
Ruby Steinberg-Wolfe, on why she (along with her sister Micah and parents Vicky Steinberg and Gavi Wolfe) contributed 
to the Kitchen Plus Renovation Fund:  

"We're supporting the Eitz Chayim kitchen project because we want all the kids in Hebrew School and 
Sunday School to make things and work hands-on in the kitchen with recipes for the holidays and to 
have the space and materials they need to do that and have fun while doing it!" 

 

 

Hi Everyone! 

This is a double layer red velvet cake recipe that we have enjoyed.  We follow this recipe: https://foodsguy.com/red-
velvet-cake-without-buttermilk/, but with some changes:  

 

• We put in chocolate chips!  (However many you want)  

• We used two different sized round pans, so the cooking time was less for the smaller one. 

• We didn’t have pastry flour, so we used all purpose flour, but took out two tablespoons per cup and replaced 
those with cornstarch. 

• We used pre-made frosting (although we like making our own, too).   

• When the cakes are cool, we stack them, “gluing” them with white frosting.  Then we put white frosting on the 
top, and use a toothpick or chopstick to swirl some chocolate frosting in too.  

 

Hope you like it!  
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