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325 min. 12 410 kcal

DESSERT

Ingredients

16 oz angel food cake mix

1.3 cups water cold

6 egg yolk

1 cup sugar

2 teaspoons cornstarch

0.7 cup orange juice

1 pinch salt

0.8 cup butter cut into pieces

1 cup whipping cream
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1 tablespoon orange zest grated

1 serving orange zest

Equipment
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bowl

frying pan
sauce pan
oven

knife

whisk

sieve
plastic wrap
hand mixer

cake form

Directions
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Move oven rack to lowest position (remove other racks).

Heat oven to 350°F. In extra-large glass or metal bowl, beat cake mix and cold water with

electric mixer on low speed 30 seconds. Beat on medium speed 1 minute.

Pour into ungreased 10-inch angel food (tube) cake pan. (Do not use fluted tube cake pan or

9-inch angel food pan or batter will overflow.)

Bake 37 to 47 minutes or until top is dark golden brown and cracks feel very dry and are not
sticky. Do not underbake. Immediately turn pan upside down onto glass bottle until cake is

completely cool, about 2 hours.

Meanwhile, in 2-quart saucepan, beat egg yolks, sugar, cornstarch, orange juice and salt with
wire whisk until blended.

Add butter; cook 2 to 3 minutes over medium heat, stirring frequently, until boiling. Boil 3 to 5
minutes, stirring constantly, until thickened and mixture coats the back of a spoon.
Immediately pour orange mixture (orange curd) through fine-mesh strainer into medium
bowl. Cover with plastic wrap, pressing wrap directly onto surface of orange curd. Refrigerate
about 1 hour or until completely chilled.



In medium bowl, beat whipping cream on high speed until stiff peaks form. Fold whipped
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cream and grated orange peel into orange curd.

On serving plate, place cake with browned side down.
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Cut off top 1/3 of cake, using long, sharp knife; set aside. Scoop out 1-inch-wide and 1-inch-
deep tunnel around cake. Set aside scooped-out cake for another use. Spoon 11/3 cups
orange cream into tunnel. Replace top of cake to seal filling. Frost top and side of cake with
remaining orange cream. Refrigerate at least 2 hours before serving.

I:‘ Garnish with orange twists. Store covered in refrigerator.

Nutrition Facts
-l |

I prOTEIN 4.46% [ FAT 45.53% cARBs 50.01%

Properties
Glycemic Index:10.17, Glycemic Load:12.37, Inflammation Score:-5, Nutrition Score:5.9208695940349%

Flavonoids

Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 1.65mg, Hesperetin:
1.65mg, Hesperetin: 1.65mg, Hesperetin: 1.65mg Naringenin: 0.29mg, Naringenin: 0.29mg, Naringenin: 0.29mg,
Naringenin: 0.29mg Myricetin: 0.01Img, Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0lImg Quercetin: 0.03mg,
Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 409.86kcal (20.49%), Fat: 21.15g (32.54%), Saturated Fat: 7.82g (48.86%), Carbohydrates: 52.28g
(17.43%), Net Carbohydrates: 51.9g (18.87%), Sugar: 41.6g (46.23%), Cholesterol: 119.61mg (39.87%), Sodium:
459.1mg (19.96%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.66g (9.32%), Vitamin A: 962.67IU (19.25%),
Phosphorus: 179.95mg (18%), Selenium: 10.54ug (15.05%), Vitamin B2: 0.2mg (11.74%), Vitamin C: 9.08mg (11%),
Calcium: 91.68mg (9.17%), Folate: 34.53pg (8.63%), Vitamin E: 0.86mg (5.76%), Vitamin D: 0.8ug (5.36%), Vitamin
B5: 0.46mg (4.65%), Vitamin B12: 0.24ug (4.01%), Manganese: 0.06mg (3.08%), Copper: 0.06mg (2.88%),
Potassium: 100.09mg (2.86%), Vitamin B6: 0.05mg (2.56%), Vitamin B1: 0.04mg (2.36%), Iron: 0.42mg (2.32%),
Zinc: 0.33mg (2.2%), Magnesium: 8.54mg (2.14%), Fiber: 0.38g (1.51%)



