
My Favorite Angel Food Cake
 Dairy Free

DESSERT

Ingredients
0.8 teaspoon almond extract

4 oz cake flour

1 teaspoon plus

0.3 teaspoon cream of tartar

2  egg whites

1 cup granulated sugar

0.5  scant teaspoon salt

1 pinch tiny of salt

READY IN

230 min.

SERVINGS

12

CALORIES

139 kcal

https://whatsheate.com


0.5 cup confectioner's sugar

1 teaspoons vanilla extract

1.5 teaspoons vanilla extract

0.3 cup water

Equipment
food processor

bowl

oven

whisk

blender

double boiler

cake form

stand mixer

serrated knife

candy thermometer

Directions
Preheat the oven to 375 degrees F. Adjust oven rack so that it’s right under (but not right in)

the center. Line the bottom of the angel food cake pan with a ring of parchment. You can skip

this step, but it makes it easier to dislodge the cake.Grind the granulated sugar in an old

coffee grinder or mini food processor. This makes for a tighter crumb, but you can skip it if

you don’t have a grinder.Sift the cake flour and confectioners’ sugar together. Set aside.In the

bowl of a stand mixer fitted with the whisk attachment, beat the egg whites just until foamy,

then add the cream of tartar and continue beating until peaks are almost stiff. With the mixer

still going, add the salt, then gradually add the sugar and continue beating until sugar is

absorbed. Beat in the extracts.Turn the mixer to the lowest speed and gradually pour the flour

into the side of the stand mixer bowl, being careful not to deflate the whites.

Remove mixer from stand and with a scraper, fold in any flour that didn’t get blended in with

the rest.Scrape the cake batter into the pan and bake for 45 minutes or until the top is

browned and cake springs back lightly when touched. Turn the cake pan upside down and

invert onto its legs to cool for about two hours.When the cake is completely cool, run a



regular non-serrated knife around the edges of the cake pan and stem. Unmold the cake and

pull off the parchment. Make the Seven Minute Frosting.

Combine the egg whites, sugar, water, cream of tartar and corn syrup in the top of a double

boiler and set it over simmering water. With a handheld mixer, beat on high for 7 minutes or

until soft peaks have formed and mixture is 160F on a candy thermometer.

Remove from heat. Beat in salt and vanilla and continue beating off heat for about 3 minutes

or until peaks are stiff and icing is easy to spread.

Nutrition Facts

 PROTEIN 4.82%
  FAT 1.6%

  CARBS 93.58%

Properties
Glycemic Index:18.85, Glycemic Load:22.01, Inflammation Score:0, Nutrition Score:0.95478262258289%

Nutrients (% of daily need)
Calories: 138.6kcal (6.93%), Fat: 0.25g (0.38%), Saturated Fat: 0.02g (0.14%), Carbohydrates: 32.61g (10.87%), Net

Carbohydrates: 32.38g (11.77%), Sugar: 25.79g (28.66%), Cholesterol: 0mg (0%), Sodium: 12.86mg (0.56%),

Alcohol: 0.37g (100%), Alcohol %: 1.02% (100%), Protein: 1.68g (3.36%), Selenium: 4.91µg (7.01%), Manganese:

0.08mg (3.95%), Vitamin B2: 0.03mg (1.96%), Copper: 0.02mg (1.09%)


