
(Yield 6)

      INGREDIENTS:


65mL  
Flour


45mL    
White Sugar


2 mL
     
Baking Powder


Pinch    
Salt 

   1         
Egg, separated


Pinch
Cream of Tartar


15mL  
Oil


4mL
 
Grated Orange rinds 

25mL  
Orange Juice 
    (use juice from ½ the orange) 

INSTRUCTIONS:

1. Line 5-6 muffin tins.

2. Preheat oven to 350oF and check that oven racks are in middle of oven.
3. Sift flour then measure.

4. Sift together flour, sugar, baking powder and salt in a medium sized 
bowl
5. Make a well in the center of the flour mixture and add oil, egg yolk, 
orange rind and orange juice.
6. Mix with a wooden spoon until dry ingredients are moist. Don’t overmix!

7. In a separate large clean bowl add cream of tartar to egg white. Beat 
until soft peaks are formed

8. Add egg foam to batter.  Gently fold until blended.

9. Place batter evenly into muffin cups and bake for 10-15 minutes 

citrus buttercream Frosting

(Per unit)

Ingredients

300- 400 ml icing sugar, sifted

60 ml butter or margarine, softened

½  orange, grated rind

½ orange, squeezed juice

½ lemon, grated rind

½ lemon, squeezed juice

Directions

1. In large mixing bowl, cream the margarine and add 100 ml icing sugar until combined. 

2. Add 15 ml of orange juice and beat well. 

3. Add 100 ml more of icing sugar and beat well.

4. Add 15 ml more of orange juice and beat well.

5. Add 100 ml more of icing sugar and beat well.

6. When frosting is desired consistency, add the citrus rinds and lemon juice and beat until the frosting is very smooth (You may need to add the remaining icing sugar until desired consistency is achieved).

Demo Questions:

1)
What is the difference between a foam cake and a chiffon cake?

2)
Which utensil do you use to fold in the beaten egg whites?

3)
Why is it important to be gentle when folding in the egg whites?

