Orange Sponge Cake

e 4 egg yolks

e 1 1/4 cups sifted cake flour
e 3/4 cup sugar
e 4 egg whites
e 1/3 cup orange juice
e 1/8 teaspoon salt
e 2 teaspoons grated orange rind
Preheat oven to 350°. Place oven rack on middle level.

Grease a 9-inch layer cake pan and dust lightly with
flour.

Check out more great baby articles on our Cookie Basket Blog
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Beat the egg yolks, and then gradually add the sugar
(reserving 2 tablespoons) beating with an electric mixer
or wire whisk until thick and light. Beat in the orange
juice and rind, and then mix in the flour.

Beat the egg whites and salt until soft peaks are
formed then beat in the reserved sugar until stiff but
not dry. Fold half the egg whites into the flour mixture
then fold in the remaining egg whites lightly. Turn into

If you use shortening to grease the
pan, you can avoid the mess by
using a paper towel to spread the
shortening or by putting a plastic
sandwich bag over your hand. Then
sprinkle flour on top of the
shortening and tap the sides of the
pan to coat the shortening with the
flour.

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box
arrangements. Whether it's a
birthday, get well, or other
occasion, we’ve got lots of great
ways to make them smile. Any
occasion is better with cookies!

Cookie Gift Ideas

Anniversary / Love Gifts
Baby Cookie Baskets
Birthday Cookie Baskets
Congratulations Gifts
Get Well Cookie Baskets
Housewarming Gifts
Because / Thinking of You
Wedding Gift Baskets
Sympathy Gift Baskets
Thank You Gift Baskets
Retirement / Best Wishes
Patriotic Cookie Grams
Graduation Gifts
Chocolate & Candy
Cookie Party Favors
Bouquets & Baskets
Giant Fortune Cookies
Flower Cookies
Corporate Gift Program
Selections for Men
Selections for Women
Items for Kids/Children
Animals & Pets

Items by Profession

Big Cookie Cakes
Sugar Free / Diabetic

the pan. Bake 30 minutes or until browned and slightly shrunk away from the sides
of the pan. Cool in the pan 5 minutes, then run a spatula around the edge and turn
out onto a cake rack. Turn right side up and let stand until cold. Sprinkle with

powdered sugar.
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