
Richard Petty's Angel Food Cake

Ingredients

-  1 1/2 cups egg whites

-  1 tsp cream of tartar

-  1 1/2 cups sugar

-  1/4 tsp salt

-  1 tsp vanilla

-  1 cup flour

Instructions

1. Beat egg whites until foamy, add cream of tartar; beat until stiff, but not dry.

2. Gradually beat in sugar and salt.

3. Add vanilla, then gently fold in flour.

4. Bake in angel food pan at 325 degrees for 1 hour and 15 minutes or until top is browned.
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