
General Robert E. Lee Cake II
 Vegetarian

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

0.3 cup butter  softened 

0.5 cup coconut or  flaked 

4 cups confectioners' sugar

0.5 teaspoon cream of tartar

8  egg whites

4  egg yolks

2 cups flour  all-purpose 

READY IN

70 min.

SERVINGS

8

CALORIES

629 kcal

https://whatsheate.com


1.5 tablespoons juice of lemon

1.5 teaspoons lemon zest  grated 

2.5 tablespoons orange juice

3 tablespoons orange zest  grated 

0.1 teaspoon salt

1.3 cups sugar  white 

Equipment
bowl

frying pan

oven

mixing bowl

double boiler

toothpicks

serrated knife

Directions
Preheat oven to 325 degrees F (165 degrees C). Grease and flour two 9 inch pans. Sift

together the flour, baking powder, and cream of tartar. Set aside.

In a medium bowl, beat together the 8 egg yolks and 2 cups sugar until thick and pale. Stir in

the 2 teaspoons lemon zest and 2 tablespoons lemon juice. In a large glass or metal mixing

bowl, beat egg whites and salt until soft peaks form. Fold whites into the egg yolk mixture

alternately with the flour mixture.

Spread evenly into the prepared pans.

Bake for 25 to 30 minutes in the preheated oven, or until a toothpick inserted into the cake

comes out clean.

Let layers cool in the pan for 15 minutes before inverting onto wire racks to cool completely.

Using a long serrated knife, slice the layers in half horizontally.

To make the filling: In the top of a double boiler, combine the 1 1/3 cup sugar, 4 egg yolks, 2 1/2

teaspoon lemon zest and 1/3 cup lemon juice. Cook over high heat, stirring constantly, until

the sugar is dissolved and mixture thickens.



Remove from heat, and stir in the butter. Cool to room temperature before filling cake.

To make the frosting: In a medium bowl, cream the 1/3 cup butter until light and fluffy.

Gradually add the confectioners sugar and mix in the orange zest, orange juice, lemon zest

and lemon juice. Finally, stir in coconut. Frost the outside of the filled cake.

Nutrition Facts

 PROTEIN 5.28%
  FAT 19.61%

  CARBS 75.11%

Properties
Glycemic Index:42.39, Glycemic Load:41, Inflammation Score:-4, Nutrition Score:9.2565218909927%

Flavonoids
Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol: 0.15mg Hesperetin: 1.04mg, Hesperetin:

1.04mg, Hesperetin: 1.04mg, Hesperetin: 1.04mg Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg,

Naringenin: 0.15mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 629.19kcal (31.46%), Fat: 13.97g (21.49%), Saturated Fat: 8.81g (55.08%), Carbohydrates: 120.42g (40.14%),

Net Carbohydrates: 118.41g (43.06%), Sugar: 93.22g (103.58%), Cholesterol: 117.54mg (39.18%), Sodium: 235.17mg

(10.22%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.46g (16.92%), Selenium: 23.31µg (33.29%), Vitamin

B2: 0.36mg (21.42%), Folate: 75.17µg (18.79%), Manganese: 0.37mg (18.63%), Vitamin B1: 0.27mg (18.29%), Iron:

2.07mg (11.52%), Phosphorus: 104.65mg (10.47%), Vitamin B3: 1.96mg (9.8%), Vitamin C: 7.37mg (8.93%), Fiber:

2.01g (8.04%), Vitamin A: 386.58IU (7.73%), Calcium: 71.97mg (7.2%), Copper: 0.11mg (5.67%), Vitamin B5: 0.54mg

(5.42%), Potassium: 175.12mg (5%), Magnesium: 17.11mg (4.28%), Zinc: 0.57mg (3.81%), Vitamin B12: 0.22µg (3.64%),

Vitamin B6: 0.07mg (3.55%), Vitamin E: 0.51mg (3.38%), Vitamin D: 0.49µg (3.24%)


