
Mango Chiffon Cake
Ingredients

6  Eggs (separated)
1/8 t Cream of Tartar
1/4 c Caster Sugar (plus 2/3 cup)
2 2/3 T Vegetable Oil
1/2 c Flour
1/3 c Mango Puree
3/4 t Baking Powder
1/8 t Salt
1 t Lemon Juice
1 t Vanilla Extract

Instructions
1.To prepare an 9-inch springform pan, add a piece
of parchment paper at the bottom and around the
sides. Set aside. Separate egg whites into the
bowl of a standing mixer, and yolks in a large
bowl. 
2.Using the stand mixer with a whisk attachment,
beat the egg whites with the cream of tartar until
soft peaks. Next, gradually add 1/4 cup sugar and
continue beating until stiff peaks form, set
aside. 
3.Preheat oven to 340 degrees. In a small bowl add
flour, salt, and baking powder. Whisk and set
aside. 
4.In the bowl with egg yolks, use a whisk to
combine with 2/3 cups sugar, beat well till light
and fluffy. Then, add mango puree and oil,
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continue beating. Next, add the lemon juice, and
vanilla. Add in flour mixture and mix well making
sure there are no lumps. 
5.Add the egg whites to the yolk mixture in 4
batches. Carefully fold in the egg whites each
batch until it is incorporated. Once the batter is
ready, pour it into prepared pan. Tap on the
counter to release bubbles. Bake for 60 mins, the
cake should spring back when pressed in the
center. 
6.Once cake is done let it cool on a wire rack
before removing it from the pan.
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