Angel Food Cake

Yield: serves 16
Cake Ingredients:



Filling Ingredients:
1 ¾ c. egg whites (13 eggs)

1 pkg. vanilla flavored instant pudding
1 ¼ c. cake flour (sifted)
       

1 can (20 oz.) crushed pineapple in juice
1 ¾ c. sugar




1- 8 oz. container whipped topping
1 ½ t. cream of tarter


Pint of strawberries

   
1 t. vanilla extract



Pint of blueberries



½ t. almond extract 
¼ t. salt
Recipe Steps: DAY ONE

1. Measure out all ingredients for cake and filling.

2. Sift cake flour and measure out 1 ¼ cup. 
3. Separate egg whites, label, and store in supply refrigerator.
4. Label and store all ingredients. 

Recipe Steps: DAY TWO

1. Preheat oven to 375 F. 

2. Beat egg whites (room temperature) with salt and cream of tarter on high until soft peaks form. 

3. Gradually add 1 cup of sugar to egg whites and blend with mixer. 
4. Blend in extracts.
5. Sift cake flour and ¾ cup sugar together 3 times. 

6. Gradually add cake flour and sugar mixture while folding into egg whites.

7. Gently spoon batter into an ungreased angel food cake pan.
8. With a butter knife, gently cut through the batter in circular motions to remove all large air bubbles. 

9. Bake at 375 F for 30 minutes.

10. Cool cake upside down.
Recipe Steps: DAY THREE

1. Pour undrained pineapple into a medium mixing bowl.

2. Add dry pudding mix to the pineapple and mix together.
3. Gently stir in whipped topping. 

4. Use skewers to mark cake into three layers. 

5. Cut cake into three layers horizontally using a serrated knife.

6. Place bottom cake layer on a serving plate; top with ¼ - 1/3 of the pudding mixture.

7. Repeat the layers 2 more times. 

8. Wash strawberries and blueberries and dry.
9. Cut the strawberries into quarters.

10. Garnish cake top with strawberries and blueberries (and any leftover whipped topping). 
