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Best Red Velvet Cake Recipe: A Delicious Classic You Can Master at Home

best red velvet cake recipe — these words often spark cravings for a rich,
velvety, and slightly tangy dessert that’s as visually stunning as it is
delicious. Red velvet cake has secured its place as a beloved classic in
bakeries and home kitchens alike. But what makes a red velvet cake truly
stand out? Is it the moist crumb, the vibrant red color, or the luscious
cream cheese frosting? In this article, we’ll dive deep into the secrets
behind the best red velvet cake recipe, offering tips and insights to help
you bake a cake that’s both beautiful and scrumptious.

What Makes the Best Red Velvet Cake Recipe?

Red velvet cake is unique because it sits at the crossroads of flavor and
texture. Unlike traditional chocolate cakes, red velvet has a subtle cocoa
flavor paired with a slight tanginess, typically from buttermilk or vinegar.
Achieving that perfect balance is key to creating the best red velvet cake
recipe.

The Role of Ingredients

Every ingredient plays a vital role in bringing this cake to life:

- **Cocoa Powder**: Red velvet cake uses a small amount of cocoa powder, just
enough to add a mild chocolate undertone without overpowering the other
flavors.
- **Buttermilk and Vinegar**: These acidic components react with the cocoa
powder to enhance the cake’s moistness and create a tender crumb. Vinegar
(usually white vinegar) also helps amplify the red color by reacting with the
cocoa.
- **Red Food Coloring**: The iconic red hue is achieved through red food
coloring, which can be liquid, gel, or powder. Gel is often preferred for its
vibrant saturation without adding extra liquid.
- **Cream Cheese Frosting**: This rich, tangy frosting complements the cake
perfectly, balancing sweetness with a slight tanginess that pairs beautifully
with the cake’s flavor.

Step-by-Step Guide to the Best Red Velvet Cake
Recipe

Here’s a detailed breakdown to make a moist, flavorful, and visually stunning



red velvet cake from scratch.

Ingredients You’ll Need

- 2 ½ cups all-purpose flour
- 1 ½ cups granulated sugar
- 1 teaspoon baking soda
- 1 teaspoon fine salt
- 1 tablespoon unsweetened cocoa powder
- 1 ½ cups vegetable oil
- 1 cup buttermilk, room temperature
- 2 large eggs, room temperature
- 2 tablespoons red food coloring (gel recommended)
- 1 teaspoon vanilla extract
- 1 teaspoon white vinegar

For the frosting:
- 16 ounces cream cheese, softened
- ½ cup unsalted butter, softened
- 4 cups powdered sugar, sifted
- 1 teaspoon vanilla extract

Instructions

Preheat and Prepare Pans: Preheat your oven to 350°F (175°C). Grease and1.
flour two 9-inch round cake pans or line them with parchment paper.

Mix Dry Ingredients: In a large bowl, sift together the flour, cocoa2.
powder, baking soda, and salt. Set aside.

Combine Wet Ingredients: In another bowl, whisk together the sugar and3.
vegetable oil until well blended. Add eggs, one at a time, beating well
after each addition. Stir in the red food coloring, vanilla extract, and
vinegar.

Alternate Mixing: Add the dry ingredients to the wet mixture alternately4.
with buttermilk, starting and ending with dry ingredients. Mix gently
until just combined — overmixing can lead to a denser cake.

Bake: Divide batter evenly between the prepared pans. Bake for 25-305.
minutes or until a toothpick inserted in the center comes out clean.

Cool: Let the cakes cool in the pans for 10 minutes, then transfer to a6.
wire rack to cool completely before frosting.

Prepare the Cream Cheese Frosting: Beat the cream cheese and butter7.



together until smooth and creamy. Gradually add powdered sugar and
vanilla, beating until light and fluffy.

Assemble: Place one cake layer on your serving plate. Spread a generous8.
amount of frosting on top. Add the second layer and cover the entire
cake with frosting. Refrigerate for 30 minutes to set before serving.

Tips for Perfecting Your Red Velvet Cake

Achieving the best red velvet cake recipe doesn’t just rely on following
instructions — a few professional tips can make a world of difference.

Use Quality Cocoa Powder

Not all cocoa powders are created equal. For red velvet, a natural,
unsweetened cocoa powder works best because it reacts properly with the
acidic ingredients to give the cake its signature flavor and color.

Gel Food Coloring Is Your Best Friend

Liquid food coloring can thin your batter, potentially affecting texture. Gel
or paste food coloring provides a more intense red without altering the
consistency of your cake batter.

Don’t Skip Room Temperature Ingredients

When eggs, buttermilk, and butter are at room temperature, they incorporate
better into the batter, resulting in a smoother, more uniform texture.

Perfecting the Frosting Consistency

If your cream cheese frosting feels too soft or runny, chill it for 15-20
minutes before frosting the cake. Too stiff, and you can add a teaspoon of
milk or cream to loosen it up.

Layering and Decorating Ideas

For a professional look, use a cake scraper or bench scraper to smooth the



sides. You can also add a sprinkle of red velvet crumbs around the base or on
top for a rustic finish. Fresh berries or edible flowers add an elegant
touch.

Exploring Variations on the Best Red Velvet
Cake Recipe

While the classic red velvet cake with cream cheese frosting is timeless,
experimenting with variations can bring new life to this favorite dessert.

Red Velvet Cupcakes

This batter works wonderfully for cupcakes. Bake in lined muffin tins for
18-20 minutes at 350°F. Top with piped cream cheese frosting and a sprinkle
of crushed pecans or red velvet crumbs.

Vegan or Egg-Free Versions

Substitute eggs with flax eggs (1 tablespoon ground flaxseed mixed with 3
tablespoons water per egg) and use a plant-based buttermilk alternative (soy
or almond milk mixed with vinegar). Use vegan cream cheese and butter
alternatives to frost.

Using Beetroot for Natural Coloring

For a natural twist, replace artificial red food coloring with beetroot juice
or powder. This not only adds vibrant color but also a subtle earthy
sweetness.

Adding a Chocolate Ganache

For chocolate lovers, drizzle a dark chocolate ganache over the frosted cake
or layer ganache between cake layers for an extra indulgent treat.

The Joy of Baking the Best Red Velvet Cake
Recipe

Baking the best red velvet cake recipe at home is a rewarding experience.



From mixing the batter to watching the cake rise and finally tasting that
first bite of luscious cream cheese frosting, every step is filled with
anticipation and joy. Whether you’re baking for a special occasion or simply
to satisfy a sweet craving, this cake is sure to impress both visually and on
the palate.

With the insights, tips, and detailed instructions above, you’re well on your
way to mastering this classic dessert. So gather your ingredients, preheat
that oven, and get ready to indulge in one of the most iconic cakes — the
rich, moist, and irresistibly delicious red velvet cake. Happy baking!

Frequently Asked Questions

What are the key ingredients for the best red velvet
cake recipe?
The key ingredients include all-purpose flour, cocoa powder, buttermilk,
vinegar, baking soda, sugar, eggs, unsalted butter, red food coloring,
vanilla extract, and cream cheese for the frosting.

How do you achieve the perfect red color in a red
velvet cake?
Using a combination of red food coloring and a small amount of cocoa powder
helps achieve the vibrant red color. Be sure to use a good quality gel or
liquid red food coloring for the best results.

Can I make red velvet cake without buttermilk?
Yes, you can substitute buttermilk by mixing 1 tablespoon of vinegar or lemon
juice with 1 cup of milk and letting it sit for 5-10 minutes. This will mimic
the acidity and texture of buttermilk.

What is the best way to make red velvet cake moist
and fluffy?
Using buttermilk, oil or butter, and properly measuring ingredients ensures
moisture and fluffiness. Also, avoid overmixing the batter and bake at the
correct temperature for the right amount of time.

How long should I bake a red velvet cake?
Typically, a red velvet cake baked in 8 or 9-inch round pans should bake for
about 25-30 minutes at 350°F (175°C). Always check doneness by inserting a
toothpick in the center; it should come out clean.



What frosting pairs best with red velvet cake?
Cream cheese frosting is the classic and best pairing for red velvet cake due
to its rich, tangy flavor that complements the cake's mild cocoa taste
perfectly.

Additional Resources
Best Red Velvet Cake Recipe: A Culinary Exploration of Flavor and Texture

best red velvet cake recipe is a phrase that has garnered significant
attention among baking enthusiasts and professional chefs alike, seeking the
perfect balance of flavor, texture, and visual appeal. Red velvet cake, known
for its distinctive deep red hue and velvety crumb, sits at the intersection
of classic Southern baking traditions and modern culinary innovation. In this
article, we delve into the nuances of creating an exemplary red velvet cake,
examining ingredient choices, preparation techniques, and variations that
define the ultimate recipe.

Understanding the Essence of Red Velvet Cake

Red velvet cake is often characterized by its rich, moist crumb, subtle cocoa
flavor, and signature cream cheese frosting. Unlike other chocolate cakes, it
presents a unique flavor profile that is less sweet and more tangy, largely
due to the combination of buttermilk and vinegar in the batter. The iconic
red color traditionally came from the chemical reaction between natural cocoa
powder and acidic ingredients, although modern recipes often supplement this
with food coloring to achieve a more vibrant appearance.

The Role of Ingredients in Achieving the Best
Outcome

Achieving the best red velvet cake recipe hinges on the careful selection and
balance of ingredients. Key components include:

Cocoa Powder: The choice between natural and Dutch-processed cocoa
powder significantly impacts both color and flavor. Natural cocoa powder
reacts with the acidity of buttermilk and vinegar to produce a reddish
tint and a sharper chocolate taste, while Dutch-processed cocoa offers a
milder, smoother flavor but less vibrant color.

Buttermilk: This ingredient contributes to the cake’s moist texture and
tender crumb. The acidity also interacts with baking soda to provide
leavening and subtle tanginess.



Vinegar: White vinegar enhances the leavening process and intensifies
the cake’s red hue by reacting with cocoa powder.

Food Coloring: While traditional recipes rely purely on chemical
reactions for color, most contemporary versions include red food
coloring to achieve the vivid red that consumers expect.

Fat and Sugar: Butter or oil influences texture and mouthfeel, with some
recipes preferring oil for extra moistness. Granulated sugar or a
combination with brown sugar can affect the sweetness and moisture.

Preparation Techniques That Elevate the Cake

The method by which ingredients are combined and baked plays a crucial role
in the final product. Incorporating air into the batter through creaming
butter and sugar or using an electric mixer ensures a light crumb structure.
Alternating dry and wet ingredients when mixing prevents overmixing, which
can result in a dense texture. Additionally, the temperature and type of
oven, as well as pan preparation, can affect rise and evenness of baking.

Comparative Review of Popular Red Velvet Cake
Recipes

To isolate the best red velvet cake recipe, it is informative to compare
several well-known versions from authoritative culinary sources. For
instance, recipes from classic Southern cookbooks often emphasize the
traditional balance of cocoa, buttermilk, and vinegar with minimal artificial
coloring. In contrast, contemporary recipes from popular food bloggers may
increase food coloring and incorporate oil for moistness.

A notable example is the traditional recipe popularized by the Waldorf-
Astoria Hotel in New York, which uses natural cocoa powder with a modest
amount of food coloring, yielding a subtle chocolate flavor and delicate
crumb. On the other hand, the recipe from a widely followed food blog employs
Dutch-processed cocoa and significantly more food coloring, resulting in a
more intense red color but less pronounced cocoa notes.

Pros and Cons of Traditional vs. Modern Red Velvet
Cake Recipes

Traditional Recipes: Pros include authentic flavor and texture, reliance



on natural ingredients, and a subtle color palette. Cons may involve
less vivid color and a slightly drier crumb if not executed carefully.

Modern Recipes: Pros are striking visual appeal, moistness, and ease of
preparation. Cons can include an overly sweet frosting, artificial taste
from excess coloring, and a less nuanced cocoa flavor.

Essential Tips to Perfect Your Red Velvet Cake

Baking the best red velvet cake recipe demands attention to detail. Here are
pivotal tips that can improve outcomes:

Measure Ingredients Precisely: Baking is a science; accurate measurement1.
ensures balance in flavor and texture.

Use Room Temperature Ingredients: Butter, eggs, and buttermilk at room2.
temperature blend more uniformly, resulting in a smoother batter.

Don’t Overmix: Mix just until ingredients are combined to avoid a tough3.
cake.

Prepare Pans Properly: Grease and flour cake pans or use parchment paper4.
to prevent sticking and promote even baking.

Allow Cakes to Cool Completely: Especially before frosting, to prevent5.
melting and sliding of the cream cheese frosting.

Frosting: The Final Flourish

The cream cheese frosting is inseparable from red velvet cake’s identity.
Balancing cream cheese, butter, powdered sugar, and vanilla extract creates a
frosting that is tangy, sweet, and creamy. Some recipes incorporate
mascarpone cheese or sour cream for additional depth. It is crucial to
maintain the right consistency—too thin and it can run, too thick and it
becomes difficult to spread evenly.

Variations and Innovations in Red Velvet Cake

While the classic red velvet cake is beloved, culinary experimentation has
led to intriguing variations. These include:



Red Velvet Cupcakes: Individual portions that maintain the cake’s
signature flavor and texture with convenient serving sizes.

Red Velvet Cheesecake: Combining layers of red velvet cake with cream
cheese cheesecake for a decadent twist.

Vegan Red Velvet Cake: Utilizing plant-based alternatives such as flax
eggs, coconut oil, and non-dairy milk to replicate texture and taste.

Gluten-Free Red Velvet Cake: Employing almond flour or gluten-free
blends to accommodate dietary restrictions without compromising moisture
and crumb.

Each variation requires adjustments in ingredient ratios and baking times but
broadens the accessibility and appeal of this classic dessert.

Exploring the best red velvet cake recipe involves a blend of understanding
traditional culinary techniques and embracing modern innovations. Whether one
prioritizes authentic flavor profiles or vibrant aesthetics, the foundation
remains consistent: a moist, tender crumb paired with a tangy, creamy
frosting. Through meticulous ingredient selection, precise technique, and
creative adaptations, the pursuit of the perfect red velvet cake continues to
inspire bakers worldwide.

Best Red Velvet Cake Recipe
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  best red velvet cake recipe: Crimson Confections de Perfect Pies, 2023-09-22 Welcome to
Crimson Confections: 103 Irresistible Red Velvet Cake Recipes! Red Velvet Cake is a classic treat
that everyone loves. It's moist and flavorful layers, combined with a creamy cream cheese frosting,
make it a favorite among both children and adults alike. Whether you're looking to indulge in a
sweet treat or program a special dessert for a get-together, our Crimson Confections cookbook
contains a selection of scrumptious Red Velvet Cake recipes that are sure to please any palate. From
easy-to-bake favorites like Red Velvet Cake Pound Cake and Red Velvet Cake Cheesecake to more
sophisticated recipes like White Chocolate Swirl Red Velvet Cake and Red Velvet Rosettes, this
cookbook has the recipes to make your next creation extra special. Every cake featured in this
cookbook has been tested for perfection and is sure to wow family and friends. In Crimson
Confections, we've done our best to collect the best Red Velvet Cake recipes. Learn how to make this
classic American favorite at home or mix it up with a few of our inventive and creative flavors. Try
our recipe for Red Velvet Pumpkin Swirl Cake and make your fall-themed gatherings even more
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delicious, or opt for Red Velvet Rum Pecan Cake to spice up your summer cookouts. There are 103
recipes to explore and share with your loved ones. No matter which recipe you pick, you'll be able to
find full-page instructions, photos, summaries, and descriptions to follow. Our recipes make it easy
for beginners to create a delicious Red Velvet Cake, while experienced bakers can use it as a
reference to tweak each recipe to their own suitability. Plus, for those looking to impress or
experiment, there are plenty of tips, tricks, and techniques to try. Whether it's for a celebration,
special occasion, or just for the love of baking, Crimson Confections has all the recipes you need for
the perfect Red Velvet Cake. Start exploring and let your red velvet dreams come to life.
  best red velvet cake recipe: The 100 Greatest Chocolate Recipes: Indulge in the Best of
Chocolate Delights Izzy Morris-Campbell, The 100 Greatest Chocolate Recipes: Indulge in the Best
of Chocolate Delights is your ultimate guide to exploring the rich, decadent world of chocolate. This
book features a diverse collection of recipes that celebrate chocolate in all its forms, from classic
cookies and cakes to innovative savory dishes and healthy alternatives. Whether you're a seasoned
baker or a chocolate enthusiast, you'll find inspiration and delight in these carefully curated recipes.
With step-by-step instructions and tips for perfecting each dish, this book will help you create
indulgent chocolate treats that are sure to impress. Dive into the world of chocolate and discover
new favorites that will satisfy your sweet tooth and culinary curiosity.
  best red velvet cake recipe: Top Secret Restaurant Recipes 3 Todd Wilbur, 2010-09-28 THE
#1 BESTSELLING SERIES WITH MORE THAN 4 MILLION COPIES SOLD! The third restaurant
recipe treasury from the wizard of culinary carbon copies. For more than twenty years, Todd Wilbur
has been translating his obsession with recreating restaurant favorites at home into a blockbuster
bestselling cookbook series. Using everyday ingredients, each of Wilbur's recipes provides
step-by-step instructions that even the novice cook can follow—and the delicious results cost just a
fraction of what the restaurants charge. With over 100 sensational recipes, Top Secret Restaurant
Recipes 3 unlocks the secrets to: • Outback Steakhouse Outback Rack • Chili's Quesadilla Explosion
Salad • Olive Garden Breadsticks • TGI Friday's Fried Mac & Cheese • Chili's Firecracker Tilapia •
On the Border Mexican Mojito • Cracker Barrel Double Chocolate Fudge Coca-Cola Cake • And
much, much more...
  best red velvet cake recipe: The Truth Never Stands in the Way of a Good Story Jan Harold
Brunvand, 2000 Here he [the author] looks in detail at a dozen rampant and long-lived examples of
this vigorous category of contemporary folklore, tracing their historyies, variations, sources, and
meanings.--Jacket.
  best red velvet cake recipe: The Cozy Cookbook Julie Hyzy, Laura Childs, Cleo Coyle, Jenn
McKinlay, B. B. Haywood, 2015-04-07 MORE THAN 100 RECIPES FROM AVERY AAMES/DARYL
WOOD GERBER ELLERY ADAMS CONNIE ARCHER LESLIE BUDEWITZ LAURA CHILDS CLEO
COYLE VICTORIA HAMILTON B. B. HAYWOOD JULIE HYZY JENN McKINLAY PAIGE SHELTON
Great meals don’t have to be a mystery—but they can come from a mystery. Selecting the most
delicious recipes from some of the most popular names in crime solving, The Cozy Cookbook serves
up mouth-watering appetizers, entrèes, and desserts that will leave your family or book club group
asking, “Whodunit?” In addition to recipes, choose a sleuth du jour from our menu of mystery series
and get a taste of each of our authors’ bread and butter—page-turning puzzles and stay-up-all-night
suspense in excerpts from their bestselling works. Whether you like your meals sautéed, roasted,
baked, or served cold like revenge, The Cozy Cookbook has something to satisfy every mystery fan.
This book contains previously published material.
  best red velvet cake recipe: The 50 Best Cake Mix Recipes Adams Media, 2011-12-01 They’re
easy. They’re tasty. And they’re right at your fingertips. The 50 Best Cake Mix Recipes is a delicious
selection of desserts and sides made simple. From Rich Topped Coffee Cake to Mexican Chili Pie,
there’s plenty included so you can whip up satisfying and scrumptious baked goods in no time.
Enjoy!
  best red velvet cake recipe: Taste of Home All Time Best Recipes Taste of Home,
2021-06-08 After more than 25 years of tasting, testing, perfecting and publishing incredible dishes,



the experts at Taste of Home compiled their all-time favorites into a brand-new cookbook, All-Time
Best Recipes. These are the foods the staff tested, sampled, approved and found tasty enough to
serve their own families. Look inside and you’ll find page after page of entrees, breads, appetizers,
snacks, sides and desserts—all considered best of the best by the Test Kitchen staff. From easy
weeknight dinners to impressive holiday feasts, you’ll discover a satisfying array of unforgettable
flavors. In fact, this colorful collection offers more than 400 of the recipes our Test Kitchen pros
know will become go-to dishes in your home. CHAPTERS Take a Peek Inside Our Test Kitchen Best
Staff Recipes Snacks Breakfasts Breads, Biscuits & More Soups, Salads & Sandwiches Beef, Chicken
& Pork Entrees Fish, Seafood & Meatless Dinners Side Dishes Odds & Ends Cookies, Brownies &
Bars Cakes & Pies Impressive Desserts RECIPES California Roll in a Jar Beer Dip Chocolate Peanut
Butter Shakes Freezer Breakfast Sandwiches Mixed Berry French Toast Blueberry Cornmeal
Pancakes Muffin-Tin Frittatas The Best Sausage Pizza Buffalo Chicken Enchiladas Chicken Potpie
Galette Slow-Cooked Pot Roast Garlicky Chicken Dinner Egg Roll Noodle Bowl Spicy Fried Okra
Air-Fryer Acorn Squash Bacon Mac & Cheese Cornbread Skillet Balsamic Brussels Sprouts
Chocolate Babka Dutch-Oven Bread Swirl Cinnamon Bread Cookie Cake Raspberry Moscow Mule
Cake Key Lime Bars Pumpkin Pecan Whoopie Pies Mint Chocolate Cheesecake Red, White & Blue
Berry Trifle Strawberry Bliss
  best red velvet cake recipe: Fitwaffle's Baking It Easy Eloise Head, 2022-08-16 Presents
one hundred recipes for simple yet decadent desserts, including cookies and cream fudge, chocolate
hazelnut mug cake, peanut butter blondies, tangy lemon bars, and stuffed cookie cups.
  best red velvet cake recipe: Paula Deen's Southern Cooking Bible Paula Deen, Melissa
Clark, 2011-10-11 A classic guide to southern cooking, with over 300 recipes.
  best red velvet cake recipe: Scoop Adventures: The Best Ice Cream of the 50 States Lindsay
Clendaniel, 2014-03-25 Make Ice Cream From the Best Creameries in the Country In the Comfort of
Your Own Kitchen! What if you could have the greatest ice cream flavors from any of the 50 states in
your kitchen? With Scoop Adventures by Lindsay Clendaniel, you'll have the recipes from the best
shops in New York, Maryland, Illinois, Hawaii and everywhere in between. Lindsay Clendaniel,
creator of Scoop Adventures, has found the best creameries from across the country and adapted
their authentic recipes so you can make them in your own ice cream maker for your friends and
family. These easy and delicious recipes include: Chipotle Raspberry Nebraska Sweet Corn Banana
Pudding Rosemary Honey Walnut Prickly Pear Coconut Red Velvet Lavender Caramel Swirl Pumpkin
Ale Apple Butter Rummy Pecan With over 80 recipes from all over the US, tried and tested for your
kitchen, there is sure to be a flavor for every mood and every taste preference. With the stories
behind the flavors, colorful photos of the shops and most importantly, tasty and one-of-a-kind
recipes, you'll have everything you need to scoop your way across America's best flavors.
  best red velvet cake recipe: 1,001 Best Low-Fat Recipes Linda R. Yoakam, 2015-03-10 A
massive collection of quick & easy low-fat recipes, covering everything from appetizers and salads to
entrées and desserts. A redesigned and reformatted version of a perennial favorite, this second
edition of 1,001 Best Low-Fat Recipes is the most complete collection of healthy recipes for busy
families. The quick, easy-to-prepare recipes are written in a concise format and use readily available
ingredients with a focus on fresh, seasonal foods. They require no special cooking skills or
equipment, and represent an eclectic range of styles and culinary traditions. The award-winning
1,001 cookbook series has earned its reputation for excellence by carefully curating and testing the
recipes, as well as by featuring complete nutritional data, such as calories, fat, cholesterol,
carbohydrates, and diabetic exchanges. This latest offering in the best-selling series has been
completely refreshed and updated for maximum value and ease of use in the 21st century. In one
convenient, all-encompassing volume, 1,001 Best Low-Fat Recipes presents the healthiest, simplest,
and most delicious range of family meals. These recipes are designed to help provide a complete
meal as quickly as possible—many are designated as forty-five-minute recipes from start to tabletop.
From appetizers to entrees to salads and desserts, these recipes are easy to make, fun to try, and
deliciously low in fat.



  best red velvet cake recipe: The Absolute Best Dump Cake Cookbook Rockridge Press,
2014-10-28 NEW YORK TIMES, WALL STREET JOURNAL & USA TODAY BESTSELLER Recipes so
easy, it's dangerous. With The Absolute Best Dump Cake Cookbook, you can bake an outrageously
tasty dump cake with almost no effort. Just dump your ingredients in the pan and bake! Whether
you're craving big berries, chocolate delights, fall flavors, potluck favorites, or handy alternatives
like healthy ingredients and gluten-free cake mixes, The Absolute Best Dump Cake Cookbook gives
you everything you need to dump that cake! Last-minute party? No problem, there's a quick and
easy dump cake recipe for every occasion. 56 irresistible dump cake recipes, including
Chocolate-Cherry Cola, Blueberry-Cream Cheese, and Blackberry-Merlot 8 homemade cake mix
recipes, so you can bake from scratch Creative flourishes to make your dump cakes extra-special
Healthy options like whole-grain and gluten-free substitutes 10 tips to make any dump cake a wild
success
  best red velvet cake recipe: The Cake Mix Doctorâ��s 25 Best Birthday Cakes Anne Byrn,
2011-01-15 Everyone needs one great, foolproof recipe for a birthday cakeâ��here, from the Cake
Mix Doctor, Americaâ��s bestselling baking author whose books have sold millions of copies, are 25
of them, plus the perfect frostings and icings. You wonâ��t believe these cakes came out of a box. By
enhancing packaged cake mix with just the right additionsâ��whole milk, a dollop of lemon yogurt, a
touch of cinnamon or a teaspoon of cocoa powderâ��Anne Byrn turns the ordinary into the
extraordinary. And itâ��s so easy. From The Best Red Velvet Cake to a Peanut Butter Cake with
Fluffy Chocolate Frosting, Tres Leches Cake Piled High with Strawberries to Anneâ��s own My
Favorite Birthday Cake, thereâ��s a cake here for every taste. Even a Gluten-Free Yellow Birthday
Cake, and five recipes for irresistible birthday cupcakes, including Ice Cream Cone Cakes for a
memorable childrenâ��s party. About this title: Workman Shorts is a lively line of subject-specific
e-books curated from our library of trusted books and authors.Â
  best red velvet cake recipe: Taste of Southern Fried Pride Jackie McMillon, 2017-06-09
This is not a typical recipe book. It is about mud pies, bees and apple cider, swimming in the water
hole, ghosts in the attic, tadpoles and rain water, and much more. The recipes are written with
easy-to-follow instructions. The colored photos are of the many selected prepared dishes. My goal in
writing this book is not about fame or fortune but simply to share wonderful, easy-to-cook recipes
with unusual entertaining elements.
  best red velvet cake recipe: Saveur: The New Classics Cookbook Saveur magazine The editors
of, 2014-10-28 1,000 recipes + expert advice, tips & tales--Cover.
  best red velvet cake recipe: Taste of Home Best Loved Recipes Taste of Home, 2012-07-17
Real recipes from real home cooks—they’re what make Taste of Home one of America’s most
popular—and most trusted—names in home cooking. Over the years, we’ve featured tens of
thousands of recipes in our magazines and websites. But what makes this book so special is that it
features not just great recipes. Not just award-winning recipes. These are our best-loved recipes:
The ones that conjure up heavenly aromas, that bring you back to Sunday dinner tables, summer
picnics and holiday parties, that call vividly to mind the special cooks who made them. The ones that
make you close your eyes, smile and say, “Mmmmm!” They’re all here—cook-off winners and
bake-sale favorites, must-have comfort foods and secret family recipes, regional specialties packed
with flavor and style. This collection contains 1,485 of the most requested, most beloved dishes, all
submitted by Taste of Home readers. Recipes for all occasions are included from Blueberry
Cheesecake Flapjacks to Caramel Apple Bread Pudding, mouthwatering main dishes from Creamy
Seafood-Stuffed Shells to Chicken with Rosemary Butter Sauce, and delicious dessert recipes from
Magnolia Dream Cheesecake to Chocolate Ganache Tarts. Here’s what else is included: · Top 100
favorites recipes · Prep/Cook Times · Recipe comments from our web community · Everyday
ingredients · Easy-to-follow directions · How-to photos · Cooking tips · 26 chapters · 20 photo
sections with 400 full-color photos The most cherished magazine features are included: Mom Made
it Best, Our Favorite Contributor’s Meals, Mealtime Express, Cooking for One or Two, Grand-Prize
Winners and Potluck Picks. Besides special features, the remaining chapters cover everything from



appetizers and beverages to entrees and sides and breads and desserts. Recipe Chapter Titles
Appetizers Beef Beverages Breads Breakfast & Brunch Cakes Candies Celebrations & Holidays
Condiments & Sauces Cookies & Bars Cooking for One or Two Desserts Grand-Prize Winners
Mealtime Express Mom Made it Best Our Favorite Contributors’ Meal Pasta, Grains & Rice Pies &
Tarts Pork & Lamb Potluck Picks Poultry Salads Sandwiches & Pizza Seafood Sides Soups
  best red velvet cake recipe: Air Fryer Recipes: 211 Delicious Family Airfryer Recipe
Favourites Recipe This, When you first buy an Airfryer you’re probably wondering what on earth you
are going to cook in it! Well in this Airfryer Recipe Cookbook we will be sharing with 211 tried and
tested Airfryer recipes that have all been made in either our standard Philips Airfryer or our XL
Digital Philips Airfryer. We love Airfryer cooking and it has made such a good impact on our lives.
We want to share with you the huge variety of recipe ideas, with you so that you can fall in love with
Airfryer Cooking too. It includes all kinds of Airfryer recipes including chicken, potatoes, vegetarian,
vegan, desserts and our famous Airfryer KFC fakeaway range. So lets get Airfrying!
  best red velvet cake recipe: Delicious Dump Cakes Roxanne Wyss, Kathy Moore, 2016-05-03
You're conflicted. You want to create a delicious dessert-- without spending much time in the
kitchen. Dump cakes are a simple way to keep your baking simple, and even your children can
prepare them! Most of the recipes have five or less ingredients (not counting the frosting), and take
less than fifteen minutes to throw together.
  best red velvet cake recipe: Popular Mechanics , 1986-02 Popular Mechanics inspires,
instructs and influences readers to help them master the modern world. Whether it’s practical DIY
home-improvement tips, gadgets and digital technology, information on the newest cars or the latest
breakthroughs in science -- PM is the ultimate guide to our high-tech lifestyle.
  best red velvet cake recipe: Southern Cakes Martha Stone, 2014-09-04 Southern hospitality
often includes a delicious Southern cake, and this book is dedicated to offering you some of the best
Southern cake recipes available anywhere. There’s nothing like a freshly baked cake as a dessert or
an indulgent snack, and this book is packed with cake ideas that you and your family or guests are
sure to love. The recipes are designed to be easy enough for anyone with even minimal cooking and
baking experience to try, and they are a fun way to experience different cake ideas that may cost
you a lot more if you have to purchase them from a baker. Try out one of the cake recipes this
weekend and see how easy it really is to make a delicious and satisfying Southern cake that may
become a dessert favorite for you.
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