RED VELVET CAKE 

YOU WILL NEED:  

3 EGGS

3/4CUP BUTTER 

3 CUPS FLOUR 

2 TSP UNSWEETENED COCOA POWDER 

2-1/4CUP SUGAR 

1-1/2TSP VANILLA 

1 OUNCE BOTTLE OF RED FOOD COLORING

1-1/2CUPS BUTTERMILK 

1-1/2TSP BAKING SODA

1-1/2TSP VINEGAR

LET EGGS AND BUTTER STAND AT ROOM TEMP FOR 30 MINUTES.  PREHEAT OVEN TO 350 DEGREES.  GREASE AND FLOUR  THREE 8 INCH ROUND CAKE PANS, SET ASIDE.  

IN A MEDIUM BOWL COMBINE FLOUR, COCOA AND 3/4TSP SALT, SET ASIDE. 

IN A LARGE MIXING BOWL, BEAT BUTTER AT MEDIUM SPEED FOR 30 SECONDS.  ADD SUGAR AND VANILLA, BEAT TILL COMBINED.  ADD EGGS ONE AT A TIME, BEATING AFTER EACH ADDITION.  BEAT IN FOOD COLORING ON SLOW SPEED.  

ALTERNATING, ADD FLOUR MIXTURE AND BUTTERMILK TO EGG MIXTURE, BEATING ON LOW SPEED AFTER EACH ADDITION.  IN A SMALL BOWL, STIR TOGETHER BAKING SODA AND VINEGAR.  ADD TO BATTER AND BEAT UNTIL COMBINED.  

SPREAD EVENLY IN 3 PANS.  BAKE 25 TO 30 MINUTES UNTIL TOOTHPICK CLEAN.  COOL ON WIRE RACK FOR 10 MINUTES.  REMOVE FROM PANS AND COOL COMPLETELY BEFORE FROSTING.  

BUTTERCREAM FROSTING:   IN MEDIUM SAUCEPAN WHISK TOGETHER 1-1/2CUPS WHOLE MILK, 1/3CUP FLOUR AND DASH OF SALT.  COOK AND STIR OVER MEDIUM HEAT UNTIL THICKENED AND BUBBLY.  REDUCE HEAT, COOK AND STIR FOR 2 MINUTES.  TRANSFER TO SMALL BOWL, COVER SURFACE OF FROSTING WITH PLASTIC WRAP.  REFRIGERATE UNTIL COOLED (DO NOT STIR).  IN LARGE BOWL BEAT 1-1/2CUPS SOFTENED BUTTER, 1-1/2CUPS SUGAR AND 2 TSP VANILLA ON MEDIUM FOR 5 MINUTES UNTIL LIGHT AND FLUFFY AND SUGAR IS ALMOST DISSOLVED.  ADD COOLED MILK MIXTURE 1/4 CUP AT A TIME.  BEAT ON LOW AFTER EACH ADDITION UNTIL SMOOTH.  
NEXT WEEK:  FAT FREE CAKE

