
Passover 9 Egg Sponge Cake 

Ingredients 
9 Eggs, separated 

2 c Sugar 

6 tbsp Water 

2½ Lemon Rind, grated 

¼ c Lemon Juice 

½ tsp Salt 

¾ c Unsifted Matzah Cake Meal 

¾ c Unsifted Potato Starch 

Optional: 1/3 c Almonds. finely chopped 

Directions 
1. Preheat oven to 3250. 

2. Beat egg yolks lightly. Gradually add in sugar until mixture is light and fluffy. 

3. Add water, lemon rind, and lemon juice (add almonds, if using); beat lightly.  

4. Gradually mix in matzah cake meal and potato starch. 

5. Beat egg whites with salt until stiff but not dry. Fold into batter gently and 

thoroughly. 

6. Gently pour into an ungreased 10’ tube pan. Bake in a slow oven (3250) for 1 hour 

15 minutes or until cake springs back when lightly touched with a finger. Invert the 

pan and cool thoroughly before removing from pan. See note below. 

 

Orange Sauce 
 

Ingredients 
2/3 c  Sugar 

2 tsp  Potato Starch 

½ tsp Salt 

1 tsp  Orange Rind, grated 

2 c  Orange Juice 

 

Directions 
1. Blend sugar, starch, and salt in a saucepan. 

2. Add orange rind. 

3. Stir orange juice into mixture gradually. 

4. Cook over low heat, stirring constantly until the mixture thickens. 

5. Drizzle on cake slices when serving. 

Yield: 2 cups 

 

NOTE: Sponge or angel food cakes: Sponges and angel food cakes are leavened with air, so they have 

to cool hanging upside down or they will collapse into themselves. The easiest way is to use a pan that 

has feet attached to the pan. Just flip around the feet and turn the cake upside down. If you pan doesn't 

have feet, don't worry -- just turn the pan over onto the neck of a wine bottle or long, heatproof funnel. 

If those aren't handy, balance the edges of the pan on inverted mugs or cups. Allow the cake to 

completely cool for several hours. Then remove the pan from the bottle and slide a sharp knife with a 

long, thin blade between the cake and side of the pan to free any sticking crumbs. Place a plate over the 

top of the tube pan, flip it over, and remove the pan. 


