
-​Kamil Calmese​---Red Velvet Cookies---​Kenwood​ ​AHS//11th​-- 
 

Sounds pretty simple. A red velvet cake transformed into a cookie. I’ve been 
obsessed with red velvet desserts since I was little ao transforming it into a 

cookie just seemed right. 
 

-------------------------------History-------------------------------- 
 

Although Red Velvet Cookies aren't something historical. Red Velvet Cake, on 
the other hand, has a good amount of history behind it. Velvet cakes had been 
made since the 1800s. Recipes called for the use of cocoa to soften flour and 
make finer texture cakes. This smoother texture gave these cakes the name 
Velvet cakes. A Mahogany cake also was popular which incorporated cocoa 
and coffee (its cousin being Devil’s Food Cake). By the early 1900s recipes 

surfaced for cocoa velvet cakes, red cocoa cakes, and other variations. One 
of the most prominent mentions of Red Velvet cake came in 1943 in Irma S. 
Rombauer’s “The Joy of Cooking” (yes – the book that inspired Julia Child’s 
career). While Ms. Rombauer was not a fan and made note of this in her 

book, it was one of the first nationalized mentions of the Red Velvet cake. 
When items ideal for baking (specifically sugar and butter) were rationed 

during World War II, some bakers began adding beets or beet juice to their 
cakes. This was done for a variety of reasons. The red from the beet juice 

made the cakes more appealing, and the beets also acted as a filler and kept 
the cakes moist. Some red velvet recipes do actually call for beets, but there 

is no clear correlation between beets and Red Velvet cake, but rather just 
one theory on the cake’s origins. 

 
--------------------------------​Recipe​-------------------------------- 

 

Ingredients 

* 1 cup Butter (cold) (cut into small cubes) 

* 1 cup Brown Sugar 

* 1/2 cup Sugar 

* 2 large Eggs 



* 2 teaspoons Vanilla 

* 2 teaspoons Red Food Coloring 

* 2 Tablespoons Unsweetened Cocoa Powder 

* 3 cups Flour (or 1 1/2 cups of cake flour plus 1 1/2 cups of all-purpose flour. 
Do NOT pack down the flour) 

* 1 teaspoon Cornstarch 

* 3/4 teaspoon Baking Soda 

* 1 teaspoon Salt 

* 1 1/2 cups White Chocolate Chips 

 

Instructions 

1. Preheat the oven to 400 degrees. In a large bowl, cream together butter, 
brown sugar, and sugar for 4 minutes, or until light and fluffy. Add eggs, 
vanilla, and red food coloring. Scrape the sides of the bowl. 

2. Fold in cocoa, flour, cornstarch, baking soda, and salt. Fold in white 
chocolate chips. 

3. Line a light-colored baking sheet with parchment paper or Silpat. Scoop 3 
to 4 ounces of cookie dough onto the baking sheet. Bake for 8 to 10 minutes. 
Let cool for 10 minutes before eating to allow time to set-up 

--------------------------------​Pictures​-------------------------------- 
 

 



Favorite Quote: “If you’re always trying to be normal, you’ll never 
see how amazing you can be.”-Maya Angelou 


