
CHOCOLATE ANGEL FOOD CAKE

serves about 10

3/4 C sifted cake flour

1/3 C sifted unsweetened cocoa powder

1.5 C superfine sugar

1.75 C egg whites (from about 14 large eggs) at room temperature

1/4 tsp salt

1/2 T cream of tartar

Chocolate Honey Glaze (recipe follows)

· Preheat oven to 350 degrees.  Line the bottom of an ungresased 10-by-4-inch angel food cake pan with waxed paper or parchment paper. 
· Sift the flour, cocoa, and 3/4C of the sugar onto a sheet of waxed paper.  Resift the mixture two more times and set aside.
· In a large bowl beat the egg whites with the salt at medium speed until thick and foamy.
· Sift the cream of tartar over the whites.  Increase the speed of the mixer to high and continue to beat, moving the beaters around the bowl until the whites have almost tripled in volume and form a mass of tiny, even-sized bubbles.  When the beaters are lifted, the whites should flop over on themselves.
· Sprinkle 6 tablespoons of the remaining sugar over the egg whites and beat on high speed until just incorporated.  Repeat with the remaining 6 tablespoons of sugar beating until the whites form stiff, glossy peaks when the beaters are lifted.
· Sprinkle 1/3 of the sifted flour mixture over the whites.  Using a balloon whisk, fold it in with 4 or 5 light, deep, sweeping strokes.  (If you don’t have a whisk, use a large slotted spoon.)  Repeat twice more with remaining flour mixture.  Do not overmix!
· Using a spatula, transfer the batter to the angel food pan.  Bake in the lower third of the oven for 45 minutes until the top of the cake is dry and springs bake when lightly pressed.
· Invert the pan and let the cake cool completely, about 90 minutes.  The pan can be anchored by inserting a narrow necked bottle into the tube and supporting the sides with boxed dry goods if needed.
· To unmold, run a thin knife around the sides of the cake and the center tube to free it from the pan.  Invert the cake on to a rack, peel off the waxed paper and frost with Chocolate Honey Glaze.  Transfer the cake to a large platter and refrigerate for 15 minutes to set the glaze.
CHOCOLATE HONEY GLAZE

6 oz semisweet chocolate, broken into 1-inch pieces.

6 T sweet butter

2 T honey

· In a microwave safe bowl, combine the three ingredients.  Microwave for 1 minute at 50% power, remove, stir.  Repeat for 30 second intervals until melted.  Stir until smooth.
· Set aside to let glaze cool to a spreading consistence.
· Frost the cake letting some glaze run down the sides of the cake.

