ANGEL FOOD CAKE

Tastes Like My Grandmother’s
1
cup
cake flour

1 ½
cups
sugar

1 ½
cups
egg whites (about 12 large whites), at room temperature

1 ½ 
tsps
cream of tartar

1 ½
tsps
vanilla extract

½ 
tsp
almond extract

pinch

of salt

Pre-heat oven to 300 F.  Use 10-inch tube pan.  Do not use non-stick coating, do not butter pan.

1.
Sift together flour and ¾  cup sugar several times.

2.
In another bowl, at medium-high speed, beat the egg whites, cream of tartar, vanilla and almond extracts and the salt until soft peaks begin to form.

3.
Slowly add the remaining ¾ cup of sugar, beating until nearly stiff peaks form when the beaters are lifted, scraping the side of the bowl often.

4.
A little at a time, sift the flour mixture over the beaten whites and fold it in with a large rubber spatula.  Pour the batter into the pan and draw a knife through the batter to release any air bubbles.

5.
Bake the cake on the bottom over rack for 30 minutes.  Then, increase the oven temperature to325 F.  and bake for 20 to 25 minutes longer, until the top springs back when the top is gently touched.  (The cake will not fill the pan.)

6.
Invert the pan and cool the cake, upside down, and support it on a bottle inserted in the cake pan tube, for 1 ½ hours until the cake is completely cool.

7.
Gently run a sharp knife around the inside edge of the pan and  the center tube to release the cake.  Invert the cake and remove the pan sides, by gently pressing on the bottom of the pan.  Turn the cake right side up and run the knife around the bottom to loosen the cake.  Invert the cake onto a serving plate and remove the bottom of the pan.
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