Original Chiffon Cake (6 inches)

By Leia Xu
Tools:

2 dry and oil-free mixing bowls (the bowl for beating egg whites must be dry and oil-free),
electric egg beater, manual egg beater (whisk), spatula, sieve, aluminum chiffon baking pan
with a removable base

Ingredients:

Milk or water 35g

Corn oil 35¢g

Cake flour 50g

3 egg yolks

Granulated sugar 50g (do not reduce sugar if you are new to this)

3 egg whites

A few drops of lemon juice (for removing the fishy smell of egg whites and stabilizing the
meringue)




Instructions:

1. Preparing the egg yolk mixture (for a smoother mixture, add egg yolks last after combining
milk, oil and flour)

a) Pour milk and corn oil into a mixing bowl. Mix them well with the manual whisk
(Pictures 2, 3)

c) Add egg yolks, whisk well in a “Z” shape until the batter is smooth and shiny (Pictures
6,7)




2. Preheat oven to 150° C

3. Preparing the egg whites

a) In a mixing bowl, add lemon juice to egg whites, then put it in the fridge for a while
(Picture 9)

Using the electric beater, beat the egg whites on high speed until fish-eye bubbles
appear. Add 1/3 of sugar (Picture 10)




Continue to beat the egg whites until small bubbles form. Add another 1/3 of sugar
(Picture 11)

Continue to beat the egg whites until textured lines appear. Add the last 1/3 of sugar
(Picture 12)

Change to medium-low speed to finish beating the meringue until stiff peaks form; that
is, when lifting the whisks, the stiff peaks have short, straight, and small sharp corners
and the meringue looks shiny! (Pictures 13, 14, 15)




b) Pour 1/3 of the meringue into the egg yolk mixture. Use a spatula to gently fold in this
meringue and egg yolk mixture, folding from bottom to top. Never whisk in circles as
this will deflate the meringue! (Pictures 16, 17)

d) Gently fold them well. Do not overdo this, and remember not to whisk in circles as it
will deflate the meringue! (Pictures 19, 20)

e) Pour the cake batter into a 6-inch chiffon pan with a removable base, until the pan is
80% full. Slightly shake the pan a few times to remove any large air pockets (Picture 21)
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3. Bake the cake for 45 minutes on the lower-middle rack of oven (adjust temperature and time
according to your oven) (Picture 22)

4. Take out the cake from the oven and shake away the heat inside, then invert the pan and let
the cake cool down in the pan (keep a gap at the bottom to allow release of steam) (Picture 23)
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