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Ingredient List 

Cake Batter 

1 tablespoon unsalted butter [100 calories] 

3 ½ cups (465 grams) cake flour [1400 calories] 

½ cup (48 grams) unsweetened cocoa [120 calories] 

1 ½ teaspoons (12 grams) salt 

2 cups canola oil [4320 calories] 

2 ¼ cups (534 grams) granulated sugar [1620 calories] 

3 large eggs [210 calories] 

6 tablespoons liquid red food coloring 

1 ½ teaspoons vanilla extract 

1 ¼ cup buttermilk [190 calories] 

2 teaspoons baking soda 

2 ½ teaspoons white vinegar 

 

Filling/Frosting 

2 8 oz. sticks cream cheese, softened to room temperature [1600 calories] 

1 stick butter, softened to room temperature [800 calories] 

4 ½ cups confectioner’s sugar [2160 calories] 

2 teaspoons vanilla extract 

 

Recipe 

Makes about 25 slices 

Calories per slice: 500 

 

Preheat the oven to 350 degrees Fahrenheit. Place one teaspoon of butter in each of 3 round 9-inch cake pans 

and put the pans in the oven for about 1-2 minutes to melt the butter. Once butter is fully melted, remove the 

pans and use a pastry brush to coat the bottom and sides of each pan well with the butter. Line the bottom of the 

pans with parchment paper. 

 

Whisk the cake flour, cocoa, and salt in a medium bowl. 

 

In a large bowl, combine the oil and the granulated sugar, and then use an electric mixer on medium speed to 

mix the two ingredients, about 1 minute. Add the eggs, one at a time, beating in between each addition of the 

egg until just combined, about 30 seconds for each egg. Set the electric mixer to low, and slowly add the red 

food coloring, being careful not to splash it all over your kitchen counter (it stains, trust me – I ruined a pretty 

decent wooden cutting board on this step). With the mixer still on low, add the vanilla.  

 



Add about 1/3 of the flour/cocoa/salt mixture, and beat on low until well mixed. Add about ½ of the buttermilk, 

combine well, then repeat with another 1/3 of the flour/cocoa/salt mixture, the other half of the buttermilk, and 

then the final ½ of the flour/cocoa/salt mixture. Scrape down the sides of the bowl with a spatula, and beat on 

low until just combined.  

 

In a small dish, add the baking soda and then stir in the vinegar with a small whisk. With the electric mixer on 

low, add the baking soda/vinegar mixture to the cake batter and beat for 10 seconds. 

 

Divide the batter evenly among the 3 pans, and then place in the oven, two side-by-side on the top rack, and one 

on the bottom. Bake for 15 minutes, and then swap the pan positions in the oven, top to bottom. Bake for 

another 15 minutes, check for doneness with a cake tester, and if the center is still gooey, bake for another 5 

minutes before removing from the oven.  

 

Let cakes cool in the pans on a wire rack for 20 minutes. Carefully flip the cakes out of the pans, and allow 

them to cool fully before attempting to assemble and ice the cake.  

 

While the cake is cooling, combine the cream cheese and butter in a large bowl. Using the electric mixer, beat 

on medium for about 2 minutes, or until the mixture is light and fluffy. Add the sugar, a little bit at a time, 

beating to combine between each addition. Add the vanilla and beat on medium briefly to fully combine.  

 

To assemble the cake, trim off any rounded cake tops to make them even, then use as much icing as desired to 

fill between the layers. It appears to be extremely tough (unless you’re a professional baker) to frost a dark cake 

with white icing, so I iced the entire cake, put it in the refrigerator to set up for about 30 minutes, then added a 

second layer of icing to hide all those little red bits that ended up in the first layer of icing. The result was 

perfection, pure, white, and yummy.  


