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SIDE DISH

Ingredients
0.5 teaspoon almond extract

1 tablespoon double-acting baking powder

0.5 cup butter

2 cups cake flour  sifted 

0.3 teaspoon cream of tartar

2  egg whites

4  egg whites

12 servings butter and flour  for tins 

READY IN
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180 min.

SERVINGS
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12

CALORIES
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425 kcal
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https://whatsheate.com


1  rind of lemon  finely grated 

0.7 cup milk

1 cup sugar

1.5 cups sugar

2 cups coconut or  shredded sweetened 

1 teaspoon vanilla

0.5 teaspoon vanilla extract

6 tablespoons water  cold 

Equipment
bowl

oven

blender

double boiler

muffin tray

Directions
Preheat the oven to 350 degrees.

Butter and flour muffin tins or dome shaped baking molds and set aside. Whip the egg whites

in a clean bowl until stiff but not dry and place in the refrigerator while you make the rest of

the batter. Cream the butter and add the sugar. Continue mixing to blend well.

Add the vanilla, almond and lemon rind and mix well. Sift the flour 3 times with the baking

powder then add it to the butter mixture alternately with the milk in 3 additions. Fold in the

whites and pour the batter into the molds, filling about 3/4 of the way up.

Bake for 20 to 25 minutes until batter is firm to the touch in the center.

Let cool in the pans then turn out so the top becomes the bottom (you may need to trim

them a bit so they sit flat).

Place all of the ingredients except the vanilla in the top of a double boiler (not over the heat

yet). Beat with a mixer thoroughly.



Place over boiling water and beat continuously until the frosting is stiff and holds peaks. Take

off the boiling water and add the vanilla, then continue to beat until cool.

Place the coconut in a bowl and add 1 drop of red or green food coloring for a pale color. Toss

until food coloring is well mixed in and the coconut is the desired color. Frost the top and

sides of the cakes and dip/roll in coconut to make them look like snowballs.

Nutrition Facts

 PROTEIN 5.43%
  FAT 29.16%

  CARBS 65.41%

Properties
Glycemic Index:38.52, Glycemic Load:43.51, Inflammation Score:-2, Nutrition Score:6.1913043105084%

Nutrients (% of daily need)
Calories: 424.67kcal (21.23%), Fat: 14.01g (21.55%), Saturated Fat: 9.9g (61.85%), Carbohydrates: 70.71g (23.57%),

Net Carbohydrates: 69.28g (25.19%), Sugar: 49.01g (54.46%), Cholesterol: 21.96mg (7.32%), Sodium: 237.65mg

(10.33%), Alcohol: 0.23g (100%), Alcohol %: 0.22% (100%), Protein: 5.87g (11.74%), Manganese: 0.59mg (29.65%),

Selenium: 16.93µg (24.18%), Vitamin B2: 0.15mg (8.78%), Calcium: 86.64mg (8.66%), Phosphorus: 84.58mg (8.46%),

Vitamin B1: 0.09mg (5.95%), Fiber: 1.43g (5.73%), Folate: 22.75µg (5.69%), Iron: 0.98mg (5.42%), Copper: 0.1mg

(5.23%), Vitamin A: 258.99IU (5.18%), Magnesium: 18.33mg (4.58%), Potassium: 139.59mg (3.99%), Zinc: 0.58mg

(3.86%), Vitamin B3: 0.76mg (3.81%), Vitamin B5: 0.32mg (3.24%), Vitamin B6: 0.06mg (3.1%), Vitamin E: 0.37mg

(2.49%), Vitamin B12: 0.1µg (1.71%)


