
recipe for vegan red velvet cake
Recipe for vegan red velvet cake is a delightful twist on a classic dessert
that caters to those following a plant-based lifestyle. This rich, moist cake
is not only visually stunning with its vibrant red hue, but it also offers a
deliciously unique flavor profile that combines the subtle taste of cocoa
with a hint of vanilla. Whether you are celebrating a special occasion or
simply indulging your sweet tooth, this vegan red velvet cake is sure to
impress.

What Makes Vegan Red Velvet Cake Special?

Vegan red velvet cake stands out for several reasons:

Plant-Based Ingredients: This cake is made without any animal products,
making it suitable for vegans and those with dairy or egg allergies.

Healthier Options: With the right ingredients, vegan cakes can be lower
in saturated fats and cholesterol.

Flavor and Texture: The use of alternative ingredients doesn’t
compromise the cake’s rich flavor or moist texture.

Ingredients for Vegan Red Velvet Cake

To create a delicious vegan red velvet cake, gather the following
ingredients:

For the Cake

2 cups all-purpose flour

1 ½ cups granulated sugar

1 teaspoon baking soda

1 teaspoon baking powder

½ teaspoon salt



1 cup unsweetened cocoa powder

1 cup unsweetened almond milk (or any plant-based milk)

1 cup vegetable oil (or melted coconut oil)

1 tablespoon apple cider vinegar

1 teaspoon vanilla extract

1-2 tablespoons red food coloring (adjust for desired color)

For the Vegan Cream Cheese Frosting

1 cup vegan cream cheese, softened

½ cup dairy-free butter, softened

4 cups powdered sugar

1 teaspoon vanilla extract

1-2 tablespoons plant-based milk (if needed for consistency)

Step-by-Step Instructions to Make Vegan Red
Velvet Cake

Now that you have all your ingredients ready, it's time to bake! Follow these
steps to create your vegan red velvet cake:

1. Preheat Your Oven

Preheat your oven to 350°F (175°C). Grease and flour two 9-inch round cake
pans or line them with parchment paper to prevent sticking.

2. Mix Dry Ingredients

In a large mixing bowl, whisk together the flour, sugar, baking soda, baking



powder, salt, and cocoa powder until well combined.

3. Combine Wet Ingredients

In another bowl, mix the almond milk, vegetable oil, apple cider vinegar,
vanilla extract, and red food coloring. Ensure the mixture is well blended.

4. Combine Dry and Wet Ingredients

Pour the wet ingredients into the bowl with the dry ingredients. Gently fold
them together using a spatula or wooden spoon until just combined. Be careful
not to overmix, as this can lead to a dense cake.

5. Bake the Cake

Divide the batter evenly between the prepared cake pans. Bake in the
preheated oven for 25-30 minutes, or until a toothpick inserted into the
center comes out clean. Once done, remove the cakes from the oven and allow
them to cool in the pans for about 10 minutes before transferring them to a
wire rack to cool completely.

6. Prepare the Vegan Cream Cheese Frosting

While the cakes are cooling, you can make the frosting. In a large bowl, beat
the softened vegan cream cheese and dairy-free butter until creamy and
smooth. Gradually add the powdered sugar and vanilla extract, mixing until
well incorporated. If the frosting is too thick, add a tablespoon of plant-
based milk to reach your desired consistency.

Assemble Your Vegan Red Velvet Cake

Once the cakes are completely cooled, it’s time to assemble your masterpiece!

1. Level the Cakes

If necessary, use a serrated knife to level the tops of the cakes for even
stacking.



2. Frost the First Layer

Place one cake layer on a serving plate or cake stand. Spread a generous
amount of vegan cream cheese frosting on top.

3. Add the Second Layer

Carefully place the second cake layer on top of the frosted layer.

4. Frost the Top and Sides

Spread frosting over the top and sides of the cake, smoothing it out with a
spatula. You can create a rustic look by leaving some texture in the frosting
or opt for a smooth finish.

5. Decorate (Optional)

For an extra touch, consider decorating the cake with fresh berries, edible
flowers, or chocolate shavings.

Serving Suggestions

Your vegan red velvet cake is now ready to be served! Here are some
suggestions for enjoying this delightful dessert:

Pair it with a cup of coffee or tea for a cozy afternoon treat.

Serve it at parties or gatherings to impress your guests with a stunning
dessert.

Top it with a scoop of dairy-free vanilla ice cream for an indulgent
treat.

Storage Tips

If you have leftovers (which is unlikely!), store them properly to maintain
freshness:



Keep the cake in an airtight container at room temperature for up to 2
days.

For longer storage, refrigerate the cake for up to a week.

You can also freeze the cake. Wrap it tightly in plastic wrap and then
in aluminum foil to prevent freezer burn. It can be stored for up to 3
months.

Conclusion

This recipe for vegan red velvet cake is not only a feast for the eyes but
also a delicious and guilt-free treat that everyone can enjoy. With its rich
flavor and creamy frosting, it is perfect for any occasion. Whether you are a
seasoned baker or a novice in the kitchen, this recipe is straightforward and
rewarding. Try it out, and indulge in a slice of plant-based heaven!

Frequently Asked Questions

What are the key ingredients for a vegan red velvet
cake?
The key ingredients for a vegan red velvet cake include all-purpose flour,
cocoa powder, baking soda, apple cider vinegar, vegetable oil, plant-based
milk (like almond or soy), sugar, and red food coloring, along with vanilla
extract.

Can I use natural food coloring instead of
artificial red food coloring in my vegan red velvet
cake?
Yes, you can use natural alternatives like beet juice or powdered beetroot
for a healthier option, though it may slightly alter the flavor and color
intensity.

How can I ensure my vegan red velvet cake stays
moist?
To keep your vegan red velvet cake moist, use ingredients like applesauce or
mashed bananas, ensure you don't overmix the batter, and check for doneness
to avoid overbaking.



What is a good vegan frosting for red velvet cake?
A great vegan frosting for red velvet cake is a cream cheese frosting made
from vegan cream cheese, powdered sugar, and a splash of lemon juice or
vanilla extract for flavor.

Can I make a gluten-free vegan red velvet cake?
Yes, you can make a gluten-free vegan red velvet cake by substituting all-
purpose flour with a gluten-free flour blend or almond flour, ensuring that
the other ingredients are also gluten-free.

How do I store leftover vegan red velvet cake?
Store leftover vegan red velvet cake in an airtight container at room
temperature for up to two days or in the refrigerator for up to a week. For
longer storage, consider freezing individual slices.
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