Red Velvet Cake

½ cup Crisco

1 ½ cups sugar

2 eggs

2 oz. Red food coloring

1 Tbsp. Cocoa

2 ½ cups flour

1 tsp. Salt

1 cup buttermilk

1 tsp. Vanilla

1 tsp. Soda

2 tsp. Vinegar

Cream Crisco and sugar, add eggs one at a time.  Add coloring and cocoa.  Sift flour and salt together and add with buttermilk.  Sprinkle soda and pour vinegar over batter, mixing well.  Do not beat.  Makes 3 eight inch layers.  Bake at 350 for 30 minutes.

Filling:

Cream until fluffy:

2 sticks margarine

1 ½ cups sugar

1 tsp. Vanilla

Cook until thick:

2 Tbsp. Cornstarch

1 cup water

Then cool.  Add to butter and sugar mixture.  Beat like whipped cream.

Add nuts or coconut if desired.

