
RED VELVET CAKE with CREAM CHEESE FROSTING
Recipe courtesy of ohiosoutherner.com 

INGREDIENTS (12 SERVINGS) 

Cake 
• 3 cups cake flour 
• 1 tsp baking soda 
• 1/2 tsp salt 
• 3 tbsp unsweetened cocoa powder 
• 1/2 cup butter, unsalted and softened 
• 2 cups sugar 
• 1 cup canola oil 
• 4 extra large eggs, separated and room 

temperature 
• 1 tsp white vinegar 
• 3 tbsp red food coloring 
• 1 cup buttermilk, room temperature 

Frosting 
• 20 oz. cream cheese, softened 
• 3/4 cup butter (1 1/2 sticks), softened 
• 7 cups confectioners’ sugar, sifted 
• 1/2 tsp salt 
• 3 tbsp milk or cream 
• 2 tsp vanilla 

DIRECTIONS 

1. Grease and flour 3 round cake pans( 9 in.) and set aside. Preheat oven to 350 
degrees. 

2. In a large bowl, combine the flour, soda, salt and cocoa powder. Whisk together and 
set aside. 

3. Place the butter in the bowl of a stand mixer fitted with the paddle attachment. 
Cream the butter until it is smooth on medium high speed. This take about 1 1/2 
minutes. Add the sugar and beat for another 2 -3 minutes until creamed together. 
Add the oil and beat for another 2 minutes. Add the egg yolks and vanilla. Beat until 
combined. Beat in the food coloring and the vinegar. Scrape down the sides of the 
bowl as needed.   
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4. Add about 1/3 of the flour mixture and the buttermilk alternately, beginning and 
ending with the flour mixture.Mix on low speed and only mix until incorporated.   

5. In another bowl, whisk the egg whites until thick and foamy. Be careful not to over 
whisk. Fold the egg whites into the batter with a spatula. Pour the batter evenly into 
the cake pans and bake for 20 - 24 minutes. The top of the cake should spring back 
when touched and a toothpick inserted in the center should come out clean. 
Remove from the oven and let cakes cool in the pans for 10 minutes on a wire rack 
and then remove from the pans and cool completely. 

6. In a large bowl, beat the softened butter and cream cheese on medium speed until 
smooth. Add 2 cups confectioners’ sugar and 1 tbsp milk and beat on medium speed 
until mixed. Add another 2 cups confectioners’ sugar, salt and 1 tbsp milk and beat 
until mixed. Add the the vanilla and the remainder of the confectioners’ sugar and 
milk and beat till mixed completely. Turn the mixer on high and beat for a full 
minute. Add more milk or sugar to reach the desired consistency. 

7. Knock off the loose crumbs from each layer of the cake. On a cake plate or stand, 
place the first cake layer with the top down. Cover the top with frosting. Place the 
next layer on top of the frosting with the top down. Cover with frosting and top with 
the final layer with bottom down. Coat the sides of the cake with a thin layer of icing 
(crumb coat). Place the cake in the refrigerator for 15 -20 minutes to allow the 
frosting to set. This will keep the red crumbs from appearing in the final coat of 
frosting. Frost the sides and top of the cake with the remaining frosting.   

8. Refrigerate the cake. Remove from the refrigerator at least 15 minutes before slicing 
and serving.  
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