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Sponge, Pound, Chiffon And Angel Food
Cakes

 So you
thought cake was cake!!! Well it isn’t…

This book explains the difference between
Sponge, Madeira, Victoria Sponge, Pound, Chiffon and Angel Food
cakes. The most delicious recipes are supplied for all these
different types of cake.

What
Is The Difference?
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Victoria Sponge Cake
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Sponge Cake
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Pound Cake
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Madeira Cake
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Chiffon Cake
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Angel Food Cake (the Food of Angels!!!)


Conversion Tables
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 Sponge Cakes
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Sponge cakes are baked using either the batter
or the foam method. The main ingredients are flour, sugar, eggs and
baking powder.

Batter Method:

- The butter / margarine and sugar are beaten
very well before adding the remaining ingredients.

- The batter method is known as a butter or
pound cake in the USA and Victoria sponge or Madeira cake in the
UK.

Batter Method
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Foam Method:

- The egg whites are beaten to form a meringue
and folded into the batter just before pouring the batter into the
cake pans.

[image: tmp_8c32d74d8f39fb0729374fbee96d263d_rkjnZW_html_53fdf699.png]

Sponge Cake


Tips When Baking Sponge
Cakes

- When using cocoa powder blend it with
boiling water to make a smooth paste. Cool the paste completely
before adding the cocoa paste to the batter.

- Melted chocolate gives a delectable taste
but the cake is not as light as a cake made with cocoa
powder.

- It is vital to beat the butter and sugar
thoroughly as this makes the cake texture lighter.

- Always use a cutting motion when
incorporating the flour into the sugar / butter mixture. Never beat
the flour into the sugar / butter mixture as they cake will not
rise properly.
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Pound Cakes

Pound cakes are usually baked in a tube pan and
dusted with icing sugar or lightly glazed.

Traditionally pound cakes were baked with a
1:1:1:1 ratio of flour, butter, eggs and sugar – hence the
name.
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Pound Cake


There Are Different Types Of Pound
Cakes:

British Pound Cake – Sponge Cake Or Madeira Cake

These cakes consist of butter, caster sugar,
self raising flour and eggs in equal parts. Vanilla extract or
lemon zest is sometimes added to the cake.

French Pound Cake - Quatre-quarts

This pound cake uses the same quantity of
flour, butter, eggs and sugar. No fruit of any kind is ever
used.

Sometimes chocolate or lemon juice will be
added to the cake.

Mexican Pound Cake - Panqué

The
Panqué is much like the U.S. pound cake but there are
variants:

- Pound Cake With Walnuts

- Pound Cake With Raisins

German Pound Cake - Eischwerkuchen

This is similar to the traditional US pound
cake.

Colombian pound Cake - Ponque

The Ponque is a wine-drenched cake with a cream
or sugar coating.


Chiffon Cakes

This is a very light cake that is baked using
oil, eggs, sugar, flour, baking powder and flavoring. The fluffy
texture in these cakes is achieved by beating the egg whites stiff
and then incorporating the egg whites into the batter. The beaten
egg white and baking powder will make the cake rise.
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Chiffon Cake


Angel Food Cakes

This is a type of sponge cake originating from
North America. It was so named because of its airy lightness and
was regarded to be the "food of the angels".

The fluffy texture in these cakes is achieved
by beating the egg whites stiff and then incorporating it into the
batter. The beaten egg white and baking powder will make the cake
rise.
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Angel Food Cake


Recipes
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Sponge Cake With Pecan Rum Butter Cream
Recipe

Ingredients For Sponge Cake

200 g margarine

200 g caster sugar

200 g eggs

200 g self raising flour

5 ml baking powder

5 ml rum extract

Ingredients For The Pecan Rum Butter Cream

125 ml shortening

125 ml butter

1000 ml icing sugar

25 ml milk

10 ml rum

125 ml pecan nuts (chopped)

Pecan nuts for decorating
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Method

Beat the margarine and castor sugar together
until light and fluffy.

Add the eggs.

Beat well.

Add the flour and baking flour.

Beat very well - try to incorporate as much air
as possible.

Add the rum extract.

Add a little milk or flour if necessary – the
batter should be dropping consistency.

Mix well.

Pour the batter into 2 greased baking
pans.

Bake at 180 degrees C for 25 to 30
minutes.

Remove the sponge cakes from the oven and place
on a cooling rack.

Cream the shortening and butter until light and
fluffy.

Gradually add the icing sugar.

Blend well until fluffy on medium
speed.

Add the rum and the milk.

Add the pecan nuts.

Mix well.

Sandwich the 2 sponge cakes together with pecan
rum butter cream.

Frost the sponge cake with the pecan rum butter
cream.

Decorate the cake with pecan nuts.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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