
8 oz (1 Cup) Granulated Sugar

4 oz (1 1/8 Cup) Cake Flour

1 ½ tsp Baking Powder

¼ tsp Salt

4 Large Eggs – separated

1 Large Egg

½ C Water

1/3 C Oil

1 Tbsp Vanilla Bean Paste

1 Tbsp Lemon Juice

1 Tbsp Lemon Zest

½ tsp Cream of Tartar

• Preheat oven to 325°.

• Prepare tube or angel food pan – ungreased (or 8” pans - lightly grease 

bottom, add greased parchment paper - do not grease sides). 

• Combine sugar, flour, baking powder and salt and set aside.

• Separate 4 eggs – Be careful to not have any yolk in the whites..

• In a mixing bowl, combine egg yolks, additional egg, water, oil, vanilla 

bean paste, lemon juice and lemon zest and set aside.

• In a mixer bowl with whip attachment, whip egg whites until foamy.

• Add cream of tartar to egg whites and continue to whip until stiff peaks.

• Beat egg yolk mixture until foamy and add the dry ingredients – don’t 

overmix.

• Lightly mix 1/3 of the whites into batter.  

• Fold in the remainder of the egg whites – be careful to not deflate all of the 

volume from the egg whites.

• Pour into prepared pan(s).  

• Bake about 45 mins (tube pan) or 30 mins for 8” pans until golden.

• Invert pan and cool in pan.  Run knife around sides and invert on to board.

Lemon Chiffon Cake

• Place cream into mixing bowl, with whip attachment, whip cream, corn 

syrup and piping gel until soft peaks, slowly add powdered sugar and 

finally vanilla.

• Whip until light and spreadable consistency.

• Ice cooled cake with whipped cream icing.  

• Store cake in the refrigerator for up to 3 days.

• Enjoy!

Whipped Cream Icing

16 oz (1 pint) Whipping Cream

2 Tbsp Corn Syrup

2 Tbsp Piping Gel

4.5 oz (1 C) Powdered Sugar – sifted

1 Tbsp Vanilla
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This cake is so nice and light and perfect for these days as we are going into summer.  There are 
lots of steps for making the scratch cake – but follow along with the instructions and nothing is 
hard to do.  If you don’t have a tube pan or angel food pan, you could make this cake in 2 8” pans 
to make a layer cake.  Do the same technique and grease the bottom, line with parchment, but do 
not grease the sides of the pan.  That gives a support for the cake to rise as it bakes.  You will be 
rewarded with a tender, light cake – and then if you want to use the whipped cream icing from 
here – do not skip the piping gel, that is the stabilizer that keeps it from getting weepy.  That is a 
great trick to use for pies topped with whipped cream too.  I know you will enjoy this cake!  Serve 
with sliced fresh strawberries or a strawberry sauce.


