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Angel
food



Angel food
Whip the egg whites and the cream of tartar with a whip; add 260 g of sugar 2 
tablespoons at a time and stir gently. Add the flavor, the sifted flour and the sugar 
and mix again. Pour the mixture into an Angel Food mold not buttered or oiled. 
Flatten the mixture on the surface with a spoon and bake it at 180 ° C for about 40 
minutes. Check the baking with a toothpick and make the cake cool upside down, 
leaving it on the characteristic legs of the mold until it comes away by itself falling 
down. You can also pass the spatula along the outer edges and near the central 
hole to pull it out more easily. 
You can serve it as it is or sprinkled with powdered sugar, decorating it with fruit, 
jam, icing or chocolate.

Ingredients:
18 egg whites
1,5 spoons of cream of 
tartar
420 g granulated sugar

1.5 teaspoon of vanilla 
flavor 
200 g flour

ANGEL FOOD

VANILLA 
FLAVOR

SPATULAS



APPLE 
cake



Apple cake
Peel, slice and sprinkle the apples with the lemon juice. Grind the sugar, the 
hazelnuts and the lemon peel and add the eggs, the yogurt, the butter, the salt and 
finally the sifted flour and baking powder. Pour half of the mixture into the mold of 
Ø 25 and 5h cm and then add the apples. Bake it for about 50/60 minutes at 180 °. 

Ingredients:
600 g rennet apples
200 g sugar
50 g hazelnuts
1 lemon
3 eggs

1 jar of yogurt
70 g butter
200 g flour
a packet of yeast
a pinch of salt
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CHOCOLATE 
CAKE WITH 
BERRIES



Chocolate cake with berries
Separate the egg yolks from the whites and mount the yolks with 100 g of sugar 
until the mixture becomes frothy;  then add the sifted cocoa and flour, the melted 
butter, the flavor, and finally the remaining sugar mixed with the egg whites beat 
until stiff. Pour the mixture into a mold of Ø 25 and 7.5h cm and bake it for about 
40 minutes at 200°. Take it out of the oven and let it stand. For the glaze melt the 
chocolate in the hot cream until the mixture becames light and fluffy taking care 
of mixing it with a whisk. Melt the apricot flavor gelatin and pour it on the fresh 
berries to get a glossy effect. Frost your cake decorating it with the fresh berries.

Ingredients:
8 eggs
200 g sugar
60 g piowdered cocoa
100 g butter
120 g flour
Berries flavor

For the decoration:
Fresh berries
Apricot Flavor Gelatin
200 g dark chocolate
200 g fresh cream

APRICOT FLAVOR 
GELATIN

BERRIES FLAVOR

anodized ALUMINIUM MOLD



TWO TIERS 
WEDDING 

CAKE 



Two tiers wedding cake
Whisk the butter with the sugar until the mixture becomes light and fluffy. 
Add the eggs, one at a time alternating them with a tablespoon of sifted flour and 
baking powder. Add the remaining flour, the flavor, the walnuts and the backing 
powder. Pour half of the mixture into a mold of Ø 20 and 10 h cm, and the rest in 
another of  Ø 15 cm. Bake them for about 70-75 minutes at 170°. Remove them from 
the oven and let them cool. For the filling mix the white chocolate flavored spread 
with the butter cream.

For the butter cream:
Whisk the butter at room temperature until it becomes white 
and creamy; gradually add the water, the flavor and finally the 
powdered sugar.

Ingredients:
700 g butter
700 g sugar
700 g eggs
700 g flour

Ingredients:
500 g butter
100 g of water
250 g powdered sugar
Mandarin flavor
Flavored spread white 
chocolate

30 g baking powder
150 g minced walnut
60 g candied ginger
Mandarin flavor

WHITE SUGAR PASTE ALUMINIUM MOLD

 flavored spread



A professional line of anodized aluminium 
molds, without swellings for a uniform 

baking!

The available sizes 
Heights 5/7.5/10 cm

Ø 10 - Ø 15 - Ø 20 - Ø 25 - Ø 30 - Ø 35 - Ø 40 cm



take a picture of 
your creations 
and share them!

Find out the step by step to make a perfect 
Angel cake on decora.it
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