D‘;_cuf along dotted line & fold
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Red Velvet Cake

2 ounces red food coloring (more if you want it deep red)

/ 2 heaping teaspoons of cocoa
Y% cup shortening

1 % cups sugar

1 cup buttermilk

2 Y cups flour

1 teaspoon salt

1 teaspoon vanilla

1 teaspoon baking soda
1 tablespoon vinegar
Cream Cheese Icing

1 pkg. (8 ounces) cream cheese, softened (Philadelphia
brand recommended)

1/4 cup (% stick) butter or margarine, softened

1 teaspoon vanilla

1 pkg. (16 ounces) powdered sugar (about 4 cups), sifted
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