Food | New classics

This simple, festive
angel food cake
topped with whipped
cream and crushed
candy canes makes a
stunning centerpiece.

Holiday sweets

Time to get baking: Try our whipped cream cake
sprinkled with crushed candy canes, or our simple
quick breads, perfect for giving as gifts
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Candy cane cake

An angel food cake slathered with whipped
cream and crushed candy—it’s been a favor-
ite dessert in Molly Watson’s family for three
generations. “Tt was my childhood birthday
request year after year,” Watson says. “Our
topping was crushed toffee, but a few years
ago at Christmas, I switched over to candy
canes. It became our new holiday classic.”
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PREP AND COOK TIME 1 hour,

30 minutes

MAKES 8 to 10 servings

NOTES For a shortcut version, start with
a store-bought angel food cake. The very
fine candy “dust” left over from crushing
the candy canes is delicious sprinkled on

vanilla ice cream or stirred into hot cocoa.

To maximize the dramatic look of this

cake, add the crushed candy just before
serving; the moisture from the whipped
cream makes the peppermint begin to
“melt” after half an hour.

1 cup sifted cake or pastry flour

13/2 cups sugar

12 egg whites, at room temperature

1tsp. cream of tartar

s tsp. salt

1tsp. each vanilla and almond extracts

8 oz. peppermint candy canes

2 cups heavy whipping cream

‘1. Preheat oven to 325°. Sift together

flour and 3/2 cup sugar. Sift again and
set aside.

2. In alarge bowl or standing mixer,
beat egg whites until foamy. Add cream
of tartar and salt. Beat until soft peaks
form. Add 3 cup sugar and the vanilla

~and almond extracts. Continue beating

until egg whites are firm but not dry.

3. Sift one-third of the flour-sugar
mixture onto the egg whites and, with

a rubber or silicone spatula, gently fold
the mixture into the egg whites. Add
remaining flour in two batches, folding
gently after each addition. Turn batter
into an ungreased 10-inch tube pan and
bake until browned and firm to the touch,
50 to 60 minutes.

4. Invert cake (in pan) on a cooling rack
for at least an hour. When completely
cool, run a long, thin, sharp knife
between cake and pan to loosen, and
remove cake.

5. Put candy canes in a large sealable
plastic bag. Crush them into small pieces
with a meat pounder, rolling pin, or the
bottom of a small frying pan. Sift crushed
candy with a fine-mesh strainer and
reserve candy dust for another use (see
Notes). Set crushed candy aside.

6.1n alarge bowl, beat cream with
remaining Y cup granulated sugar until
soft peaks form. Frost cake with whipped
cream using a spatula to form swirls and
peaks. Sprinkle frosted cake with crushed
candy canes. (To get candy on the sides,
hold your hand about 1 in. from the

cake and gently toss crushed candy

at the sides.) Serve immediately, using

a serrated knife to cut slices.

PER SERVING 498 CAL., 36% (180 CAL.) FROM FAT,

7 G PROTEIN; 20 G FAT (12 G SAT.); 75 G CARBO
(0.2 G FIBERY; 174 MG SODIUM; 72 MG CHOL.





