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Orange Chiffon Cake 
 

• 1 1/2 cups pre-sifted flour 

• 1 1/2 cups sugar 

• 3 teaspoons baking powder 

• 1 teaspoon salt 

• 1/2 cup vegetable or salad oil 

• 7 egg yolks (unbeaten) 

• 3/4 cup cold water 

• 1 teaspoon vanilla 

• 2 tablespoons grated orange rind 

• 1 cup egg whites 

• 1/2 teaspoon cream of tartar 

 

Step 1: Measure flour without sifting; add sugar, baking powder and salt. Stir thoroughly.  

Step 2: Make a hollow and add the wet ingredients in the following order: oil, egg yolks, 

cold water, vanilla, and orange rind.  

Step 3: Mix with a mixer until the batter is smooth.  

Step 4: Measure egg whites into a large bowl and add cream of tartar; beat until very stiff 

peaks are formed.  

Step 5: Pour egg-yolk mixture over beaten egg whites, folding in gently until blended.  

Step 6: Pour into an ungreased tube pan.  

Step 7: Bake in a slow oven for 55 minutes, then increase the temperature to 350 and 

continue baking for 10-15 minutes.  

Step 8: Turn the cake upside down until cold.  

Step 9: Enjoy your cake! 

 


