Red Velvet Cake Ingredients
· 3.5 ounces all-purpose flour
· 3.5 ounces granulated Sugar
· 1/2 Tablespoons cocoa powder
· 1/4 teaspoon salt
· 1/4 teaspoon baking soda
· 1/2 large egg room temperature
· 1 ounces vegetable oil
· 2 ounces buttermilk room temperature
· 1 teaspoon white vinegar
· 1.5 ounces unsalted butter melted but not hot
· 1/4 teaspoons vanilla
· 1 teaspoon red food coloring gel food coloring
Cream Cheese Frosting Ingredients (batched for 32 people)
· 48 ounces cream cheese softened 
· 32 ounces unsalted butter softened
· 1 teaspoon vanilla extract or orange extract
· 1 teaspoon salt
· 104 ounces powdered sugar sifted
Instructions
Red Velvet Cake (bake for 35 minutes)
0. Preheat your oven to 350°F and prepare two ramekins with spray.
1. Combine the eggs, vegetable oil, buttermilk, vinegar, butter, vanilla, and red food coloring in a medium bowl and set it aside. 
2. Combine the flour, sugar, cocoa powder, salt, and baking soda in the bowl.
3. Add the liquid ingredients to the dry and mix on. Don't forget to scrape the bowl to ensure all the ingredients are evenly mixed.
4. Divide the cake batter evenly between the prepared cake ramekins.
