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.



"RICHARD PTTY’S
ANGEL FOOD CAKE

The NASCAR legend wheels into the

kitchen to share a favorite dessert.
Preparation time: 20 minutes. Baking

time: 1 hour and 15 minutes. Serves 10 to 12.

134 cups egg whites Y4 tsp. sait
1 tsp. cream of tartar 1 tsp. vanilla
124 cups sugar 1 cup flour

BEAT egg whites until foamy, add cream of tartar;
beat until stiff, but not dry. Gradually beat in sugar
and sait. Add vanilia, then gently fold in flour. Bake in
angel food pan at 325 degrees for 1 hour and 15 min-
utes or until top is browned.

Nutrition per serving: calories 103

From the book CELEBRITY CHEFS OF COUNTRY MUSIC &
MOTORSPORTS. Copyright © 2001 by Lehi Christian Children’s
Foundation, Salem, VA 24153. Phone 540-562-1871.

To order books mentioned in The ENQUIRER or any other
books in print call Books Now at 800-266-5766 ext. 1588.
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& Formulated to delivers results comparable
to the leading national brands at just a
fraction of the cost

/& Economically priced
without sacrificing quality

TRY XTREMELEA N"TO

Available at CVS/Pharmacy, Genovese, Discount
Drug Emporium, Duane Reade, Osco Drug/Sav-{
Phar-Mor, A & P, Randall’s/Tom Thumb, Stop & ¢
Fresh, Waldbaums and other fine stores

If not available at a store near you, call
toll free 1-800-645-5412 for more information.
www.naturesbounty.com
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