
BLOODY RED
VELVET CAKE

Time: 45 min  |  Serves: 20  |  Level: Easy
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• 3¼ Cups all-purpose flour
• 2 Cups sugar
• 3 Tablespoons unsweetened 

cocoa powder
• 2 Teaspoons baking soda
• ¾ Teaspoon salt

• 1¾ Cups buttermilk
• 1¼ Cups vegetable oil
• 3 Large eggs
• 1 Teaspoon distilled white vinegar
• One 1-ounce bottle liquid red 

food coloring

1: To make cake, preheat oven to 350° and spray three 9 inch cake pans with
baking spray with flour. (Or butter pans and then lightly coat with flour.)

2: In a large mixing bowl (one that fits an electric mixer) combine flour, sugar,
cocoa powder, baking soda, and salt.

3: In a medium bowl, whisk together buttermilk, vegetable oil, eggs, and vinegar.
4: With the mixer on low, add the buttermilk mixture to the flour mixture. 

Once all buttermilk mixture has been added, turn to medium speed and 
beat until smooth.

5: Add food coloring and beat until mixed evenly.
6: Divide batter evenly between the prepared pans and bake about 22 to 25

minutes. Let cool in pans for 10 minutes and then remove to wire rack to 
cool completely.

7: For frosting, beat cream cheese and butter with an electric mixer until
smooth. Gradually beat in confectioners’ sugar.

8: Spread frosting between layers of cakes and on top and sides. If you are
having trouble with red crumbs from the cake in the refrigerator until the
frosting firms up. Then go back and put a thicker layer of frosting on. 
Regrigerate cake to firm up frosting before adding bloody ganache.

9: Melt white chocolate bark with cream cheese in a heavy-bottomed pan over
low heat, stirring cotinuously.

10: Once melted, add food coloring to get desired color. Drizzle on top of cake
to resemble blood.

Ingredients

Directions

Cake Batter

• 1 Pound cream cheese, 
room temperature

• 1 Cup butter, softened
• 4 Cups confectioners’ sugar

Frosting

• 12 Ounces white chocolate bark
• 2 Tablespoons heavy cream

• Red food coloring, needs to be 
oil based

Bloody Ganache


