
Heavenly Angel Food Cake
 Vegetarian   Dairy Free

DESSERT

Ingredients
1 teaspoon cream of tartar

2.5 cups egg whites

1.5 cups flour  all-purpose 

15 servings mint leaves  fresh 

1 drop xantham gum

1 teaspoon juice of lemon  fresh 

0.3 teaspoon salt

2.5 cups sugar

READY IN

15 min.

SERVINGS

15

CALORIES

197 kcal

https://whatsheate.com


1 teaspoon vanilla extract

Equipment
frying pan

oven

wire rack

aluminum foil

stand mixer

Directions
Preheat oven to 37

Line bottom and sides of a 13- x 9-inch pan with aluminum foil, allowing 2 to 3 inches to

extend over sides of pan. (Do not grease pan or foil.) Sift together first 3 ingredients.

Beat egg whites and cream of tartar at high speed with a heavy-duty electric stand mixer

until stiff peaks form. Gradually fold in sugar mixture, 1/3 cup at a time, folding just until

blended after each addition. Fold in vanilla and lemon juice. Spoon batter into prepared pan.

(Pan will be very full. The batter will reach almost to the top of the pan.)

Bake at 375 on an oven rack one-third up from bottom of oven 30 to 35 minutes or until a

wooden pick inserted in center of cake comes out clean. Invert cake onto a lightly greased

wire rack; let cool, with pan over cake, 1 hour or until completely cool.

Remove pan; peel foil off cake.

Transfer cake to a serving platter.

Spread Lemon-Cream Cheese Frosting evenly over top of cake.

Garnish, if desired.

Nutrition Facts

 PROTEIN 11.52%
  FAT 1.39%

  CARBS 87.09%

Properties
Glycemic Index:9.67, Glycemic Load:30.17, Inflammation Score:-1, Nutrition Score:3.2695652076408%

Flavonoids



Eriodictyol: 0.33mg, Eriodictyol: 0.33mg, Eriodictyol: 0.33mg, Eriodictyol: 0.33mg Hesperetin: 0.15mg, Hesperetin:

0.15mg, Hesperetin: 0.15mg, Hesperetin: 0.15mg Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin:

0.05mg Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg

Nutrients (% of daily need)
Calories: 197.14kcal (9.86%), Fat: 0.31g (0.47%), Saturated Fat: 0.02g (0.14%), Carbohydrates: 43.42g (14.47%), Net

Carbohydrates: 42.94g (15.62%), Sugar: 33.63g (37.37%), Cholesterol: 0mg (0%), Sodium: 107.03mg (4.65%),

Alcohol: 0.09g (100%), Alcohol %: 0.13% (100%), Protein: 5.74g (11.49%), Selenium: 12.54µg (17.91%), Vitamin B2:

0.25mg (14.64%), Vitamin B1: 0.1mg (6.71%), Folate: 25.7µg (6.43%), Manganese: 0.1mg (5.2%), Vitamin B3: 0.8mg

(4%), Iron: 0.69mg (3.83%), Potassium: 119.49mg (3.41%), Phosphorus: 20.36mg (2.04%), Magnesium: 8.06mg

(2.02%), Fiber: 0.48g (1.9%), Copper: 0.03mg (1.68%), Vitamin B5: 0.14mg (1.36%)


