
H O N O R I N G  J U N E T E E N T H  F O O D  T R A D I T I O N S

Ingredients

1/2 cup shortening 

1 1/2 cups of sugar 

2 eggs 

2 ounces red food color 

2 tablespoons cocoa  

1 cup buttermilk 

2 1/4 cups cake flour

1 teaspoon salt

1 teaspoon vanilla

1 teaspoon baking soda

1 teaspoon vinegar 

2- (8 oz.) cream cheese bars

1 stick butter, room temperature

8 cups, powdered sugar sifted

1 teaspoon vanilla 

Cake Recipe: 

Cream Cheese Frosting:

Directions
 Cream shortening, sugar, and eggs. Then, make a paste of food

color and cocoa. 

Add to cream mixture.Then, add buttermilk alternating with flour and

salt. Add vanilla. 

 Add soda to vinegar, and blend into the batter. Pour into 3 or 4

greased and floured 8" cake pans.

  Bake at 350°F for 24-30 minutes. Cool completely.

 Cream butter and powdered sugar together until creamy.  Add

vanilla. Gradually add powdered sugar, 1 cup at a time. 

 Fill and frost with cream cheese icing. 
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RED VELVET CAKE 
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