Grapefruit Cake with Grapefruit Cream Cheese
Frosting

READY IN SERVINGS

@
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45 min. 483 kcal

DESSERT

Ingredients

1.5 teaspoons double-acting baking powder

1.5 cups cake flour sifted

12 ounce cream cheese

0.3 teaspoon cream of tartar

3 egg yolks

3 eggs whites

1 pound grapefruit sections drained well canned

2 teaspoons grapefruit juice
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|:| 3 tablespoons grapefruit juice

|:| 0.5 teaspoon 1/2 teaspoon grapefruit zest
|:| 1teaspoon 1teaspoon grapefruit zest

|:| 0.8 cup powdered sugar sifted

|:| 0.5 teaspoon salt

|:| 0.8 cup sugar
|:| 0.3 cup vegetable oll

|:| 0.3 cup water

|:| 6 drops food coloring yellow

Equipment
frying pan
oven

mixing bowl
cake form
spatula

serrated knife
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Directions

|:| Preheat oven at 350 degrees F. Line a 9-inch cake pan with waxed paper and spray with
nonstick oil.

|:| Sift together flour, sugar, baking powder and salt into a mixing bowl. Make a well in the center

for dry ingredients.

|:| Add water, oil, zest, grapefruit juice and egg yolks. Beat until smooth. Beat egg whites and
cream of tartar separately until whites are stiff but not dry. Gradually fold egg whites into

flour mixture with a rubber spatula until just blended. Do not stir the mixture.
Pour batter into prepared cake pan.

Bake for 25 minutes or until cake springs back when gently touched with a finger. Invert pan
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on cake rack to cool. Run spatula around edge of cake. Carefully remove from pan. With a
serrated knife, gently cut layer in half.



Let cream cheese soften to room temperature. Beat cheese until fluffy.

Add grapefruit juice and zest. Gradually blend in sugar.

Mix until well blended.

Add food coloring. Crush several grapefruit sections to measure 2 teaspoons.
Blend into frosting.

Spread frosting on bottom half of cake. Top with several grapefruit sections. Cover with
second layer of cake. Frost top and sides.
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Garnish with remaining grapefruit sections.

Nutrition Facts
- |

I PROTEIN 7.38% [ FAT 46.41% CARBS 46.21%

Properties
Glycemic Index:47.14, Glycemic Load:26.58, Inflammation Score:-7, Nutrition Score:10.139999990878%

Flavonoids

Hesperetin: 0.2mg, Hesperetin: 0.2mg, Hesperetin: 0.2mg, Hesperetin: 0.2mg Naringenin: 18.51mg, Naringenin:
18.51mg, Naringenin: 18.51mg, Naringenin: 18.51mg Luteolin: 0.34mg, Luteolin: 0.34mg, Luteolin: 0.34mg, Luteolin:
0.34mg Kaempferol: 0.0Img, Kaempferol: 0.01Img, Kaempferol: 0.01mg, Kaempferol: 0.0Img Myricetin: 0.01mg,
Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.0lImg Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg,
Quercetin: 0.19mg

Nutrients (% of daily need)

Calories: 482.73kcal (24.14%), Fat: 25.34g (38.98%), Saturated Fat: 10.86g (67.87%), Carbohydrates: 56.76g
(18.92%), Net Carbohydrates: 55.25g (20.09%), Sugar: 36.16g (40.18%), Cholesterol: 177.23mg (59.08%), Sodium:
386.5mg (16.8%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9.06g (18.12%), Selenium: 22.05ug (31.5%),
Vitamin A: 1410.711U (28.21%), Vitamin C: 20.02mg (24.26%), Phosphorus: 154.67mg (15.47%), Vitamin B2: 0.25mg
(14.5%), Vitamin K: 13.59ug (12.94%), Calcium: 120.93mg (12.09%), Manganese: 0.21Img (10.65%), Vitamin E: 1.44mg
(9.59%), Vitamin B5: 0.96mg (9.56%), Folate: 36.73ug (9.18%), Vitamin B12: 0.37ug (6.2%), Potassium: 214.2mg
(6.12%), Fiber: 1.52g (6.07%), Vitamin B6: 0.1lmg (5.74%), Zinc: 0.83mg (5.55%), Iron: 0.91mg (5.06%), Vitamin BI:
0.07mg (4.77%), Vitamin D: 0.69ug (4.63%), Magnesium: 18.13mg (4.53%), Copper: 0.09mg (4.48%), Vitamin B3:
0.42mg (2.12%)



