
Loaf Pan Angel Food Cake
 Dairy Free

DESSERT

Ingredients
0.5 cup cake flour plus 1 tablespoon  (2.2 oz/60 grams) 

0.8 teaspoon cream of tartar

6 large egg whites  at room temperature 

0.8 cup granulated sugar  (6.1 oz/171 grams) 

0.3 teaspoon salt

0.5 teaspoon vanilla extract

Equipment
food processor

READY IN

45 min.

SERVINGS

4

CALORIES

229 kcal

https://whatsheate.com


bowl

oven

loaf pan

hand mixer

aluminum foil

skewers

Directions
Preheat oven to 350 degrees F. Line a 9×5 inch loaf pan with regular foil. Do not use non-

stick.In a food processor or small coffee grinder, grind the sugar until it is very fine.

Mix half of your ground sugar in a small bowl with the flour and salt. Set aside.In a large metal

bowl, beat the egg whites with an electric mixer until foamy. When foamy, add the cream of

tartar and beat until medium peaks form. Slowly beat in the sugar. Beat in the vanilla. With a

large scraper, fold the flour mixture in in four parts.Carefully spoon mixture into the ungreased

loaf and and bake for 35 minutes. Test with a wooden skewer or pick.

Let the loaf pan cool, then carefully lift from pan and peel away the foil. Also, you can try

cooling it upside down for nostalgia’s sake, but this cake is fairly sturdy and has enough flour

so that it shouldn’t need to be cooled upside down. It’s not the lightest angel food cake, but

it’s really good.

Nutrition Facts

 PROTEIN 12.58%
  FAT 1.81%

  CARBS 85.61%

Properties
Glycemic Index:34.27, Glycemic Load:33.52, Inflammation Score:-1, Nutrition Score:2.9352173644078%

Nutrients (% of daily need)
Calories: 229.41kcal (11.47%), Fat: 0.46g (0.71%), Saturated Fat: 0.04g (0.24%), Carbohydrates: 49.45g (16.48%),

Net Carbohydrates: 49.08g (17.85%), Sugar: 37.89g (42.1%), Cholesterol: 0mg (0%), Sodium: 228.54mg (9.94%),

Alcohol: 0.17g (100%), Alcohol %: 0.21% (100%), Protein: 7.27g (14.54%), Selenium: 16.33µg (23.33%), Vitamin B2:

0.23mg (13.78%), Manganese: 0.13mg (6.67%), Potassium: 190.64mg (5.45%), Magnesium: 9.43mg (2.36%),

Phosphorus: 22.64mg (2.26%), Copper: 0.04mg (2.2%), Folate: 7.14µg (1.78%), Vitamin B5: 0.16mg (1.63%), Fiber:

0.38g (1.5%), Iron: 0.22mg (1.23%), Vitamin B3: 0.21mg (1.05%), Zinc: 0.15mg (1.03%)


