
Red Velvet Cheesecake

Description
The red velvet is sweet, with that slight tang from the buttermilk.  It's so hard to describe that
flavor.  But it was rich, and moist!  The crumb was absolutely perfect; spongy and tight.  It was
really fluffy too.  And the cheesecake…  Cheesecakes always seemed daunting and scary.  This
one didn't even crack or bubble!  It set perfectly.  The flavor was rich, and decadent, just as
cheesecake should be.  Oh, it was so good!  And the frosting, was perfect as well.  It wasn't
overly sweet, but it was smooth, and delicious.  This truly was a match made in heaven!

Summary
Yield: 1
Source: Erin's Food Files
Prep Time: 2 hours
Category: Desserts
Cuisine: American
Tags: new pdf

Ingredients
•   1  FOR THE CHEESECAKE
•   1 1/4 lb cream cheese room temp
•   3/4  sugar
•   1/2 tsp finely grated lemon zest plus 1/2 TBsp fresh lemon juice
•   1/4 tsp salt
•   2  eggs
•   1/2 cup sour cream
•   1  FOR THE CAKE
•   2 1/2 cup cake flour
•   1 1/2 cup *sugar
•   1 tsp baking soda
•   1 tbsp cocoa powder
•   1 tsp salt
•   2  *eggs
•   1 1/2 cup vegetable oil
•   1 cup buttermilk
•   2 tbsp 1 oz. - red food coloring
•   1 tsp vanilla
•   1 tsp white distilled vinegar
•   1  FOR THE FROSTING
•   12 oz *cream cheese softened
•   12 oz butter softened
•   1 1/2 tsp vanilla
•   3 cup powdered sugar
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•   1  bar white or dark chocolate (Optional for decoration), I used Ghiradelli

Instructions
For cheesecake:
Preheat oven to 325 degrees.

Set a kettle of water to boil.

Using an electric mixer, beat cream cheese on medium until fluffy, scraping down side of bowl.

Gradually add sugar, beating until fluffy.

Beat in lemon zest and juice, and salt.

Beat in eggs, one at a time, scraping down side of bowl after each addition.

Beat in sour cream.

Cut parchment paper in a circle and line the bottom of the cheesecake pan.

Wrap bottom half of pan in foil.

Pour in filling; place in a roasting pan.

Pour in boiling water to come halfway up side of springform.

Bake until just set in center, about 45 minutes.

Remove pan from water; let cool 20 minutes.

Run a paring knife around edge; let cool completely.

Cover; chill overnight, then wrap in plastic wrap and freeze.
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For the cake:
Preheat oven to 350°.

Sift together flour, sugar, baking soda, cocoa, and salt into a medium bowl.

Beat eggs, oil, buttermilk, food coloring, vanilla, and vinegar in a large bowl with an electric mixer
until well combined.

Add dry ingredients and beat until smooth, about 2 minutes.

Divide batter evenly between 2 greased and floured 9" round cake pans and bake 25-30
minutes, rotating halfway through, until a toothpick inserted in the center of each cake comes out
clean.

Let cakes cool 5 minutes, then invert each onto a plate, then invert again onto a cooling rack.

Let cakes cool completely, then level.

Frosting:
Beat cream cheese, butter, and vanilla together in a large bowl with an electric mixer until
combined.

Add sugar and beat until frosting is light and fluffy, 5-7 minutes.

Assembly:

Place bottom layer on cake stand.

Remove cheesecake from freezer, unwrap, and remove from metal bottom, then peel off
parchment paper.

Place cheesecake layer on top of the bottom layer of the red velvet cake.

If the cheesecake is wider than the cake, and it is necessary to to trim it, wait approximately 10
minutes for the cheesecake to soften, then trim it with a knife.
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Place top layer of cake on top of the cheesecake, and coat with a generous layer of the cream
cheese frosting to act as the crumb coat.

Be careful not to get any red velvet crumbs in the bowl of frosting!

Refrigerate approximately 30 minutes, then frost with as much of the remaining frosting as
necessary.

Top with shaved white chocolate and/or shaved dark chocolate.

Refrigerate until ready to serve.

(This cake doesn't have to stay in the fridge until IMMEDIATELY before serving, so don't worry if
you have a 30 minute lapse between the refrigerator and serving.)


