you

create a show-stopping dessert.

History of Red Velvet Cake

The origins of red velvet cake can be traced back to the early 20th century. While its exact beginnings

are somewhat murky, several theories exist regarding its creation:

1. The Adams Extract Company: One popular story suggests that the red velvet cake became famous

during the 1920s when the Adams Extract Company, a food coloring company, marketed a recipe for

red velvet cake to promote its red food coloring.

2. The Waldorf-Astoria Hotel: Another theory attributes the cake's popularity to the Waldorf-Astoria

Hotel in New York City, where the recipe was allegedly served to guests in the 1920s.

3. Southern Tradition: Red velvet cake has strong roots in Southern cuisine, often served during

special occasions and holidays in the Southern United States.

Regardless of its true origins, red velvet cake has become a staple in American baking, delighting

generations with its unique flavor and aesthetic appeal.



Ingredients for the Best Red Velvet Cake

To create the best red velvet cake, you will need the following ingredients:

Cake Ingredients

- 2 ½ cups all-purpose flour

- 1 ½ cups granulated sugar

- 1 teaspoon baking soda

- 1 teaspoon salt

- 1 teaspoon cocoa powder

- 1 ½ cups vegetable oil

- 1 cup buttermilk, room temperature

- 2 large eggs, room temperature

- 2 tablespoons red food coloring

- 1 teaspoon vanilla extract

- 1 teaspoon white vinegar

Cream Cheese Frosting Ingredients

- 8 oz cream cheese, softened

- ½ cup unsalted butter, softened

- 4 cups powdered sugar

- 1 teaspoon vanilla extract

- 1-2 tablespoons milk (if needed for consistency)



Step-by-Step Instructions

Now that you have gathered all the necessary ingredients, follow these steps to create your best red

velvet cake.

Preparing the Cake Batter

1. Preheat the Oven: Preheat your oven to 350°F (175°C). Grease and flour two 9-inch round cake

pans. You can also line the bottoms with parchment paper for easy removal.

2. Combine Dry Ingredients: In a large mixing bowl, sift together the flour, sugar, baking soda, salt,

and cocoa powder. This ensures that the dry ingredients are well mixed and helps to aerate the flour.

3. Mix Wet Ingredients: In a separate bowl, whisk together the vegetable oil, buttermilk, eggs, red food

coloring, vanilla extract, and white vinegar until fully combined.

4. Combine Mixtures: Gradually add the wet ingredients to the dry ingredients, mixing until just

combined. Be careful not to overmix, as this can lead to a dense cake.

5. Divide Batter: Evenly divide the batter between the two prepared cake pans.

Baking the Cakes

1. Bake: Place the cake pans in the preheated oven and bake for 25-30 minutes or until a toothpick

inserted into the center comes out clean.

2. Cool: Once baked, remove the cakes from the oven and allow them to cool in the pans for 10

minutes. Then, carefully turn them out onto a wire rack to cool completely.



Making the Cream Cheese Frosting

1. Cream Butter and Cheese: In a large mixing bowl, beat the softened cream cheese and unsalted

butter together until smooth and creamy.

2. Add Sugar and Vanilla: Gradually add the powdered sugar, one cup at a time, mixing on low speed

until combined. You can then add the vanilla extract and mix until fully incorporated. If the frosting is

too thick, add milk, a tablespoon at a time, until you reach your desired consistency.

Assembling the Cake

1. Level the Cakes: If the tops of your cakes have domed while baking, use a serrated knife to level

them so that they stack evenly.

2. Frost the First Layer: Place one cake layer on a serving plate or cake stand. Spread a generous

amount of cream cheese frosting on top.

3. Add the Second Layer: Place the second cake layer on top of the frosted first layer.

4. Frost the Entire Cake: Use the remaining cream cheese frosting to cover the top and sides of the

cake. Be sure to create a smooth finish or a textured look, depending on your preference.

5. Decorate: For added flair, consider decorating the top of the cake with red velvet cake crumbs, fresh

berries, or chocolate shavings.

Tips for the Best Red Velvet Cake

To ensure your red velvet cake turns out perfectly, consider the following tips:



- Use Room Temperature Ingredients: For the best texture, ensure that your eggs and buttermilk are at

room temperature before mixing them into the batter.

- Quality Food Coloring: Use a high-quality red food coloring to achieve the vibrant hue associated with

red velvet cake. Gel food coloring is often preferred for its intensity.

- Don’t Overmix: Overmixing can lead to a dense cake. Mix until just combined for a light and fluffy

result.

- Chill the Cake: If you have time, chill the frosted cake in the refrigerator for an hour before serving.

This helps the frosting set and makes it easier to slice.

Serving and Storing Your Red Velvet Cake

Your red velvet cake is now ready to be enjoyed! Here are a few serving suggestions and storage tips:

Serving Suggestions

- Serve slices of red velvet cake with a dollop of whipped cream or a scoop of vanilla ice cream for an

extra treat.

- Pair the cake with a cup of coffee or a glass of milk to balance the sweetness.

Storage Tips

- At Room Temperature: Store any leftover cake at room temperature for up to 2 days, covered to

prevent it from drying out.

- In the Refrigerator: For longer storage, keep the cake in the refrigerator for up to one week.



- Freezing: You can freeze the un-frosted cake layers wrapped in plastic wrap and aluminum foil for up

to 3 months. Thaw in the refrigerator overnight before frosting and serving.

Conclusion

The best red velvet cake recipe combines a rich history, simple yet flavorful ingredients, and easy-to-

follow steps that guarantee a delicious result. Whether you’re celebrating a special occasion or simply

indulging in a delightful dessert, this red velvet cake is sure to impress. With its unique flavor, stunning

appearance, and creamy frosting, it’s a dessert that will leave a lasting impression on anyone who

tastes it. So gather your ingredients, follow the steps, and enjoy making this classic treat!

Frequently Asked Questions

What are the key ingredients for the best red velvet cake?

The key ingredients include all-purpose flour, cocoa powder, sugar, baking soda, salt, vegetable oil,

buttermilk, eggs, vanilla extract, red food coloring, and cream cheese for the frosting.

How can I achieve the perfect red color in my velvet cake?

To achieve the perfect red color, use a high-quality red food coloring, and make sure to combine it well

with the wet ingredients before mixing with the dry ingredients.

Is buttermilk necessary for red velvet cake?

Yes, buttermilk is crucial as it reacts with the baking soda to create a tender crumb and adds a slight

tang that balances the sweetness.



What type of frosting pairs best with red velvet cake?

Cream cheese frosting is the classic choice for red velvet cake, providing a rich and tangy contrast to

the sweet cake.

Can I make a gluten-free version of red velvet cake?

Yes, you can substitute all-purpose flour with a gluten-free flour blend, but be sure to check the blend's

properties for the best texture.

How do I ensure my red velvet cake stays moist?

To keep your cake moist, avoid overbaking it, use oil instead of butter, and brush the layers with

simple syrup before frosting.

What is the best way to store leftover red velvet cake?

Store leftover red velvet cake in an airtight container at room temperature for up to 2 days or in the

refrigerator for up to a week.

Can I use natural cocoa powder instead of Dutch-processed cocoa in

red velvet cake?

Yes, you can use natural cocoa powder, but it may result in a slightly different flavor and color, as

Dutch-processed cocoa has a milder taste.

How long should I bake red velvet cake layers?

Typically, red velvet cake layers should be baked for about 25-30 minutes at 350°F (175°C), but

always check for doneness with a toothpick.



What are some popular variations of traditional red velvet cake?

Popular variations include red velvet cupcakes, red velvet whoopie pies, and red velvet cake pops,

often incorporating different frostings or fillings.
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