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BAKING CLUB LESSON NO. 6 
Circular No. 8 

SPONGE C,AKE AND LADY FINGERS 

All .cakes may be classified under two general heads: ( 1) 
cakes madew'ith shortening; (2) cakes made without shorten
ing. The first kind are usually called butter cakes; the last, 
sponge cakes. 

Although the ingredientS:~ts.ed ''i.1r cake baking should be 
good, it is possible to ~~ke good cake ~~i,i:~ butter subst_itutes 
and packed eggs, prov1dmg both are goo~f!Pv5tfd and will not 
impart a disagreeable taste or smell to th~ ~~h~roduct. 

GiQ;'°r.1;, 
Requirements of a Good Cake. ~ 

1. Uniform in thickness. 
Uneveness indicates either too much flour or careless
ness in baking. 

2. Golden brown in color. 
3. Thin crust. 
4. Light and tender. 

Heaviness is due to too hot or too cool an oven, too 
much sugar, too little flour. 

5. Well baked, neither too moist nor too dry. 

This lesson is about sponge cakes. These cakes depend 
for their lightness on the amount of air enclosed .in the beaten 
eggs, as no baking powder is used; therefore, it is necessary 
to beat the eggs carefully. 



Recipe for Sponge Cake. 
3eggs 
1 c sugar 
1 T lemon juice 

Separate the eggs. 
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Beat the yolks until thick. 
Add sugar, and lemon juice. 
Try to avoid a syrupy mass. 
Mix in the flour. 

1/4 t salt 
1 c flour 

Beat the whites until stiff and dry. 
Fold in "the stiffly beaten whites as carefully as possible 

to avoid breaking the air cells in the whites, because this en
closed air is the only leaven used. 

Bake in a paper-lined pan in a moderately hot oven until 
firm and a golden brown. 

To Test the Oven: 
If a piece of white paper turns light brown in five minutes 

the oven is the right temperature. 

To test cake to see if it is sufficiently baked: 

1. When thoroughly baked, cake will shrink from the sides 
of the pan. 

2. Insert a toothpick or clean broom straw in the center 
of the cake; if it comes out clean and dry the cake is done. 

Jelly Roll. 

Sponge cake batter may be baked in a thin sheet for jelly 
roll. 

Bake it in a dripping pan. 
Turn out on a clean paper on which you have sprinkled a 

little granulated sugar. 
Spread with jelly.· Work rapidly. 
Roll immediately. 



Lady Fingers. 
3 egg whites 
2 egg yolks 
A speck of salt 
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1/0 c powdered sugar 
½ c flour 

Sift sugar, salt, and flour together five times. 
Beat yolk until thick. 
Beat whites stiff and dry. 
Add the egg yolks. 
Fold in carefully the flour and sugar mixture. 
Drop with a teaspoon on baking sheets or on the outside 

of a baking pan, in finger shapes about 2 inches long and ½ 
inch wide. Bake in a moderate oven until a light brown. 

Angel food and sunshine cakes are only variations of 
sponge cakes so you should have no difficulty in making either. 

Angel Cake. 

Whites of 4 eggs 
¼ t cream of tartar 
1/2, c sugar 

4½ T flour 
1/s t salt 
½ t vanilla 

Sift the sugar, flour, and salt together six times. 
Beat whites of the eggs until frothy, add the cream of tar

tar, continue beating until the whites are stiff; then add the 
flour and sugar mixture gradually, folding it in very carefully. 

Add the vanilla. 
Bake about 35 minutes in a moderate oven. You will find 

that a large platter and a wire egg whip are best to use for 
mixing this kind of a cake. The mixture should be as light 
and fluffy looking when it is ready for the oven as the whites 
alone did before adding the flour and sugar. 

Sunshine Cake. 
Whites of 10 eggs Yolks of 7 eggs 
1112\ c pd. sugar 1 c flour 
1 t cream of tartar Flavoring 
Mix the same as angel food except that the yolks are beaten 

separately and folded into the egg whites before adding the 
flour and sugar mixture. 

There are other methods of combining the ingredients for 
this type of cake, but by careful experiment we have found 
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that the method recommended. above will give excellent results. 
Of course, if you have been using another method or a recipe 
using different proportions, you may continue in your own 
way. We would appreciate it, however, if you would try the 
method given herein in order that you may be able to compare 
the two and then select the better for you. 

When you have baked any of these cakes once and baked 
bread once, fill in the report card and mail it to the State Club 
Leader. Then begin working on Lesson No. 7 w:hile instruc
tions for Lesson No. 8 are being sent you. 

HELEN COWGILL, 

Asst. State Club Leader. 


