CONFETTI ANGEL FOOD CAKE
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Yes, you can certainly make angel food cake from a box mix, but once you take one bite of this fluffy and light-as-air homemade version, you’ll never go back!  Like spun sugar or cotton candy, but with a perfect vanilla and almond flavor, and loaded with confetti sprinkles in every bite.  Perfect for parties – served with fresh berries and fluffy whipped cream or drizzled with chocolate ganache.  Oh happy day!
INGREDIENTS:
Confetti Angel Food Cake:
12 large egg whites (room temperature)

1 and 3/4 cups (350g) granulated or superfine sugar (separated)
1 cup + 2 Tablespoons (130g) cake flour (sifted)
1/4 teaspoon salt

1 and 1/2 teaspoons cream of tartar

2 teaspoons Rodelle Pure Vanilla Extract
½ teaspoon Rodelle Almond Extract
1/2 cup rainbow sprinkles (jimmies)
Drizzling Ganache:
8 ounces semi-sweet or milk chocolate (coarsely chopped)
1 cup heavy cream (whipping cream)
rainbow sprinkles (quins)
Special Equipment:
10-inch angel food cake pan (tube pan) with removable bottom
Fine mesh strainer
 ​
HOW I MAKE THIS:
1. Remove your eggs from the refrigerator and allow them to come to room temperature.  Use an egg separator to separate the egg whites from the egg yolks – make sure there isn’t a speck of egg yolk that gets in with your egg whites!  
2. If you are going to serve this cake plain or want a crazy clean top, line the bottom of the angel food cake pan (also called a tube pan) with parchment paper.  To do this easily, remove the bottom of the pan, lay it on top of a circle of parchment paper, and trace around the outside and the middle with a pencil.  With your kitchen scissors, cut the donut-shaped piece and lay it over the bottom of the pan.  DO NOT GREASE THE SIDES OR BOTTOM OF THE PAN!

3. Adjust the oven rack to the lower middle position and preheat oven to 325°F.

4. PREPARE THE CAKE:  Sifting (or aerating) the sugar and flour fluffs the dry ingredients and allows them to dissolve quicker and more easily into the egg whites.  You can do this one of two ways:
· If you are using superfine sugar, in a medium bowl combine ¾ cup superfine sugar, the cake flour and salt.  Sift thru a fine mesh strainer, shaking gently over a larger bowl; set aside.
· If you are using granulated sugar rather than superfine sugar, pulse all of the sugar in a food processor or blender until it is fine and powdery. Remove 1 cup and set aside to use in step 6; keep the rest inside the food processor. Add the cake flour and salt to the food processor.  Pulse 5-10 times until aerated and light; set aside.
5. Now it’s time to whip the egg whites and cream of tartar, which make the base of angel food cake.  You’ll whip them, along with the 1 cup of superfine sugar you set aside, until light and fluffy.  Using a stand mixer fitted with a whisk attachment, beat egg whites and cream of tartar together on medium low until foamy, about 1 minute. Switch to medium-high and slowly drizzle in 1 cup of reserved superfine sugar.  Whip until soft peaks form, about 5-6 minutes.  Add the vanilla and almond extracts and beat just until combined.

6. Next, using a fine-mesh strainer, sift and shake 1/3 of the flour mixture into the egg white mixture. Sift slowly in 3 additions, while gently and slowly folding it in with a spatula. Dumping all of the dry ingredients into the delicate whipped egg whites will deflate them – and the fluffier and puffier your angel food cake batter, the fluffier and puffier your angel food cake!  Then, very gently fold in the sprinkles.  
7. Gently spoon the fluffy and foamy batter into your prepared angel food cake pan, as evenly as you can, smoothing the top gently when you are finished. 

8. Bake the cake until the top is a very pale golden color and a toothpick inserted comes out clean, about 40-46 minutes. Make sure you rotate the pan halfway through baking. 

9. Remove from oven and cool the cake completely upside-down set on a wire rack, about 3 hours. Once cooled, run a thin knife around the edges and gently tap the pan on the counter until the cake releases.

10. PREPARE THE DRIZZLING GANACHE: Place chopped chocolate into a small bowl. Heat the cream in a small saucepan over medium heat, stirring occasionally. Once it just starts to boil, with bubbles all around the outside edge of the pan, immediately remove from heat and carefully pour over the chopped chocolate.  Let the mixture sit for 5 minutes, then stir gently with a whisk until the ganache is smooth. Allow it to cool for 15 minutes. During this time, it will slowly and slightly thicken.

11. Right before serving, place cake on serving platter and peel off parchment paper from top of cake.  Drizzle or spoon the cooled Ganache over the cake. Top with additional sprinkles. There will likely be leftover ganache. It's great drizzled over ice cream!

12. Cover leftover cake and keep at room temperature for up to 2 days.

13. Make ahead tip: Prepare the angel food cake one day in advance, cover tightly and keep at room temperature overnight. The ganache can also be prepared in advance; cover and keep in the refrigerator overnight. Then, warm up before drizzling over cake. 
YIELD:  10-12 servings
RECIPE NOTES:  

· An angel food cake pan (aka tube pan) is imperative. Do not use a bundt pan or a regular cake pan. Angel food cake's structure and stability needs the pan's particular specifications. 
· Cake flour is crucial to this recipe. All-purpose flour produces a dense angel food cake, and we don’t want that – we want light and FLUFFY!

· Aside from just being fun to use, an egg separator is critical because you don’t want even a single speck of egg yolk in the egg whites, as the fat in egg yolks will prevent the egg whites from whipping properly.  
· Cream of tartar plays a VERY important role in this cake.  It holds the air bubbles in place, ensuring that the angel food cake batter maintains its fluffy volume when baked.  If you leave it out, or if you use stale cream of tartar, the whipped egg whites will deflate.

· Make sure you use rainbow jimmies (the long strand sprinkles) or quins (the flat circle/shaped sprinkles). These don't bleed their color nearly as quickly as nonpareils (the little balls). 

· Use high quality pure chocolate. You need the real thing here!  My family prefers semi-sweet or milk chocolate with this cake – a dark chocolate is very much richer, but choose what you prefer!
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