Matcha Ciffon Cake : K& 74+ 5 —F BRoRTRst THREE)
It's the time to enjoy a new crop of tea! This month, we introduce a simple yet
very enjoyable 'Matcha Ciffon CakeJ which is made with wholesome
“matcha”, the finely ground quality green tea leaves. Do try and enjoy with
your afternoon tea!
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- Ingredients

Makes 1x20 cm ciffon cake
(angel cake) tin

120g plain flour

10g matcha
(green tea powder)
a pinch salt
6 egg yolks
7 egg whites

130g caster sugar
90ml  vegetable oil
100ml  milk

P Preheat oven to 180°C.
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('D Beat the egg yolks lightly and pour in the
milk and mix. Add the vegetable oil and mix well.
Sift the flour, matcha and salt into the egg yolk
mixture and mix well. Set aside.
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@ Using an electric mixer, beat the egg whites
lightly, then put 1/3 of the sugar and beat again.
Repeat another two times to mix all the sugar
and make stiff meringue.
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@ Take 1/3 of the meringue and fold in to the
egg yolk mixture with a wire whisk until well
combined. Repeat another two times to mix the
remaining meringue. Pour the batter into the tin
and bake in the oven for about 40 minutes or
until a bamboo skewer inserted in the centre
comes out clean. Straight after you remove the
cake from the oven, place it upside down on a
jar/bottom of a cup which can hold the centre of
the tin steadily. Leave to cool completely.
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For decoration: Prepare a bowl of iced
water. Using an electric mixer, beat the whipping
cream and sugar over the iced water. Do not
overbeat as the cream should be soft enough to
spread nicely over the cake. Once the cake is
completely cool, cover with the cream using a
spatula. Rest the cake in the fridge for two hours
before slicing.
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