	Shortened Cake
	
	Cream fat and sugar on medium speed about 4-6 minutes.

	
	
	

	Add eggs one at a time. 
	
	Add the sifted, dry ingredients alternately with the liquid ingredients.  

	
	
	

	Fill pans ½ to ⅔ full.  Spread batter with an offset spatula.  

Tap the filled pans firmly on the counter to let large air bubbles escape before baking. 
	
	Bake.  Cool 10 minutes in pan.  Remove from pan and cool on a wire rack.  

	
	
	

	Unshortened or Foam Cake
	
	Whip egg whites with half the sugar, salt, and cream of tartar to full volume. 

	Sift the remaining half of the sugar with the flour.  Fold the sugar and flour mixture into the egg-white foam just until it is absorbed.
	
	Place in an ungreased pan.  Run a spatula through the batter to release large air bubbles.    

	Bake.  Immediately suspend the pan upside down.  Cool cake completely before removing from pan. 
	
	Chiffon Cake

	Whip the egg yolks and half of the sugar to full volume. They will be a light pale yellow.
	
	Fold in sifted flour and other dry ingredients.

	Whip the egg whites and the remaining half of the sugar until a meringue with medium to stiff peaks form. 
	
	Gently fold the meringue into the yolk mixture a small amount at a time.  

	Pour into an ungreased pan.  
	
	Bake.  Immediately turn pan upside down onto heatproof funnel or bottle.  Let hang until completely cool.  


