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Ingredients 

12 Egg whites (to equal 1.5 cups) 

1 1/4 cups Powdered sugar 

1 cup Cake Flour 

1 1/2 teaspoons Cream of tartar 

1 1/2 teaspoons Vanilla extract 

1/2 teaspoon Almond extract 

1/4 teaspoon Kosher salt 

1 cup Granulated sugar 

Preheat oven to 350° F. 

1. Sift together the powdered sugar and cake flour and set aside. 

2. Measure out granulated sugar and have it ready. 

3. Place the egg whites in the base of your mixing bowl.  Add cream of tartar, extracts, and salt to the egg whites.  

Beat on high speed using the whisk attachment of your sand mixer or hand mixer.  Beating on high speed, 

gradually add the granulated sugar to the egg whites.  The sugar will dissolve and soft peaks will form. 

4. Removing the bowl from the mixer (if you’re using the stand mixer), gently fold in 1/4 cup at a time of the 

flour/powdered sugar mixture.  Use the whisk attachment to manually and VERY gently incorporate in the dry 

ingredients.  Repeat until all of the dry ingredients have been added in. 

5. Carefully pour batter into an ungreased tube pan.  Bake for approximately 40 to 45 minutes, or until the cake 

springs back when lightly touched. 

6. Upon removing cake from the oven, turn upside down and allow it to cool completely. 

7. Once the cake has cooled completely, use a knife to gently loosen from the pan – both around the inside tube 

and the edges.  Turn out onto serving plate.  Voila! 

Notes:  Important things to know: 

Your eggs need to be at room temperature.  If they aren’t at room temperature, then allow them to stand at room 

temperature for about 30 to 40 minutes to acclimate. 

The fresher the eggs, the better the final product. 

Keep fat away from this stuff!  It’ll sabotage you every time! 

Use cake flour.  Trust me on this. 

Yes, you really do have to sift the flour and powdered sugar.  Really and truly.  In fact, more than once would be best.  

Some say three times.  I sift twice. 
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