
Red Recipes for Pentecost 
  

Red Velvet Cake Recipe  
Red Velvet Cake Recipe | Australia's Best Recipes  
Ingredients  

 2 1/2 cups plain flour sifted  
 1 tsp baking powder  
 1 tsp salt  
 2 tbs cocoa powder  
 50 ml red liquid food colouring  
 120g Lurpak* Butter, room temperature *Lurpak is recommended by Australia's Best 
Recipes  
 1 1/2 cups sugar  
 2 eggs room temperature  
 1 tsp vanilla extract  
 1 cup buttermilk room temperature  
 1 tsp white wine vinegar  
 1 tsp bicarbonate of soda  

CREAM CHEESE ICING  
 450 g cream cheese softened  
 120g Lurpak* Butter, softened  
 1 tsp vanilla extract  
 2 1/2 cups icing sugar  
 1 pinch salt  

Method  
 Cake: Preheat oven to 180C. Butter and flour two 23cm round cake pans, or three 20cm 
round cake pans.  
 Sift together the flour, baking powder and salt into a medium bowl. Set aside.  
 In a small bowl, mix food colouring and cocoa powder to form a thin, smooth paste. Set 
aside.  
 In a large bowl, using a hand mixer or stand mixer, beat butter and sugar together until 
light and fluffy, about 3 minutes.  
 Beat in eggs, one at a time, then beat in vanilla and the red cocoa paste, scraping down 
the bowl frequently with a spatula. Add one third of the flour mixture to the butter mixture, 
beat well, then beat in half of the buttermilk.  
 Beat in another third of flour mixture, then second half of buttermilk. End with the last 
third of the flour mixture, beat until well combined, making sure to scrape down the bowl 
with a spatula.  
 In a small bowl, mix vinegar and baking soda. Add it to the cake batter and stir well to 
combine.  

https://www.bestrecipes.com.au/recipes/red-velvet-cake-recipe/8c1odxgs


 Working quickly, divide batter evenly between the cake pans and bake at 180C for 25-30 
minutes, or until a skewer inserted into the centre comes out clean.  
 Cool the cakes in their pans on a wire rack for 10 minutes. To remove the cakes from the 
pan, place a wire rack on top of the cake pan and invert, then gently lift the pan. Allow 
cakes to cool completely before icing.  
 Cream cheese icing: With an electric mixer, blend together cream cheese and butter 
until smooth.  
 Reduce speed to low, and blend in icing sugar, salt and vanilla extract. Increase speed to 
high, and beat until light and fluffy.  

Remember to wear an apron and be careful with the red food colouring!  
   

Red Cocktail – Pentecost Cosmo  
60ml Vodka  
30ml Cointreau  
Juice from one fresh lime  
180ml Cranberry Juice  
Add all ingredients to a cocktail shaker, shake with ice and pour into your favourite cocktail 
glass with ice and a slice of lime  
  
   

Tomato Crostini  
Tomato Crostini Recipe | Bon Appétit (bonappetit.com)  
Step 1  
Combine 1 kilo of ripe tomatoes (cored, halved, seeded & chopped) and 2 cloves of minced 
garlic in a large bowl. Season generously with salt and pepper. Add 3 Tbsp. Extra virgin oil and 1 
Tbsp. Red wine vinegar; toss to mix well. Cover and let tomatoes marinate at room 
temperature, stirring occasionally, for 2–3 hours to allow flavors to develop.  
Step 2  
Toast 1 loaf ciabatta or baguette, cut into diagonal 1/3rds. Rub one side of toasted bread with 
cut sides of an extra garlic clove; drizzle with oil and cut in half crosswise. Add 1/4 cup of fresh 
basil leaves coarsely chopped to tomato mixture in bowl and toss well. Season to taste with salt 
and pepper. Arrange crostini/baguette on a platter. Spoon some tomato mixture on top of each 
piece.  
  

https://www.bonappetit.com/recipe/tomato-crostini

