Grandma's Red Velvet Cake

Recipe Courtesy Sunny Anderson

Prep Time: 30 min In active Prep Time: -- Cook Time: 30 min

Level: Easy . Serves: 10 to 12 servings

Ingredients

For the cake batter: | 1 1/2 teaspoons baking soda

2 sticks butter, room temperature Butter, for pan

1 1/2 cups sugar For the Frosting:

2 ounces red food colouring 5 tablespoons all-purpose flour
3 tablespoons cocoa powder 1 cup milk

Pinch salt 1 cup sugar

2 eggs 2 sticks butter

1 cup buttermilk 1 teaspoon vanilla extract

1 teaspoon vinegar 1 1/2 cups chopped pecans

Special Equipment: 12 by 17-inch jelly roll pan,
parchment paper

1 teaspoon vanilla extract

2 1/2 cups all-purpose flour

Preheat oven to 350 degrees F.

Directions

In a stand mixer fitted with the paddle attachment, cream butter and sugar, until light and
fluffy. Meanwhile, in a smal! bowl, make a paste out of the red food colouring, cocoa and
salt. Remove bowl from stand mixer and mix in paste by hand to the creamed butter. Ina
measuring cup, stir eggs with buttermilk and add to batter. Mix in vinegar and vanilla, and
then add flour and baking soda. Mix until combined but do not over mix.

Butter a sheet pan. Lay parchment on top. Butter the parchment. Pour batter into pan and
smooth the top to even the batter out, using an offset spatula. Bake cake until a toothpick
comes out clean, about 30 minutes. Remove from oven and cool in pan.

Meanwhile, make the frosting: Heat all ingredients in a medium saucepan. Whisk until sauce
thickens, about 15 minutes. Let cool slightly before using.

Invert cake onto a cutting board and slice into quarters from the longer side. To assembie
cake, spread 1 of the quarters with some of the frosting to cover. Sprinkle with a quarter of
the pecans. Add another layer of cake and repeat. Continue until last layer is added. Frost
the top of that and sprinkle with remaining pecans.
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Q. Complete the following questions based on the text.

a) How does the title suggest that this is a home-made recipe? (2 marks)

b) Give two points from the text that suggests this is a recipe. (2 marks)

¢) Give two positives of listing and explain why it would be ideal for an instruction text. {3 marks)

d) ‘Mix until combined but do not over mix."Explain this quote in your own words. (3 marks)

e) Howis the text, ‘Grandma’s Red Velvet Cake’, organised and presented? {5 marks)
You should comment on:

> the order of the different sections
» the choice of language in the headings and the subheadings
» the overall layout of the text
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