
 
 
  

Sponge Cake with Honey Butter

Total time: 35 min   Yield: 24 Servings 

Ingredients

non-stick spray
1 cup cake flour
1 tsp baking powder
6 eggs (separated)
1 tsp cream of tartar
1 cup sugar
1 tsp vanilla
1/2 cup vegetable oil
1 cup honey
2 cup butter (softened)
pinch salt

Prep Time: 20 min    Cooking Time: 15 min    Total Time: 35 min  

Instructions

Preheat the oven to 350°F. Coat a 24-cup muffin pan with non-stick spray or line it with baking cups.

In a medium mixing bowl, sift the cake flour and baking soda together and set aside.

In a large mixing bowl, beat the egg whites and cream tartar until very foamy, but not stiff. Continue to
beat, gradually adding in the sugar. Add the vanilla and oil, then the egg yolks, one at a time. Lastly, add
the flour mixture to the bowl.

Fill muffin cups to 2/3 way full with batter. Bake 12 to 15 minutes, or until a toothpick inserted in the
center of a cake comes out clean. Set aside to cool and prepare the honey butter.

Combine the honey, butter and a pinch of salt and stir to mix thoroughly. Serve at room temperature with
homemade sponge cake muffins and a steamy, hot cup of cocoa or Kona coffee.

Recipe brought to you by: 

Chef Adam Tabura  
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