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Recipe for Vegan Red Velvet Cake: A Delicious Plant-Based Delight

Recipe for vegan red velvet cake is a fantastic way to enjoy a classic dessert without
any animal products. Whether you’re vegan, lactose-intolerant, or simply looking to try
something new, this plant-based twist on the traditional red velvet cake offers all the rich
flavors and moist texture you crave, with a cruelty-free and dairy-free approach. In this
article, we’ll explore everything you need to know about making a perfect vegan red velvet
cake from scratch, including tips on ingredients, baking techniques, and frosting options.

Understanding the Basics of Vegan Red Velvet
Cake

Red velvet cake is known for its vibrant red color, tender crumb, and subtle cocoa flavor,
traditionally complemented by a creamy cream cheese frosting. The challenge in creating
a vegan version lies in replacing eggs and dairy while maintaining the cake’s signature
texture and taste. Fortunately, with the right combination of plant-based ingredients, you
can achieve a cake that’s just as luscious and visually stunning.

What Makes Red Velvet Cake Special?

The classic red velvet cake’s appeal comes from its unique balance of flavors—mild
chocolate notes paired with a hint of tanginess from vinegar or buttermilk. The red color
originally came from reactions between natural cocoa powder and acidic ingredients, but
modern recipes often include red food coloring to enhance the hue. In a vegan recipe, we
maintain these characteristics while using dairy-free milk and egg substitutes.

Key Ingredients in a Vegan Red Velvet Cake

To create a moist and fluffy vegan red velvet cake, it’s essential to choose the right
ingredients. Here’s a breakdown of the key components and their roles:

Flour: All-purpose flour works well, but some bakers prefer a mix of all-purpose and
cake flour for a lighter texture.

Cocoa powder: Unsweetened natural cocoa powder adds the subtle chocolate flavor.

Vegan buttermilk: Made by combining plant-based milk (such as almond, soy, or
oat milk) with an acid like apple cider vinegar or lemon juice to mimic the tangy
flavor and acidity of traditional buttermilk.



Vegan egg substitutes: Flaxseed meal mixed with water, aquafaba (chickpea
brine), or commercial egg replacers help bind the ingredients and provide structure.

Oil: Vegetable oil or melted coconut oil adds moisture.

Sugar: Granulated sugar or coconut sugar sweetens the cake.

Red food coloring: Plant-based or natural food coloring gives the cake its iconic red
hue.

Vanilla extract: Adds depth to the flavor.

Baking soda and vinegar: These react to create lift and fluffiness in the cake.

Choosing the Right Vegan Egg Substitute

Eggs perform multiple functions in baking, including binding, leavening, and adding
moisture. For vegan red velvet cake, flax eggs are a popular option due to their simplicity
and availability. To make a flax egg, mix one tablespoon of ground flaxseed with three
tablespoons of water and let it sit for five minutes until it thickens. Aquafaba, the liquid
from canned chickpeas, is another excellent choice as it whips up like egg whites and adds
airiness to the batter.

Step-by-Step Recipe for Vegan Red Velvet Cake

Let’s dive into a straightforward method to prepare this delicious dessert at home.

Ingredients

2 cups all-purpose flour

1 cup granulated sugar

2 tablespoons unsweetened cocoa powder

1 teaspoon baking soda

1/2 teaspoon salt

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

1 tablespoon apple cider vinegar



1/2 cup vegetable oil

2 teaspoons pure vanilla extract

2 tablespoons ground flaxseed + 6 tablespoons water (flax eggs)

2 tablespoons red food coloring (preferably natural or vegan)

1 teaspoon white vinegar

Instructions

Prepare the flax eggs: In a small bowl, combine the ground flaxseed and water.1.
Stir well and set aside to thicken for 5-10 minutes.

Make vegan buttermilk: In a separate cup, mix the almond milk with apple cider2.
vinegar. Let it curdle for about 5 minutes.

Preheat the oven: Set your oven to 350°F (175°C). Grease and flour two 8-inch3.
round cake pans or line them with parchment paper.

Combine dry ingredients: In a large mixing bowl, sift together the flour, sugar,4.
cocoa powder, baking soda, and salt.

Mix wet ingredients: In another bowl, whisk the vegan buttermilk, oil, vanilla5.
extract, red food coloring, white vinegar, and the thickened flax eggs until smooth.

Combine wet and dry: Pour the wet mixture into the dry ingredients and stir gently6.
until just combined. Avoid overmixing to keep the cake tender.

Bake: Divide the batter evenly between the prepared pans. Bake for 25-30 minutes7.
or until a toothpick inserted in the center comes out clean.

Cool: Allow the cakes to cool in the pans for 10 minutes, then transfer to a wire rack8.
to cool completely before frosting.

Choosing the Perfect Vegan Frosting for Red
Velvet Cake

No red velvet cake is complete without its signature frosting. Traditionally, cream cheese
frosting pairs beautifully with the cake’s flavor, but for a vegan version, you can create a
luscious, tangy frosting using plant-based ingredients.



Vegan Cream Cheese Frosting

This frosting mimics the creamy texture and slight tang of classic cream cheese frosting
without dairy.

Ingredients:

1/2 cup vegan butter, softened

8 ounces vegan cream cheese, softened

3-4 cups powdered sugar, sifted

1 teaspoon vanilla extract

A pinch of salt

Instructions:

In a large bowl, beat the vegan butter and cream cheese together until smooth and1.
fluffy.

Gradually add powdered sugar, one cup at a time, mixing well after each addition2.
until you reach your desired sweetness and consistency.

Stir in vanilla extract and a pinch of salt to balance the flavors.3.

If the frosting is too thick, add a teaspoon of plant-based milk to loosen it.4.

Other Frosting Alternatives

If you prefer something lighter, consider a coconut whipped cream frosting made by
whipping chilled coconut cream with a bit of powdered sugar and vanilla. Alternatively, a
simple glaze made from powdered sugar and plant-based milk can provide a sweet finish
without the heaviness.

Tips for Baking the Best Vegan Red Velvet Cake

Baking a vegan cake can sometimes feel intimidating, but a few handy tips can make the



process smooth and enjoyable:

Use fresh ingredients: Baking soda and vinegar create the necessary rise, so
ensure your baking soda is fresh for the best results.

Don’t overmix: Overmixing can lead to a dense cake. Stir until just combined.

Check your oven temperature: An oven thermometer can help maintain the
correct baking temperature, ensuring even cooking.

Allow cakes to cool completely: Frosting melts easily on warm cakes, so patience
is key.

Experiment with natural red coloring: Beet juice or powder can be a natural
alternative to synthetic dyes, offering vibrant color and added nutrients.

Why Try This Vegan Red Velvet Cake Recipe?

Aside from being delicious, this vegan red velvet cake recipe is a wonderful way to
embrace plant-based baking without sacrificing flavor or texture. It’s perfect for birthdays,
holidays, or any occasion where you want a show-stopping cake that everyone can enjoy.
Plus, it’s a healthier alternative, often containing less saturated fat and cholesterol
compared to traditional cakes.

Whether you’re a seasoned vegan baker or just starting to explore dairy-free desserts, this
recipe offers a simple, reliable way to create a stunning red velvet cake that’s moist, fluffy,
and beautifully red. With a creamy vegan frosting on top, it’s sure to become a favorite in
your baking repertoire.

So next time you’re craving something sweet and special, grab these ingredients and try
this recipe for vegan red velvet cake—you might be surprised at how effortless and
rewarding plant-based baking can be!

Frequently Asked Questions

What ingredients are needed for a vegan red velvet
cake?
Typical ingredients include all-purpose flour, cocoa powder, baking soda, salt, sugar,
vegetable oil, apple cider vinegar, vanilla extract, plant-based milk (such as almond or soy
milk), and red food coloring (preferably natural or beet-based).



How do you make a vegan red velvet cake moist?
Using vegetable oil instead of butter, adding apple cider vinegar, and incorporating plant-
based milk help keep the cake moist. Avoid overbaking and ensure proper mixing for a
tender crumb.

What can be used as a substitute for eggs in vegan red
velvet cake?
Common egg substitutes include applesauce, mashed bananas, flaxseed meal mixed with
water (flax eggs), or commercial egg replacers. For red velvet cake, flax eggs or
applesauce work well.

Is it possible to make vegan red velvet cake without food
coloring?
Yes, you can use natural alternatives like beet juice or powdered beetroot to achieve the
red color without artificial food coloring.

What type of frosting pairs well with vegan red velvet
cake?
Vegan cream cheese frosting made from vegan cream cheese, powdered sugar, vanilla
extract, and plant-based butter is the classic choice. Alternatively, coconut cream frosting
is also popular.

How long should vegan red velvet cake bake?
Typically, bake at 350°F (175°C) for about 25-30 minutes, or until a toothpick inserted in
the center comes out clean. Baking time may vary slightly depending on the oven and pan
size.

Can vegan red velvet cake be made gluten-free?
Yes, by substituting all-purpose flour with a gluten-free flour blend designed for baking,
you can make a gluten-free vegan red velvet cake. Ensure the blend contains xanthan gum
or add it separately for structure.

How do you achieve the classic tangy flavor in vegan red
velvet cake?
The tangy flavor comes from the addition of apple cider vinegar combined with cocoa
powder and vegan buttermilk (plant-based milk mixed with vinegar or lemon juice). This
mimics traditional buttermilk and vinegar used in non-vegan recipes.



Can I prepare vegan red velvet cake ahead of time?
Yes, you can bake the cake layers a day or two in advance and store them wrapped tightly
in the refrigerator. Frost the cake shortly before serving for best texture and flavor.

What is the best way to store vegan red velvet cake?
Store vegan red velvet cake in an airtight container in the refrigerator for up to 4-5 days.
Let the cake come to room temperature before serving for optimal taste and texture.

Additional Resources
Recipe for Vegan Red Velvet Cake: A Detailed Exploration of Ingredients, Techniques, and
Taste

Recipe for vegan red velvet cake has garnered increasing attention from bakers and
dessert enthusiasts who seek plant-based alternatives without compromising on flavor or
texture. As dietary preferences evolve and more individuals embrace veganism, the
demand for classic desserts reimagined with cruelty-free ingredients grows. This article
investigates the nuances of crafting a vegan red velvet cake, examining ingredient
substitutions, baking techniques, and the sensory qualities that define this beloved treat.

Understanding the Foundations of Vegan Red
Velvet Cake

The traditional red velvet cake is known for its moist texture, subtle cocoa flavor, vibrant
red color, and creamy frosting—typically cream cheese-based. Transitioning this classic to
a vegan recipe requires rethinking core components such as eggs, dairy milk, and cream
cheese, while maintaining the cake’s signature characteristics.

Key Ingredients and Their Vegan Alternatives

A successful vegan red velvet cake hinges on selecting appropriate plant-based substitutes
that mimic the functionality of animal-derived ingredients:

Egg replacements: Eggs in baking contribute to structure, moisture, and leavening.
Popular vegan alternatives include flaxseed or chia seed “eggs” (1 tablespoon ground
seeds mixed with 3 tablespoons water), applesauce, mashed bananas, or commercial
egg replacers. Flaxseed eggs are particularly favored for their binding properties and
subtle nutty flavor.

Non-dairy milk: Almond, soy, oat, or coconut milk can replace cow’s milk. The
choice often depends on flavor preference and fat content, which affects the cake’s



moistness.

Vegan butter or oil: Plant-based margarine or neutral oils like vegetable or canola
oil are used instead of butter. Oil generally yields a moister crumb in vegan cakes.

Cream cheese frosting substitutes: Traditional cream cheese frosting is replaced
with vegan cream cheese or blended cashews mixed with powdered sugar and a hint
of lemon juice for tanginess.

Cocoa powder and natural coloring: Unsweetened cocoa powder provides the
subtle chocolate flavor, while natural red food coloring or beetroot powder achieves
the signature red hue without synthetic dyes.

Crafting the Perfect Vegan Red Velvet Cake:
Techniques and Tips

Mastering the recipe for vegan red velvet cake entails understanding the interaction
between ingredients to replicate the texture and flavor profile of a classic red velvet cake
as closely as possible.

Mixing and Baking Considerations

Vegan batters often require gentle handling to avoid overmixing, which can lead to dense
cakes. Unlike eggs, which provide elasticity, vegan binders like flaxseed gel may result in
a more delicate structure. Therefore, mixing ingredients until just combined is essential.

Temperature and baking time adjustments may be necessary. Vegan cakes sometimes take
slightly longer to bake due to the absence of eggs. Using an oven thermometer ensures
accurate temperature control, which is critical for achieving an even crumb.

Color and Flavor Balance

Achieving the vibrant red color without artificial dyes can be challenging. Beetroot powder
is an excellent natural option, offering a deep red tone and subtle earthiness that
complements the cocoa. Alternatively, commercially available vegan red food coloring
ensures consistency but may raise concerns for some consumers regarding additives.

Flavor-wise, the cocoa content is typically mild, so balancing sweetness and acidity is vital.
Vegan red velvet recipes often include vinegar or lemon juice to react with baking soda,
creating a tender crumb and enhancing the cake’s characteristic tang.



Comparing Vegan Red Velvet Cake to Traditional
Versions

While the vegan iteration aims to replicate the classic, subtle differences in texture and
taste are inevitable due to ingredient substitutions.

Texture and Moisture

Traditional red velvet cakes rely on eggs and buttermilk for a fine crumb and moistness.
Vegan versions often exhibit a slightly denser texture but can be equally moist when using
oil and appropriate liquid ratios. Some bakers report a tender crumb that is more delicate
but still satisfying.

Flavor Nuances

The absence of dairy in vegan recipes changes the flavor profile subtly. Vegan cream
cheese frosting, especially when made from cashews, introduces a nutty undertone not
present in traditional cream cheese. The red color’s source—beetroot versus artificial
dye—also influences taste, with natural options adding a mild earthiness.

Health and Ethical Considerations

Choosing a recipe for vegan red velvet cake aligns with ethical concerns surrounding
animal welfare, environmental impact, and personal health choices. Vegan cakes typically
contain fewer saturated fats and cholesterol due to the absence of dairy and eggs.
However, sugar content remains a factor to consider for overall nutritional value.

From an environmental perspective, plant-based baking reduces reliance on animal
agriculture, which is associated with higher greenhouse gas emissions and resource
consumption.

Potential Drawbacks and Challenges

Despite benefits, vegan red velvet cakes may present challenges for some bakers,
including:

Difficulty sourcing high-quality vegan cream cheese or natural red food coloring.

Variability in ingredient behavior, requiring experimentation for optimal results.



Textural differences that may not satisfy purists accustomed to traditional recipes.

Nevertheless, the growing availability of vegan baking products and recipe innovations
continues to narrow these gaps.

Step-by-Step Recipe Outline for Vegan Red Velvet
Cake

To provide a practical framework, here is an overview of a tested recipe for vegan red
velvet cake:

Preheat oven: Set to 350°F (175°C). Grease and flour two 8-inch round cake pans.1.

Prepare flax eggs: Mix 2 tablespoons ground flaxseed with 6 tablespoons water; let2.
sit for 5 minutes.

Mix dry ingredients: In a bowl, sift together 2 cups all-purpose flour, 1 cup sugar, 23.
tablespoons cocoa powder, 1 teaspoon baking soda, and ½ teaspoon salt.

Combine wet ingredients: In a separate bowl, whisk flax eggs, 1 cup plant-based4.
milk, ½ cup vegetable oil, 1 tablespoon apple cider vinegar, 1 teaspoon vanilla
extract, and 1-2 teaspoons red food coloring or 1 tablespoon beetroot powder.

Combine wet and dry: Gradually add dry ingredients to wet, stirring gently until5.
just combined.

Bake: Divide batter evenly between pans; bake for 30-35 minutes, or until a6.
toothpick inserted comes out clean.

Cool and frost: Let cakes cool before frosting with vegan cream cheese frosting.7.

Vegan Cream Cheese Frosting

Blend 1 cup vegan cream cheese, ½ cup vegan butter, 2-3 cups powdered sugar, and 1
teaspoon vanilla extract until smooth and fluffy.

This frosting offers a tangy and creamy complement that mirrors the classic cream cheese
flavor.



Final Thoughts on the Recipe for Vegan Red
Velvet Cake

The recipe for vegan red velvet cake presents an intriguing case study in culinary
adaptation. While it requires careful ingredient selection and attention to technique, the
result is a dessert that honors tradition while embracing modern dietary ethics. Its rise in
popularity reflects broader trends in plant-based eating and the innovation within vegan
baking. For bakers willing to experiment, the vegan red velvet cake is both a rewarding
challenge and a delightful treat.

Recipe For Vegan Red Velvet Cake

  recipe for vegan red velvet cake: The Everything Vegan Meal Prep Cookbook Marly McMillen
Beelman, 2019-04-09 Enjoy the numerous benefits of meal prepping especially for the vegan diet
with this helpful guide! The hardest part of starting any new diet is committing to it—the vegan diet
is no exception. You have every intention to stick to a plant-based diet…but then you get home from
a long day of work and the urge to just order a pizza overcomes you. This is where meal prepping
helps! By making all of your meals ahead of time and having them easily accessible and ready to go,
it’s easier to fight off the cravings and stick to your healthy new diet. It’s also a great strategy to
save tons of time and money! The Everything Vegan Meal Prep Cookbook provides hundreds of
vegan recipes that make it easy to commit to your new diet—from a quinoa burrito bowl to slow
cooker tortilla soup to fruit-on-the-bottom overnight oats, there’s something for every meal of the
day! With this book and just a little advanced planning each week, you’ll be able to make simple and
delicious meals that will prevent cravings, help you lose weight and eat healthier, and save time and
money!
  recipe for vegan red velvet cake: 100 Awesome Vegan Chocolate Cake Recipes
Christopher Lively, 2024-12-11 100 Awesome Vegan Chocolate Cake Recipes - Master These &
Enhance Your Quality of Life & Happiness -Tasty Vegan Chocolate Cake Recipes with Instructions &
Nutrition Facts Too... Dive into the delightful world of vegan baking with 100 Awesome Vegan
Chocolate Cake Recipes, a most helpful guide to creating mouthwatering chocolate cakes that
everyone can enjoy! Whether you're a seasoned baker or just starting out in the kitchen, this
comprehensive cookbook offers a variety of indulgent recipes that are perfect for any occasion.
Discover Insightful Vegan Baking Methods Helping You More Easily Transition to Vegan Baking
from Traditional Baking: + Vegan butter recipes & tips. Plus, additional vegan newbie tips for
baking for a better transitional approach - How to make vegan butter yourself to perfection. + Vegan
powder sugar recipes & tips - how to make your own powder sugar. + Vegan ingredients swap out
instructions & tips for the most tasty and nutritious ingredients. + Best types of many different
flours to use for better health and better tasting cakes! + New extra vegan vanilla frosting recipes
added. + New extra additional vegan chocolate frosting recipes added. + New extra creative vegan
frosting recipes added. + New extra vegan coconut frosting recipes added. + New extra vegan
but-based frosting recipes added. + New extra vegan fruit based frosting recipes added. + New
extra vegan glaze recipes were added. + Increase your personal baking virtuosity! + Become much
better at being a vegan! So Yummy! Inside this book, you'll discover: + A Variety of Recipes: From
rich and fudgy to light and airy, explore unique vegan chocolate cake recipes that cater to all tastes.
Whether you crave a classic chocolate layer cake, decadent brownies, or a show-stopping chocolate
mousse cake, there's something for everyone! + Simple Step-by-Step Instructions: Every recipe is

https://www.americancontractorsorganization.org/archive-th-163/recipe-for-vegan-red-velvet-cake.pdf


designed to be easy to follow, making baking a breeze. Clear instructions and helpful tips ensure
that you'll achieve perfect results every time. + Nutritional Information: Stay informed about your
dietary needs with detailed nutrition facts for each recipe. You'll know exactly what you're enjoying,
making it easier to indulge guilt-free! Special Dietary Options: Whether you are gluten-free, nut-free,
or looking for reduced-sugar alternatives, we've got you covered with adaptable recipes to suit your
dietary preferences. Perfect for birthdays, holidays, special celebrations, or an everyday treat, this
cookbook can be an awesome go-to resource for all things chocolate. Impress your friends and
family with these delectable vegan chocolate cakes that are so delicious, they won't believe these
cakes are vegan! Don't miss out on the chance to sweeten your life with chocolate! Grab your copy
of 100 Awesome Vegan Chocolate Cake Recipes today and start baking your sweetest creations that
everyone will love! Satisfy your cravings and embrace the joy of vegan baking—one fabulous
chocolate cake at a time!
  recipe for vegan red velvet cake: The Southern Vegan Kitchen for beginners Rosalie
Emberlin, 2025-08-28 Love Southern food but cookin’ plant-based (or just curious)? You’re in the
right kitchen, y’all. The Southern Vegan Kitchen for Beginners keeps all the soul—crispy, smoky,
creamy, sweet—without the meat, dairy, or fuss. With playful illustrations and step-by-step help,
Rosalie Emberlin shows you how to work that cast-iron, layer flavor like Grandma taught us, and
turn weeknights into porch-supper magic. Inside, you’ll find: · The flavor roadmap—how to build
heat, smoke, and tang with simple pantry staples, plus cast-iron tricks and smart swaps that’ll have
folks asking, “How is this vegan?!” · Clear, picture-guided steps so first-timers feel steady from prep
to plate. · Cook times, yields, GF notes, and nutrition per serving—plan Sundays, weeknights, and
potlucks without guesswork. · Air-fryer & stovetop options when crunch matters—no deep-fryer
required. · Pantry & produce guides so you know what to keep on hand, what to swap, and how to
save a dollar without skimpin’ on flavor. · Fix-it tips right on the page (too soggy, browning too fast,
sauce too thin) so supper still lands just right. Cook the Southern way you love—starters that
welcome, mains that stick to your ribs, sides that show out, desserts that make you linger, and sips
that cool the porch. Whether you grew up on simmered greens or you’re brand new to Southern
cookin’, these recipes honor tradition while staying kind to your body, your budget, and the earth. If
you’re after the crunch of Sunday “fried chicken,” the comfort of beans and rice, the warmth of
cobbler, and a tall glass of sweet tea—without fancy ingredients or fussy steps—this is your go-to
kitchen companion. Pull up a chair, warm that skillet, and let’s cook somethin’ worth rememberin’.
  recipe for vegan red velvet cake: Sticky Fingers' Vegan Sweets Doron Petersan, 2015-11-17 A
two-time Food Network Cupcake Wars winner shares her scrumptious dessert recipes that will have
vegans and omnivores alike clamoring for more. When Sticky Fingers Sweets & Eats opened in
2002, it instantly became one of the most popular bakeries in Washington, D.C.—a bakery that just
happens to be vegan. Soon, Sticky Fingers was voted D.C.’s best bakery by the Washington City
Paper, and chef Doron Petersan found herself beating out traditional bakers on Food Network’s
Cupcake Wars. Sticky Fingers’ Vegan Sweets is packed with one hundred of Petersan’s beloved
recipes—from indulgent snacks such as Fudgetastic Brownies and Oatmeal Raisin Cookies to
breakfast treats including Pecan Spice Coffee Cake and Cranberry Ginger Scones, and from
celebratory desserts such as Chocolate Seltzer Cake and Red Velvet Cupcakes to Sticky Fingers’
most popular sweets: Little Devils, Cowvins, and Sticky Buns. Petersan also includes “love bite”
nutritional tips and valuable tricks-of-the-trade techniques that every home baker will appreciate.
Sticky Fingers’ Vegan Sweets and Petersan’s delectable—and secretly healthy—recipes will be
greeted enthusiastically by anyone and everyone who loves to bake.
  recipe for vegan red velvet cake: Decadent Vegan Cakes Charlotte Roberts, 2023-06-06 Whip
Up Bakery-Quality Vegan Cakes Right in Your Own Kitchen Making delicious plant-based cakes is
foolproof thanks to this outstanding collection of recipes from blogger Charlotte Roberts. Ranging
from mouthwatering layer cakes perfect for a celebration to tasty loaf cakes that can be ready in no
time at all, Charlotte’s wide array of bakes have you covered no matter what flavor or style of cake
you’re in the mood for. Her craveworthy recipes include: • Ultimate Chocolate Fudge Cake •



Gingerbread Latte Layer Cake • Lemon Curd & Poppyseed Cake • Apple Crumble Loaf Cake • The
Best Vegan Coconut Cake • Chocolate Orange Layer Cake • Strawberry Swirl Cake •
Browned-Butter Chai Cupcakes • Carrot Cake Loaf • Pumpkin-Spiced Layer Cake Bursting with
recipes that will bring you back for seconds (and maybe thirds!), as well as all the tips and tricks you
need to demystify vegan baking, this will be your go-to guide for vegan cakes for every occasion.
  recipe for vegan red velvet cake: The Complete Idiot's Guide to Vegan Baking Donna Diegel,
2011-04-05 The bible for vegan baking. Once thought to be tasteless and heavy, vegan baked goods
have exploded in popularity with the help of such expert bakers as Donna Diegel, who have created
wonderfully light and flavorful breads and desserts. Here, Donna delivers more than 120 amazing
recipes including breakfast cakes and muffins, yeast breads and dinner rolls, cakes, pies, cupcakes,
cookies, brownies, and more. • 120 delicious vegan recipes • Detailed discussion about food
substitutions
  recipe for vegan red velvet cake: Vegan Comfort Food Adams Media, 2017-08-08 More than
50 quick, easy, and delicious vegan recipes for every meal—including pasta, pizza, chilis, casseroles,
and dessert. Americans are eating less meat than ever before—whether they’re reducing the amount
of meat on the plate, going vegan before 6 pm, or converting to a completely vegan diet. But cutting
down on meat doesn’t need you need to give up comfort food favorites. Now you can embrace
healthier versions of your favorite dishes with Vegan Comfort Food—new in the brand-new
Everything® Quick and Easy series—and you will be introduced to hearty and flavorful dishes like:
-Currant-Cream Scones -Slow Cooker Lasagna Soup -Classic Vegan Fettucine Alfredo -Slow Cooker
Southwestern Vegetable Chili -Hot Artichoke Spinach Dip -Baked Macaroni and Cheese -Red Bean
and Hominy Chili -Chocolate Peanut Butter Cupcakes …and many more!
  recipe for vegan red velvet cake: Pies and Tarts with Heart Dynise Balcavage, 2013-08-01
Sweet and Savory Vegan Pies Take your plant-based pies to another level. In Pies and Tarts with
Heart, popular blogger Dynise Balcavage shares her straight-forward wisdom about kitchen
fundamentals and the most effective pie-making techniques. From Apple Pie to S’more Pie—and
everything in between—these 60+ recipes will make you shine in your pastry pursuits, whether you
are a beginner or a veteran pie maker.Inside you’ll discover:- Instructions for building your pie, from
the basics to baking- How to roll, stretch, and bake a respectable crust in no time- Sweet pies:
traditional, decadent, nutty, citrusy, and more- Savory pies: including Tomato Tart, Greek Spinach
Pie, and Cornish Pasties- Stocking a pie-making pantry: the ingredients and equipment you’ll need- A
variety of gluten-free, low-fat, kid-friendly, raw, and no-bake options This is the third cookbook by
Dynise Balcavage. She blogs at urbanvegan.net and tweets at @theurbanvegan.
  recipe for vegan red velvet cake: The Vegan Baby Cookbook and Guide Ashley Nsonwu,
2024-01-09 The Ultimate Vegan Cookbook for Babies and Toddlers #1 New Release in Baby Food
Cooking and Cooking for Kids Ashley Renne Nsonwu, an environmental activist and vegan mommy
created this vegan cookbook with your vegan baby in mind. This vegan cookbook for kids and
toddlers is full of nutrition facts, parenting tips, and easy vegan recipes that your baby is sure to
love! The perfect starter kit for vegan babies and toddlers. Early childhood nutrition has a major
impact on lifelong health—and a nutritious vegan diet can set your child up for long term success.
Find out how raising kids vegan empowers them to care about animals, the planet, and their own
bodies! This book dives into evidence-based nutrition guidelines, busting myths about veganism, the
benefits of veganism, how to create a vegan shopping list, and how to navigate veganism in school
and social settings. Cooking for kids just got easier! Each recipe in this vegan cookbook has
plant-based food for toddlers and babies to enjoy all throughout the day. Get the inside scoop from
Beyond, The Vegan Super Kid, on how to make vegan-friendly black bean taquitos, green pea patties
w/ cumin lime sauce, mushroom penne pasta, and more for your plant-powered baby. This delicious
vegan cookbook for kids makes preparing, cooking, and dishing out meals for a full house easy to do.
Inside, you’ll find: • A vegan family cookbook and nutrition guide with your baby and/or toddler in
mind • One of the best books for cooking simple vegan meals for anytime of the day • Ideas for
shopping lists, recipes, and resources for your child to thrive If you enjoy special diet cookbooks or if



you liked The Plant-Based Baby and Toddler, The Complete Baby and Toddler Cookbook, or any book
in The Tasty Adventures of Rose Honey series, you’ll love the Vegan Baby Cookbook and Guide.
  recipe for vegan red velvet cake: The Big Book of Vegetarian Recipes Rachel Rappaport,
2013-11-08 Delicious vegetarian recipes your whole family will love! With The Big Book of
Vegetarian Recipes, you can create hundreds of healthy and delicious meals knowing that each one
is not only meatless, but also packed with flavorful, nutrient-rich ingredients that will satisfy your
entire family. Covering everything from breakfast staples to vegetarian versions of your favorite
entrees, this cookbook offers more than 700 mouthwatering, meat-free recipes like: Roasted
vegetable frittata Southwest corn chowder Manchego-potato tacos with pickled jalapenos
Polenta-style grits with wild mushroom ragout Orecchiette with roasted peppers, green beans, and
pesto Apple-walnut upside-down pie These simple, vegetarian recipes make it easy to indulge in the
tastes you love without ever feeling an ounce of guilt or worry!
  recipe for vegan red velvet cake: Coffee Cake & Cake for Coffee - Vegan Cookbook
Christopher Lively, Coffee Cake & Cake for Coffee - Vegan Cookbook - Health Optimized Vegan
Baking for Getting Back to Foods as Nature Intended Indulge your senses and treat yourself to the
delightful world of vegan baking with Coffee Cake & Cake for Coffee by Christopher Lively. This
unique cookbook offers a collection of mouthwatering recipes that are perfect for pairing with your
morning brew or enjoying as an afternoon snack. Discover how to overcome key challenges in vegan
baking: + Best and healthiest flours to use. + Many vegan butter recipes and other butter
replacement strategies. + Best sugar replacements in vegan baking. + Alternative powder sugar
recipes. + Best & healthiest oils for vegan baking. + 30 Additional Vegan Frosting Recipes Plus 10
Additional Vegan Crumble Toppings Recipes + Over 40 Vegan Coffee Cake Recipes. And 29 Vegan
Cakes that Go Well with Coffee Recipes. Discover how easy it can be to whip up delicious vegan
cakes that everyone will love! From classic coffee cakes to innovative creations that incorporate
aromatic coffee flavors, each recipe is designed to be both simple and satisfying. Inside You'll Find:
+ Delectable vegan cake recipes for vegan coffee cakes and vegan cakes that go with coffee with full
instructions for how to bake. + Expert tips for perfecting your baking technique + Beautifully
illustrated photographs for each recipe + Gluten-free options to suit every dietary need + Creative
ideas for serving and pairing your cakes Why Choose This Cookbook? Transform your baking routine
into an enjoyable experience with recipes that are not only kind to your body but also bursting with
flavor. Perfect for vegans, plant-based enthusiasts, or anyone looking to try something new in the
kitchen, Coffee Cake & Cake for Coffee is your go-to guide for baking bliss. Key Features: + All
recipes are clearly labeled vegan + Includes prep time, cooking time, and serving sizes + An
introduction to vegan baking essentials and equipment Get ready to elevate your coffee breaks with
delectable treats that everyone can enjoy! Grab your copy today! Don't wait! Click Add to Cart and
start baking vegan cakes that'll impress your family and friends today!
  recipe for vegan red velvet cake: Quick and Easy Vegan Celebrations Alicia C. Simpson,
2021-04-30 From game day snacks to birthday sweets, the recipes are so tempting, readers might
not be able to resist their allure until the prescribed holiday ( VegNews ). Celebrations mean
food—lots of it! But if you, your family, or your friends are among the ever-growing millions of
people eating vegan, you might be wondering: How can I make classic holiday and party
fare—without milk, cheese, eggs, or meat? This cookbook answers that question! Alicia C. Simpson,
author of Quick and Easy Vegan Comfort Food, is out to prove that sharing delicious vegan eats will
make you a party starter (and definitely not a party pooper). From Seitan Parmesan and Sweetheart
Sangria for Valentine's Day, to Tourkey Cutlets and Roasted Garlic Smashed Potatoes for
Thanksgiving, Alicia serves up all your holiday favorites—with complete menus for: New Year's Eve •
Valentine's Day • Game Day • Mardi Gras • St. Patrick's Day • Easter • Cinco de Mayo •
Independence Day • Halloween • Thanksgiving • Hanukkah • Christmas • Kwanzaa • . . . Plus
Birthday Sweets! Not a gourmet chef? Not to worry! Everything from Naw-Fish Étouffée to Vanilla
Bean Ice Cream is quick and easy to prepare. Quick and Easy Vegan Celebrations takes the
guesswork out of get-togethers, so all you have to do is send out those invitations—and enjoy the



vegan cooking, partying . . . and eating! Alicia makes vegan cooking non-intimidating and
comfortable. — VegKitchen
  recipe for vegan red velvet cake: The Everything Vegan Baking Cookbook Lorena Novak
Bull, 2012-01-18 If you follow a vegan lifestyle, your egg- and dairy-free diet doesn't have to stop you
from enjoying the sweets you love. You just need innovative takes on classic recipes and the newest
culinary trends. Now you can make your own delicious desserts with this cookbook! Featuring 300
irresistible recipes with complete nutritional information, you'll prepare everything from chocolate
chip cookies to red velvet cupcakes, including: Whoopie Pies Whole-Wheat Sourdough Strawberry
Crumble Bars Olive and Artichoke Fougasse German Chocolate Chip Cupcakes Gluten-Free Apple
Crisp Whether you choose to be vegan for health, ethical, or earth-friendly reasons, you won't have
to sacrifice the delectable foods you love. With fresh, easy-to-find recipes and step-by-step
instructions, you'll feel like a kid in a vegan candy shop!
  recipe for vegan red velvet cake: Allergen-Free Baker's Handbook Cybele Pascal,
2010-10-06 Free to Eat Sweets! The number of people with food allergies is skyrocketing, leaving
puzzled cooks and anxious parents eager to find recipes for “normal” foods that are both safe and
delicious. The Allergen-Free Baker’s Handbook features 100 tried-and-true recipes that are
completely free of all ingredients responsible for 90 percent of food allergies, sparing bakers the
all-too-common frustration of having to make unsatisfactory substitutions or rework recipes entirely.
To make things even easier, energized and empathetic mom Cybele Pascal demystifies alternative
foodstuffs and offers an insider’s advice about choosing safe products and sources for buying them.
As the head baker for a food-allergic family, food writer Pascal shares her most in-demand treats and
how to make them work without allergenic ingredients. Her collection includes a delightfully
familiar array of sweets and savory goodies that are no longer off-limits, from Glazed Vanilla Scones,
Cinnamon Rolls, and Lemon-Lime Squares to Chocolate Fudge Brownies, Red Velvet Cake, and every
kid’s favorite: Pizza. In addition to being a lifeline for people with food allergies, sensitivities, and
intolerances, these entirely vegan recipes are perfect for anyone looking to avoid artificial and
refined ingredients, and those interested in baking with healthful new gluten-free flours such as
quinoa, sorghum, and amaranth. Best of all, Pascal has fine-tuned each recipe to please the palates
of the most exacting critics: her young sons. Lennon and Monte like these tasty treats even better
than their traditional counterparts, and you will too! From the Trade Paperback edition.
  recipe for vegan red velvet cake: Baked with Love Brittany Berlin, 2020-11-17 Are you
under the impression that leading a healthy lifestyle means swearing off sweets forever or suffering
through dry, tasteless cardboard disguised as cookies? Well, Baked with Love is here to dispel that
myth. This book serves up wholesome recipes for a wide range of dietary preferences that taste so
delicious they’ll have you and your loved ones coming back for seconds (and thirds, let’s be honest),
proving once and for all that you can have your cake and eat it, too. Brittany Berlin, the food blogger
behind The Banana Diaries, dishes up a yummy batch of simple and fun vegan twists on classic
treats, a feat that has consistently surprised and delighted her readers. Need to whip up an
allergy-friendly birthday cake for your child’s party that they and their friends will truly love? (We
won’t tell them it’s refined-sugar-free if you don’t!) Want to prepare a gluten-free pumpkin pie that
will satisfy even the pickiest of uncles at Thanksgiving dinner? How about grain-free, vegan
chocolate chip cookies that remind you of Grandma’s beloved specialty? Baked with Love has you
covered. With easy-to-follow recipes illustrated with rich photography, along with handy tips and
tricks for healthy baking, Britt provides all the how-tos. All you need to do is bake with love. Brittany
flawlessly brings together the healthiest and most delicious aspects of many popular dietary choices.
Baked with Love features only the highest-quality ingredients and offers many gluten-free,
grain-free, nut-free, and allergy-friendly options. All of the recipes are vegan, which means that they
are free of dairy and eggs. Sample recipes include: • S'mores Brownies • Caramel Stuffed Chocolate
Chip Cookies • Red Velvet Cupcakes • Chocolate Hazelnut Cake • Brownie Cheesecake
  recipe for vegan red velvet cake: The Everything Vegetarian Slow Cooker Cookbook Amy
Snyder, Justin Snyder, 2012-02-15 Who wouldn't want a scrumptious, healthy, all-veggie meal that's



ready to eat as soon as you walk in the door? The Snyders present vegetarian recipes for any
occasion-- using your slow cooker! Features vegan substitutions for every recipe.
  recipe for vegan red velvet cake: Red Velvet Underground Freda Love Smith, 2015-09-21
“Not only a rock memoir and recipe book but also a poignant work of personal self-discovery and the
challenges yet joys of parenting.” —Huffington Post Part memoir, part cookbook, and all rock and
roll, Red Velvet Underground tells the story of how musician Freda Love Smith’s indie-rock past
grew into her family—and food-centric present. Smith, born in Nashville and raised in Indiana, is
best known as the drummer and co-founder of bands such as the Boston-based Blake Babies,
Antenna, and the Mysteries of Life. Red Velvet Underground is loosely framed around cooking
lessons Smith gave to her eldest son, Jonah, before he left for college. Smith compares her son’s
experiences to her own—meeting Juliana Hatfield and starting the Blake Babies, touring in Evan
Dando’s hand-me-down station wagon, and crashing with Henry Rollins, who introduced the band to
local California fare—all while plumbing the deeper meanings behind the role of food, cooking, and
family. Interspersed throughout these stories are forty-five flexitarian recipes—mostly, but not
exclusively, vegetarian—such as red pepper-cashew spread, spinach and brazil nut pesto, and vegan
strawberry-cream scones. Throughout the book, Smith reveals how food, in addition to music, has
evolved into an important means for creativity and improvisation. Red Velvet Underground is an
engaging exploration of the ways food and music have informed identity through every stage of one
woman’s life. “These are sweet, unsentimental scenes from the ever-evolving life of a woman of
many shifting and balancing roles: mother, wife, drummer, student, teacher, friend, daughter, food
enthusiast. It’s all tied together with tantalizing recipes that have been lovingly improvised and
tweaked into a life-affirming doneness.” —Juliana Hatfield, musician
  recipe for vegan red velvet cake: Comfort Food for the Soul: Southern Recipes from Jessie's
Kitchen Jessica K. Williams, 2019-11-20 All of Jessie's published recipes in one book! Southern
recipes that will warm you from the inside out. These feel-good foods are sure to put a big smile on
the faces of your loved ones. Featuring wild game recipes, desserts, soul food, appetizers, German
sides and a couple of vegan dishes. A little something to satisfy everyone in your life.
  recipe for vegan red velvet cake: Kiss My Bundt Chrysta Wilson, 2011-07-01 Featuring more
than 60 made-from-scratch recipes, this guide provides instruction to re-create the award-winning
cakes from the Kiss My Bundt bakery in Los Angeles. Including recipes for champagne celebration
cake, sour cream pound cake, lemon basil bundt, bacon cake with bacon sprinkles, and many vegan
recipes as well, it also reveals the bakery’s approach to developing new cake flavors and provides
techniques for trying this at home.
  recipe for vegan red velvet cake: Against the Grain Nancy Cain, 2015-02-03 Revolutionary
all-natural recipes for gluten-free cooking--from the owner of Against the Grain Gourmet. Nancy
Cain came to gluten-free cooking simply enough: Her teenage son was diagnosed with celiac
disease. After trying ready-made baking mixes and finding the results rubbery and tasteless, she
pioneered gluten-free foods made entirely from natural ingredients--no xanthan or guar gums or
other mystery chemical additives allowed. That led her to adapt many of her family's favorite
recipes, including their beloved pizzas, pastas, and more, to this real food technique. In Against the
Grain, Nancy finally shares 200 groundbreaking recipes for achieving airy, crisp breads, delicious
baked goods, and gluten-free main dishes. For any of these cookies, cakes, pies, sandwiches, and
casseroles, you use only natural ingredients such as buckwheat flour, brown rice flour, and ripe
fruits and vegetables. Whether you're making Potato Rosemary Bread, iced Red Velvet Cupcakes,
Lemon-Thyme-Summer Squash Ravioli, or Rainbow Chard and Kalamata Olive Pizza, you'll be able to
use ingredients already in your pantry or easily found at your local supermarket. With ample
information for gluten-free beginners and 100 colorful photographs, this book is a game changer for
gluten-free households everywhere.
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