
 30-35min

350F-175C

8" cake

Preheat the oven to 350°F (175°C).
Prepare two 8-inch round cake pans by
greasing and lining the bottoms with
parchment paper.
In a mixer fitted with the paddle attachment,
beat the butter on medium speed for 2
minutes. Add the sugar, vanilla, and neutral oil;
beat on medium for 2 more minutes.
Add the eggs, one at a time, to the mixer bowl
with the batter, mixing about 30 seconds after
each.
Place the cocoa in a separate bowl and pour
the hot coffee over it to bloom the cocoa. Mix
with a fork until smooth.
Add a splash of the buttermilk and the vinegar
to the coffee/cocoa mixture and stir to cool it.
In a separate bowl, whisk together the flour,
salt, and baking soda.
Add one third of the dry ingredients, one third
of the buttermilk, and half of the coffee/cocoa
mixture to the batter.
Mix on low until combined. Add another third
of the dry ingredients, another third of the
buttermilk, and the remaining coffee/cocoa
mixture.
Mix on low again until combined, then add the
remaining dry ingredients and remaining
buttermilk; mix until well combined.

½ cup (113g) Butter,

softened.

1⅓ cups (267g) Sugar.

1 tsp (4g) Vanilla Extract.

¼ cup (50g) Neutral Oil (or

Canola Oil).

¼ cup (60g) Fresh Hot

Coffee.

3 Tbsp (18g) Unsweetened

Cocoa.

1 cup (240g) Buttermilk.

2 Eggs

2 cups (224g) Cake Flour.

¾ tsp (4.5g) Salt.

1 tsp (6g) Baking Soda.

1 tsp (5g) Vinegar 

INGREDIENTS: INSTRUCTIONS:
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Red Velvet, eat your heart out... 
this is the ORIGINAL Celebration cake.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)

Divide the batter in half by weight and put each half into a pan. Rap pans
lightly on the counter to settle.
Bake for 30–35 minutes. Check for doneness with a toothpick or cake tester;
it should come out clean, and the edges should be pulling slightly away from
the pan.
Cool for 10 minutes in the pan, then turn out onto a wire rack and allow to
cool completely.
Stack and frost using Ermine Frosting (also known as Flour Frosting or
Boiled Milk Frosting).


