
Building Your Privilege Layer Cake
Discussions of privilege often treat the concept as either/or. You either have privilege 
or you do not have privilege. But the reality is much more complicated! Privilege can 
be tied to many factors, some obvious and others less so. The Privilege Layer Cake 
(PLC) activity takes a di�erent approach to identifying and understanding privilege, 
starting with the idea that you can be born with certain privileges, and earn others 
that you may not have been born with or into.

What does it mean to be born with a privilege? Think about aspects of your life that 
you had no control over, but that you may have bene�ted from (and that others may 
not have been able to bene�t from). These aspects will be impacted by other factors, 
such as where (location) and when (time) you were born, and what may be a privilege 
in one location or at one time, may not be a privilege in another location or at another 
time.

But what about earning privileges? These are aspects of your life that you have gained 
through some means. For many, it’s the advantages that come with education. For 
others, it’s the advantages that come with age. Earned privileges often build on each 
other (higher education may lead to higher salary, which may lead to things like 
disposable income and home ownership).

As you acquire new privileges, you may �nd them layering upon other privileges, 
including the ones you were born 
with. Or you may �nd that some of 
your privilege layers have gone 
away for a variety of reasons.

Why does it matter? Because privi-
lege plays a role in other aspects of 
our lives (both positively and nega-
tively). Understanding your privi-
lege is important for your ability to 
understand yourself, others, and 
even the work that you do.

Kawanna Bright, PhD 
drkawannab@gmail.com
http://www.kawannabright.info 1



2

Privileges: Born With

Privileges: Earned

What privileges were you born with (or into)? 
Use this space to brainstorm.

What Are Your Privileges?
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What privileges have you earned?
Use this space to brainstorm.
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Your Privilege Layer Cake Slice
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Not enough layers? Consider grouping similar privileges together or draw a 
few lines to split your layers in half!

Use the blank image below to create your privilege layer cake slice.
You may want to use pencil, as changes are likely!
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Sweet Kai’s Red Velvet Cake Recipe

All this talk of cake deserves a 
classic cake recipe! Take a break 

and give it a bake! 

Enjoy!
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Directions

Preheat your oven to 350°

Prepare your pans – either two 8” or 9” 
rounds, approximately 2 dozen cupcakes 
or 1 small (9” x 11”) sheet cake.

In a large mixing bowl, cream together the 
butter and the sugar until light and fluffy. 
In a separate, smaller bowl, mix the red 
food coloring, cocoa powder, and salt into a paste. Mix the paste into the butter 
mixture by hand. In another bowl, combine the eggs and the buttermilk and then 
add it to the batter. Mix in the vinegar and vanilla. Then add in the flour and the 
baking soda. Mix until combined but do not over mix (a few small lumps in the 
batter is fine!). 

Pour your batter into your prepared pans and bake for approximately 18 to 20 
minutes, though you may have to check on them at different times depending on 
your oven (and also where you live!). Use a clean toothpick inserted into the 
middle of the cakes to check for done-ness. The toothpick should either come out 
clean or with a few small crumbs. 

Allow the cakes to cool before icing them. Cream cheese frosting goes well with 
red velvet cake but a simple vanilla buttercream or even a light chocolate 
buttercream would also do the trick. A good cream cheese frosting recipe can be 
found here: https://sugarspunrun.com/cream-cheese-frosting/. And a good vanilla 
buttercream frosting recipe can be found here: 
https://sugarspunrun.com/buttercream-frosting/.

Ingredients

2 sticks (1 cup) butter, room temp
1 ½ cups sugar
1 tbsp of red food coloring (gel 
works best)
3 tbsp cocoa powder
Pinch of salt
2 eggs
1 cup buttermilk
1 tsp vinegar
1 tsp vanilla
2 ½ cups flour
1 ½ tsp baking soda


