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Super Moist & Decadent Red Velvet Cake by Vyvacious 
*Makes 2 (9-inch) rounds or 24 cupcakes 
**Tweaked from http://divascancook.com/2009/11/the-best-red-velvet-cake-recipe-easy-homemade-moist-with-southern-flair.html 

Ingredients: 

• 2 cups of all purpose flour + whatever needed to flour the cake pans 

• 1 tsp of baking powder 

• 1 tsp of salt 

• 2 TBSP of unsweetened cocoa powder 

• 2 cups of sugar 

• 2 sticks of butter, melted 

• 1+ TBSP of cold butter or Crisco (to grease the cake pans) 

• 1 cup of buttermilk 

• 2 tsps of vanilla extract (I used the innards of one vanilla bean) 

• 1-2 oz of red food coloring (if you wish) 

• 1 tsp of distilled white vinegar 

• 1/2 cup of strong, hot coffee 

Equipment: 

• 2 (9-inch) round cake pans, large mixing bowl, 2 medium bowls, whisk, rubber spatula 

• Hand mixer, parchment paper, 2 cooling racks, Saran plastic wrap, butter knife 

Steps: 

1. Preheat your oven to 325 degrees F. 

2. Cut out 2 (9-inch) round pieces of parchment paper.  Of course, cut the parchment paper to 

whatever size cake pans you're using.  If you're making cupcakes then lucky you!!  The cupcake liners 

shall suffice :) 

3. Thoroughly coat the inside of your 2 cake pans with cold butter or Crisco, making sure there's a 

smooth, even layer (a.k.a. no uneven clumps of butter or Crisco).  Drop 1 TBSP of flour into one of the 

butter/Crisco-layered cake pans and tap to evenly distribute across the bottom and sides of the cake 

pan.  Add more flour as needed and repeat with the second cake pan (use the excess flour from the 

first if applicable).  Place both cake pans into the fridge while preparing the cake batter.  You can skip 

this step if making cupcakes. 

4. Whisk together the flour, baking powder, baking soda, cocoa powder, and salt in a medium mixing 

bowl. 

5. In another medium-sized bowl, whisk together the sugar and the melted butter.  Add the food 

coloring at this point if you're using it.  Then add the eggs, buttermilk, and vanilla (extract/bean).  

Whisk until incorporated.  Now, add in the hot coffee and vinegar.  Vigorously whisk until combined. 

6. Put a quarter of the dry ingredients into a large mixing bowl.  Pour a quarter of the wet ingredients in 

as well.  Using a hand mixer, mix on low until just incorporated.  Repeat with the remaining dry and 

wet ingredients.  Scrape down sides of the bowl using a rubber spatula as necessary.  Keep in mind, 

this particular batter will seem very liquid-y, don't fret!!  This actually produces a super moist cake! 

:D 

7. Remove the cake pans from the fridge and place the previously-sized parchment paper inside the 

pan.  Pour the batter into the 2 cake pans, trying your best to distribute the cake batter evenly 

between both pans. 
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8. Bake for 25-35 mins for 2 (9-inch) rounds.  For cupcakes, bake for 12-17 mins.  Be careful not to 

overbake it!  An inserted toothpick should come out clean, but just barely!  I believe mine took just 

around 25 mins for 2 cake layers. 

9. Let the cakes sit in the pans for 5-10 mins. 

10. Place a large piece of Saran plastic wrap (enough to completely envelop one cake layer) on top of the 

cooling rack.  Gently loosen the cake from the pan by running a butter knife between the cake and 

the cake pan.  Invert onto the plastic wrap-lined cooling rack.  Peel the parchment round off.  Finish 

wrapping the cake layer in the piece of Saran plastic wrap its sitting on top of.  Make sure the cake is 

tightly wrapped so that there are no exposed areas.  Cool completely. 

The cake itself can be stored at cool room temperature tightly wrapped and covered for up to 5 days.  

Continue on for an amazing frosting to complement the cake with. 
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Perfect Cream Cheese Frosting by Vyvacious 

*Frosts 2 (9-inch) cake rounds or 24 cupcakes 

Ingredients: 

• 2 sticks of unsalted butter, room temperature 

• 1 (8 oz) block of cream cheese, room temperature 

• 2.5 to 3 cups of powdered sugar 

• 2 tsps of vanilla extract 

Equipment: 

• Large mixing bowl, rubber spatula, decorating bags and tips as needed 

Steps: 

1. Place the softened cream cheese and butter into a large mixing bowl.  Beat on medium speed until 

the mixture starts to get slightly fluffy then beat on high speed until smooth.  This will take about 4-5 

mins.  Scrape down the sides of the bowl as necessary with a rubber spatula. 

2. Add the powdered sugar 1/2 cup at a time.  Mix on low until completely incorporating scraping down 

the sides of the bowl as needed.  Repeat until desired sweetness.  I found 2.5 cups to be perfect. 

3. I personally like my vanilla extract taste to be slightly muted so that it's not the main showstopper 

because I think it makes the frosting taste store-bought which to me means filled with preservatives.  

Therefore, I add in 2 tsps of vanilla extract at this point.  Feel free to add more if you wish.  Beat the 

frosting on high until light and fluffy.  About 2-3 mins. 

Store in an airtight container in the fridge for up to 3-4 days.  Continue on for the assembly of the 

cake and frosting!! :D 
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Cake and Frosting Assembly! 

Suggested Equipment: 

• Serving dish, disposable piping bags, piping tips, flat spatula 

• Cake mover/lifter, cake carrier or something to store your cake in 

Steps: 

1. Gingerly unwrap one of the Saran-wrapped cake layers.  Place desired serving dish on top and flip 

carefully using the cooling rack so that the cake layer is now resting on the dish. 

2. I would personally recommend piping this frosting onto the cake as it is an extremely moist cake and 

bits of cake will get into the frosting which will affect the overall presentation of the cake.  If you 

don't care about that kind of stuff, then just slather the icing on top of the cake using a spatula or 

something similar.  Be sure to still be careful so you don't break the cake.  Ensure the layer in 

between the cake layers is smooth and even so the cake is not lopsided. 

3. Unwrap the second cake layer and place a cake mover/lifter or something similar underneath.  

Carefully put the second layer on top of the frosted first layer.  Finish piping the top of the cake and 

the sides.  Smooth out with a flat spatula if you wish and decorate as desired!! 

4. Note:  My friends loved it right after I assembled the cake but they loved how everything really came 

together the next day so I would suggest making this cake the night before you want to eat it. 

Store the cake covered in a cake box of some sort in the fridge for 3-5 days.  Definitely don't cover 

the cake in Saran wrap or foil as it will stick to the frosting and not look so pretty.  I used a cake 

carrier. 

Last step...ENJOY AND STUFF YOUR PRETTY LITTLE FACES!!! :D 

 

 

 

 

 

 

 

 

 

For the full post and pictures, check out the recipe online at  

http://vyvacious.com/super-moist-decadent-red-velvet-cake-with-perfect-cream-cheese-frosting 


