Recipe 03-26 classic sponge cake yield 2 rounds (9” cake pans)

Cake flour, sifted 180g
Sugar 100g
Eggs 10 large
Vanilla extract 7 ml
Cream of tartar 5.25g
Method:

* Line the bottom of 2 springform pans with parchment. Do grease the sides of the pans.

* Sift the flour and 180g of the sugar together and set aside.

* Separate the eggs; placing the yolks and whites into different container.

*  Whip the yolks on high speed for 3-5 minutes, until pale and double in volume. Whip in the
vanilla extract The yolk should be whipped to ribbon

* Place the bowl of egg whites on the mixer and using a clean whip attachment, beat till
foamy. Add the cream of tartar and 30g of sugar until the white is glossy and stiff but not dry.

* Pour the egg yolks into the whipped whites. Quickly fold the 2 mixtures together by hand.
Sprinkle the remaining sugar (90g) over the mixture and fold in lightly.

* Fold in 1/3 of the flour over the batter and fold in, repeat until all the flour is incorporated.

* Pour the batter into the prepared pans, smoothing the surface as needed.

* Bake at 190C (375F) for 30 minutes or until golden brown and springy to the touch.

* Invert the cake, remove from pan.
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