
RED VELVET SKULL CAKES
(from the  Bewitching Kitchen, inspired by Jo-  Ann  ) 

275g cake flour
1 teaspoon baking powder
1 teaspoon salt
2 tablespoons cocoa powder (unsweetened)
1 tsp Red Velvet Emulsion (LorAnn)
red food gel (I used Super Red Americolor, about 1/2 tsp)
113g (1/2 cup) unsalted butter, at room temperature
300g sugar
2 eggs, at room temperature
1 cup buttermilk, at room temperature
1 teaspoon white vinegar
1 teaspoon baking soda

chocolate buttercream (home-made or store-bought)

Fondant (I used Renshaw)
Gun Metal food gel (Americolor)
Air-Brush silver (or Wilton silver spray)
Skull pan from Nordicware (available here)

Heat oven to 350F. Spray your skull pan with baking spray or coat with butter and flour. Reserve. 

Sift together the cake flour, baking powder, and salt into a medium bowl; set aside. In a small bowl, mix food coloring, Red
Velvet emulsion and cocoa powder to form a smooth paste. 

In the mixing bowl of your stand mixer, cream butter and sugar together until light and fluffy. Beat in the 2 eggs, one at a 
time, then add the cocoa-red gel mixture, scraping down the bowl with a spatula as you go. Add one third of the flour 
mixture to the butter mixture, mix well, then add half of the buttermilk. Beat in another third of flour mixture, then second
half of buttermilk. End with the last third of the flour mixture, beat until well combined, making sure to scrape down the 
bowl with a spatula. As the mixer is going, whisk the baking soda with the vinegar, and as it is sizzling, add to the mixer. 

Fill the cavities of the skull pan about 2/3 of the volume. You might have a little batter leftover. Bake for 28 to 30 minutes, 
until toothpick comes out clean. Cool for 15 minutes in the pan, then invert on a rack for the cakes to cool. 

Coat them with a very thin layer of buttercream, place in the fridge. Grab a portion of fondant and dye it with gun metal 
gel. Roll it thin to a size large enough to coat one of the cakes. Remove the cakes from the fridge, and coat with the 
fondant. Use a fondant baller tool to get the fondant to go into the eyes and nose cavities. Trim the excess. Air-brush the 
surface with silver, or spray with Wilton Silver Shimmering Mist. Once the fondant is fully set, you can carve out a small 
portion to reveal the red cake underneath.


