LEMONY ANGEL FOOD CAKE 
FOR CAKE, YOU WILL NEED: 

1 CUP SIFTED CAKE FLOUR (NOT SELF RISING)

1-1/2 CUPS SUGAR 

12 LARGE EGG WHITES

2 TBS FINELY GRATED LEMON ZEST 

1 TBS PLUS 1 TSP FRESH LEMON JUICE 
1 TSP CREAM OF TARTAR

1 TSP VANILLA EXTRACT 

¼ TSP SALT

PREHEAT OVEN TO 325 DEGREES AND POSITION YOUR OVEN RACK IN THE LOWER THIRD OF YOUR OVEN.  

TO MAKE CAKE, SIFT FLOUR AND ½ CUP SUGAR INTO A BOWL. 

WHISK EGG WHITES WITH A MIXER ON MEDIUM SPEED UNTIL FROTHY, ABOUT ONE MINUTE.  ADD LEMON ZEST AND JUICE, CREAM OF TARTAR, VANILLA AND SALT, CONTINUE WHISKING UNTIL SOFT PEAKS FORM, 2 – 3 MINUTES.  WITH MIXER RUNNING, GRADUALLY ADD REMAINING CUP SUGAR.  INCREASE SPEED TO MEDIUM HIGH AND CONTINUE WHISKING UNTIL FIRM, NOT STIFF, PEAKS FORM, ABOUT 7 MINUTES.  SPRINKLE WHITES WITH 1/3 OF THE FLOUR-SUGAR MIXTURE.  USING A RUBBER SPATULA, GENTLY FOLD TO COMBINE.  SPRINKLE REMAINING FLOUR-SUGAR MIXTURE OVER WHITES IN 2 ADDITIONS, GENTLY FOLD TO COMBINE.  TRANSFER BATTER TO A 10 INCH ANGEL FOOD CAKE PAN.  GENTLY RUN A KNIFE THROUGH THE BATTER TO REMOVE ANY AIR BUBBLES.  BAKE UNTIL TOOTHPICK CLEAN, ABOUT 45 TO 50 MINUTES.  

REMOVE CAKE FROM OVEN AND INVERT ONTO COOLING LEGS OR A WINE BOTTLE.  LET COOL COMPLETELY.  GENTLY RUN A KNIFE AROUND THE EDGE AND BOTTOM OF PAN TO RELEASE CAKE.  UNFROSTED CAKE CAN BE STORED IN AN AIRTIGHT CONTAINER FOR UP TO 2 DAYS.  
TO MAKE LEMON CREAM, PREPARE AN ICE WATER BATH IN A LARGE BOWL.  WHISK ½ CUP LEMON JUICE, ½ CUP SUGAR, 1 TBS CAKE FLOUR, AND ¼ TSP SALT IN A SMALL SAUCEPAN OVER MEDIUM HIGH HEAT.  BRING TO A BOIL, WHISK CONSTANTLY FOR ONE MINUTE UNTIL THICKENS.  TRANSFER TO A HEAT PROOF BOWL, SET IN ICE WATER BATH TO COOL COMPLETELY, STIRRING OCCASIONALLY. WHISK 1-1/2 CUPS CHILLED HEAVY CREAM AND LEMON ZEST WITH A MIXER ON MEDIUM SPEED UNTIL MEDIUM PEAKS FORM, ABOUT 3 MINUTES.  GENTLY FOLD WHIPPED CREAM INTO JUICE MIXTURE IN THIRDS.  LEMON CREAM CAN BE  REFRIGERATED OVERNIGHT. 

NEXT WEEK:  JEWISH COFFEE CAKE

