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THE QUEST FOR
THE DEEPEST
SHADE:
MASTERING HOW
TO MAKE BLACK
FOOD COLOURING

In the world of culinary
arts,  colour  is  more
than just visual appeal;
i t  i s  a  f o r m  o f
expression.  From  the
dramat ic  dr ip  of  a
Halloween cake to the
sophisticated elegance
of  a  b lack  sesame
croissant,  the  colour
black  holds  a  unique
power. It  is the shade
o f  m y s t e r y ,
sophistication,  and

b o l d  c o n t r a s t .
However,  achieving  a
true,  deep  black  in
f o o d  c a n  b e
surprisingly  tricky.
Many home bakers and
professional chefs alike
h a v e  f a c e d  t h e
dreaded  "dark  grey"
frosting or a batter that
stubbornly  refuses  to
turn  black.  This  is
where  the  ar t  and
science  of  creating
your  own  black  food
colouring  comes  into
play.  Understanding
how  to  make  black
food  colouring  is  not
just  a  skill;  it  is  your
t icket  to  creat ing
v isua l ly  s tunn ing
culinary  masterpieces
that  stand  out.  This
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comprehensive  guide
will  walk  you  through
every  method,  from
the natural approach to
t h e  q u i c k  a n d
convenient,  ensuring
you  never  have  to
settle for a murky grey
again.

WHY MAKE YOUR
OWN BLACK FOOD
COLOURING?

Before  diving  into  the
t e c h n i q u e s ,  i t  i s
i m p o r t a n t  t o
understand  the  value
of  a  DIY  approach.
Whi le  commercia l
black food colouring is
readily  available,  it
o f ten  comes  w i th
significant  drawbacks.
Many  store-bought
ve r s i ons  con ta i n
synthetic dyes that can
leave a bitter, metallic
aftertaste,  especially
when  used  in  large
quantities to achieve a
t r u e  b l a c k .
Furthermore,  they can

thin  out  your  frosting
or batter, requiring you
t o  a d d  c o p i o u s
amounts of icing sugar
or  flour  to  correct  the
consistency.  Making
your  own  black  food
colouring  gives  you
complete  control  over
the  flavour  profile,
cons i s tency ,  and
ingredients,  allowing
you to avoid unwanted
c h e m i c a l s  a n d
preservatives.  It  also
a l l o w s  f o r
c u s t o m i s a t i o n ,
enabling you to create
a  vegan,  organic,  or
a l l e r g e n - f r i e n d l y
colourant that perfectly
matches  your  dietary
needs  and  eth ica l
preferences.  Learning
how  to  make  black
f o o d  c o l o u r i n g
empowers you to take
full  ownership  of  your
baking and cooking.

THE CLASSIC DIY
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APPROACH: HOW
TO MAKE BLACK
FOOD COLOURING

FROM SCRATCH

The most common and
effective  method  for
creating  black  food
colour ing  at  home
involves  a  s imple,
tried-and-true  process
of  colour  mixing.  The
core principle of colour
theory  states  that
black  is  achieved  by
combining  all  three
primary  colours  (red,
blue,  and  yellow)  in
equal  or  near-equal
proportions.  However,
in the world of food, we
often achieve the best
results by starting with
a dark base and adding
deep,  concentrated
hues.  Here  is  a  step-
b y - s t e p  g u i d e  t o
making  a  versati le
black gel or paste food
colouring.

Gathering
Your
Ingredien
ts and
Tools
To begin, you will need
a few essential  items.
The most important is
a  h i g h - q u a l i t y ,
concentrated  food
colouring gel  or  paste
i n  t h e  f o l l o w i n g
colours:

Super Red: A
concentrated red
gel.
Electric Blue or
Navy Blue: A
deep blue gel.
Leaf Green or
Forest Green: A
dark green gel.
Violet or
Purple: A deep
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purple gel
(optional, but
helpful).

You  will  also  need  a
small,  clean  bowl,  a
toothpick  or  a  small
offset  spatula,  and  a
jar or airtight container
for storage. The quality
of  your  colour  gels  is
paramount.  Water-
based  liquid  colours
are generally too weak
to achieve a true black
without  altering  your
recipe's  consistency.
Gel  or  paste  colours
a r e  h i g h l y
concentrated  and  will
deliver  the  deep,  rich
tones you need.

The Step-
by-Step
Mixing

Process
Here  is  the  precise
method to follow when
learning how to  make
black  food  colouring
from  coloured  gels.

Start with a1.
Base: Place a
small amount
(about the size of
a pea) of your
red gel into the
bowl. Red is your
foundation
because it is the
most challenging
colour to darken
later.
Add Blue: Add2.
an equal amount
of blue gel. Mix
thoroughly with
your toothpick or
spatula. You will
see the mixture
turn a deep, dark
purple.
Incorporate3.
Green: Add a
tiny amount of



How To Make Black Food Colouring 5

5

green gel. Start
with a quarter of
the amount you
used for red or
blue. Green helps
to neutralise the
purple and push
the colour toward
a neutral dark
tone. Mix well.
Assess and4.
Adjust: Observe
the colour. It
should be a very
dark, muddy
brown-purple. If
it looks too
purple, add a
tiny touch more
green. If it looks
too green, add a
tiny touch more
red.
Add a Touch of5.
Violet: If the
colour is still
looking a bit
warm (brownish),
add a tiny dot of
violet or purple.
This helps to cool
the colour and

push it toward
black.
Refine and6.
Darken:
Continue to add
very small
amounts of each
colour, one at a
time, until you
achieve a deep,
opaque black.
The key is
patience. Add
colour in tiny
increments, mix
thoroughly, and
evaluate before
adding more.
Test It: Dip a7.
clean toothpick
into your mixture
and smear a
small amount
onto a white
plate or piece of
paper. This will
give you a true
reading of the
colour without
the interference
of the bowl's
shadow. If it
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looks grey or
brown, continue
adding colour.

Pro Tips
for
Perfect
Black
Colour

Use a White
Bowl: A white
bowl helps you
accurately see
the colour you
are creating. A
dark bowl can
mask mistakes.
Start with a
Small Batch: It
is much easier to
make a small
amount perfectly
and then scale
up than to try to
fix a large,

incorrectly mixed
batch.
Embrace the
Darkness: Do
not be afraid of
using a generous
amount of colour
gel. A true black
requires
significant
concentration.
Let It Rest:
Sometimes, the
colour will
deepen slightly
after a few
minutes. Mix it
and let it sit for 5
minutes before
making final
adjustments.

NATURAL
ALTERNATIVES:
HOW TO MAKE
BLACK FOOD
COLOURING WITH
WHOLE FOODS

For  those  seeking  a
completely  natural
approach, learning how
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to  make  black  food
colouring  from  whole
foods  is  a  rewarding
a n d  s u r p r i s i n g l y
effective  endeavor.
Natural black colouring
relies  on  ingredients
with  intense,  dark
pigments. While it may
not  be  as  vibrant  as
the gel-based method,
it  offers  a  beautiful,
complex, and flavourful
alternative.

The
Power of
Activated
Charcoal
Activated charcoal is a
p o w e r h o u s e  f o r
creating a deep, matte
black.  It  is  flavourless
and  odourless  when
u s e d  i n  s m a l l  t o
moderate amounts. To
use  it,  simply  mix  a

s m a l l  a m o u n t  o f
powdered  activated
charcoal  (usually  sold
in  capsules  or  as  a
loose  powder)  with  a
liquid base like water,
vodka,  or  lemon  juice
to form a paste. Start
with a tiny amount, as
a  l itt le  goes  a  long
way. You can then stir
this paste directly into
frostings,  batters,  or
doughs. Be aware that
activated charcoal can
cause  a  slight  gritty
texture if  too much is
used, so it  is  best for
ic ings  and  sauces
rather  than  delicate
bat ters .  I t  i s  a l so
important to note that
activated charcoal can
i n t e r a c t  w i t h
medications,  so  it  is
best  used  in  smal l
quantities  and  is  not
suitable for everyone.
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Squid Ink
for
Savory

Dishes
F o r  s a v o u r y
applications  such  as
pas ta ,  r i so t to ,  o r
sauces, squid ink is an
exceptional  natural
choice.  It  provides  a
rich,  briny,  umami
flavour and a stunning,
glossy  black  colour.
Squid ink is available in
small jars or sachets at
spec ia l ty  grocery
stores or online. To use
it,  simply  stir  it  into
your  warm  sauce,
broth,  or  pasta  dough
towards  the  end  of
cooking.  The colour  is
incredibly intense, so a
single  teaspoon  can
transform  an  entire
dish.  It  is  a  fantastic,

a u t h e n t i c  w a y  t o
achieve  black  food
colouring  for  savoury
recipes.

Dark
Cocoa
Powder
and Black
Cocoa
O n e  o f  t h e  m o s t
a c c e s s i b l e  a n d
delicious natural  black
food colourings is black
cocoa powder. This is a
heavily alkalised cocoa
powder  that  is  nearly
black in colour and has
an  intense,  Oreo-like
flavour.  For  frostings
and  cakes,  s imply
replace  a  portion  of
your  regular  cocoa
powder  with  black
cocoa powder. You can
also  create  a  black
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paste by mixing black
cocoa  powder  with  a
bit of hot water or oil.
W h i l e  i t  w o r k s
b e a u t i f u l l y  f o r
c h o c o l a t e - b a s e d
recipes,  the  flavour
might  not  be  suitable
for  every  application.
For  a  deep  brown-
black, you can also use
a  c o m b i n a t i o n  o f
regular  dark  cocoa
powder,  a  touch  of
activated charcoal, and
a  tiny  bit  of  natural
b l u e  c o l o u r  ( l i k e
butterfly pea powder).

Black
Sesame
Paste
Black  sesame  paste,
made  from  ground,
roasted  black  sesame
seeds,  offers  a  nutty,
earthy  flavour  and  a
beautiful,  deep  grey-

b lack  co lour .  I t  i s
particularly excellent in
A s i a n - i n s p i r e d
desserts,  ice  creams,
and  pastries.  You  can
purchase  it  ready-
made  or  make  your
o w n  b y  g r i n d i n g
roasted  black  sesame
seeds  into  a  smooth
paste with a neutral oil.
The colour is not pure
black  but  a  complex,
dark,  charcoal  grey
with a beautiful natural
lustre. It is a wonderful
way to add colour and
flavour simultaneously.

COMMON PITFALLS
AND HOW TO
AVOID THEM

Even  with  the  best
methods,  achieving
black  food  colouring
c a n  c o m e  w i t h
challenges.  Here  are
the  most  common
i s s u e s  a n d  t h e i r
solutions:

The Colour
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Fades While
Baking: Heat
can affect the
stability of some
pigments. To
combat this, use
a highly
concentrated
colour gel or
black cocoa
powder. You can
also add a tiny
pinch of baking
soda to your
batter when
using natural
colours to help
stabilise the
colour.
Remember that
baked goods
often darken as
they cool, so do
not overbake
them.
The Frosting
Tastes Bitter:
This is a hallmark
of using too
much
commercial black
colouring. The

solution is to
switch to a DIY
gel method using
high-quality,
tasteless colour
gels, or use a
natural
alternative like
black cocoa
powder (which
adds a pleasant
flavour) or
activated
charcoal. If you
must use
commercial
colouring, look
for a flavourless
version.
The Colour is
Too Runny:
Liquid colours
can thin out your
frosting or
batter. The fix is
to use
concentrated
gels or pastes. If
you have already
added too much
liquid, you can
thicken your
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frosting with a bit
more powdered
sugar or a small
amount of
cornstarch. For
batters, add a
tablespoon of
flour or cocoa
powder.
The Colour
Turns Green or
Purple: This
indicates an
imbalance in
your colour mix.
If it turns green,
you have too
much blue. Add a
touch of red or
yellow. If it turns
purple, add a bit
of green or
yellow. A
balanced black is
achieved through
a neutral mix of
all primary
colours.

APPLICATIONS
AND USES FOR

HOMEMADE BLACK
FOOD COLOURING

O n c e  y o u  h a v e
mastered how to make
black food colouring, a
wor ld  o f  c rea t i ve
possibilities  opens  up.
Here  are  just  a  few
ways to put your new
skill to use:

Cakes and
Cupcakes:
Create dramatic
black velvet
cakes, elegant
black
buttercream
frosting, or a
striking black
and white
checkerboard
cake.
Cookies and
Pastries: Add
black colouring
to sugar cookie
dough for spooky
Halloween
shapes, or use it
to create black
macarons with a
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striking contrast
against colourful
fillings.
Beverages: Add
a drop of
activated
charcoal paste to
lemonade,
cocktails, or
smoothies for a
gothic twist. It is
a popular choice
for "charcoal
lemonades."
Pasta and
Noodles: Use
squid ink to
make black
fettuccine or
spaghetti for a
stunning and
delicious meal.
The briny flavour
pairs beautifully
with seafood.
Frostings and
Glazes: The
most common
use. A deep
black glaze over
a white cake
creates a

sensational
visual impact.
Modelling
Chocolate:
Create black
modelling
chocolate for
sculpting
intricate cake
toppers and
decorations.

HOW TO STORE
YOUR HOMEMADE
BLACK FOOD
COLOURING

Proper  s to rage  i s
essential  to  maintain
the potency and shelf
life of your homemade
colouring. Gel or paste-
based  co lour ings
should be stored in an
airtight container in the
refrigerator.  They  will
k e e p  f o r  s e v e r a l
months  if  made  with
high-qual i ty  gels .
Natural  colourings like
black  cocoa  paste  or
activated  charcoal
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paste  should  also  be
stored in the fridge and
used  w i th in  a  few
weeks.  Squid  ink  is
best used fresh but can
b e  s t o r e d  i n  t h e
refrigerator for a short
period according to the
package  instructions.
Always use a clean, dry
utensil  to  scoop  out
your  co lour ing  to
prevent contamination.

CONCLUSION

Mastering how to make
black food colouring is
a  transformative  skill
for any cook or baker.
It  elevates  your  work
f r o m  o r d i n a r y  t o
extraordinary,  allowing
you  to  craft  visually
stunning creations that
are a feast for the eyes

as well  as  the palate.
Whether  you  choose
the precision of the DIY
gel method, the natural
goodness  of  activated
charcoal  and  black
cocoa,  or  the  savoury
depth of squid ink, you
n o w  h a v e  t h e
k n o w l e d g e  a n d
confidence  to  achieve
the  perfect  shade  of
black  every  time.  No
more  disappointing
g r e y s  o r  b i t t e r
aftertastes.  Embrace
t h e  d a r k n e s s ,
e x p e r i m e n t  w i t h
different  techniques,
a n d  e n j o y  t h e
satisfying  process  of
creat ing  your  own
custom  colour  from
scratch.  Your  black
velvet  cake,  dramatic


