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Red Velvet Cake with Ermine
Frosting

Yield: 12 servings.
FOR THE CAKE:
Shortening and flour for the pans

2% cups all-purpose flour

. teaspoon salt

2 cup unsalted butter, at room temperature
1% cups granulated sugar

2 large eggs
cup whole buttermilk

(1-ounce) bottle (2 tablespoons) red food coloring

tablespoons cocoa small bowl, stir together the baking soda and vinegar. It will
teaspoon vanilla extract foam vigorously. Quickly stir, by hand, into the batter.

teaspoon baking soda
Divide the cake batter evenly among the prepared cake pans.

Bake only until firm on top and pulling away from the sides of
the pan, 16 to 18 minutes. A tester inserted into the center

_ = m W A A

tablespoon distilled white vinegar

FOR THE FROSTING: will come out clean. Let cool in the pans on a wire rack for 5
1 cup whole milk minutes. Turn the layers out on the rack and turn right side
A cup all-purpose flour up to cool to room temperature.
11 cup granulated sugar For the frosting: In a small saucepan, whisk together the
/2 teaspoon kosher salt milk and flour until smooth. Whisking constantly, cook over
1 cup unsalted butter medium heat until it reaches the con-sistency of pudding.
1 teaspoon vanilla extract Remove from heat, add the sugar and salt, and whisk until
the sugar dissolves. Scrape into a small bowl, press a piece of
For the cake: Preheat oven to 350°. Grease three 9-inch plastic wrap or waxed paper directly on the surface to pre-
cake pans. Line the bottoms with parchment paper and vent a skin from forming, and let stand until it cools to room
grease the paper. Dust the pans with flour, tap out the temperature. (If your kitchen is warm, place the bowl in the
excess, and set aside. refrigerator for about 30 minutes.)
Sift together the flour and salt into a medium bowl. In a In a large metal bowl, beat the butter with a mixer set to me-
large bowl, beat the butter until soft and creamy with a dium speed until light and creamy, about 2 minutes. With the
mixer set to high speed, about 2 minutes. Add the sugar mixer running, add the flour mixture in heaping spoonfuls.
and beat on high speed until light and fluffy, about 5 min- Beat in the vanilla. Scrape the bowl with a rubber spatula.
utes. Add the eggs one at a time, beating well after each Switch to the whisk attachment if your mixer has one. Beat
addition. Add the flour mixture in thirds, alternating with the frosting on medium-high speed until it is light and fluffy
the buttermilk, beating on medium speed only until the with the consistency of stiffly whipped cream. Use immedi-
batter is smooth after each addition. Scrape down the sides ately.

of the bowl between additions.
To assemble: Place one layer on a cake plate or platter.

In a small bowl, stir together the food coloring and cocoa Spread about /2 cup of frosting over the tOP-1 Add a second.
to form a paste. Add to the batter and beat on low speed cake layer bottom side up and sprgad ab.out /2 cup of frosting
until incorporated. Quickly beat in the vanilla. In another over the top. Add the third layer, right side up. Spread the

remaining frosting over the top and sides of the cake.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats
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