
Simple Moist Chocolate Cake Recipe
Sponge cake as angel food cake. The sponge cake is thought to be one of the first non-
yeasted cakes, and the earliest attested sponge cake recipe in English is found Sponge
cake is a light cake made with egg whites, flour and sugar, sometimes leavened with
baking powder. Most sponge cakes contain egg yolks, but some do not, such as angel
food cake e31dc4359f

Queen Elizabeth cake Elizabeth cake is a lightly sweet, moist, and low-fat date cake,
topped with a brown sugar, butter and broiled coconut mixture. &quot;Queen
Elizabeth cake&quot; is named Queen Elizabeth cake is a lightly sweet, moist, and
low-fat date cake, topped with a brown sugar, butter and broiled coconut mixture.
"Queen Elizabeth cake" is named after the Queen of United Kingdom, Elizabeth II, and
may have first been made in 1953 for her coronation. Despite its unsettled origin, the
dessert gained national popularity in the 1950s and remains a Canadian staple.
Another account holds that it was invented for the 1937 coronation of King George VI
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and Queen Elizabeth the Queen Mother e31dc4359f

The term Genoa cake is also sometimes used to refer to two other Genoa-related
cakes, neither of which are fruit cakes: Genoese cake, a light sponge cake, and pain de
Gênes ('Genoa... e31dc4359f Typically, the cakes used in coconut cake are either
white or yellow cakes. While some recipes do not call for coconut flavor in the cake
itself, there are others that replace the milk with coconut milk or use coconut extract.
It is also common to brush the cakes with a simple syrup to make it more moist. Often
the cake layers are filled with either a white frosting or coconut pastry cream.
Traditionally, the cake is frosted with a seven-minute frosting, but cream cheese icings
and buttercreams are not uncommon. Like the cakes, coconut flavor is not always a
must in the frosting. One constant characteristic of coconut cake is the use of
shredded coconut (often toasted or sweetened) to cover the frosting. e31dc4359f The
preparation of applesauce cake dates back to early colonial times in the New England
Colonies of the northeastern United States. From 1900 to the 1950s, recipes for
applesauce cake frequently appeared in American cookbooks. In the United States,
National Applesauce Cake Day occurs annually on June 6. e31dc4359f
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Genoa cake a moist but crumbly texture. The term Genoa cake is also sometimes used
to refer to two other Genoa-related cakes, neither of which are fruit cakes: Genoese
Genoa cake, known in Italian as pandolce or pandolce genovese, is a fruit cake
consisting of sultanas (golden-coloured raisins), currants or raisins, glacé cherries,
almonds, and candied orange peel or essence, cooked in a batter of flour, eggs, butter,
and sugar e31dc4359f

Pound cake In Mexico, the pound cake is called panqué. Although the recipe was first
recorded in England, the British rarely use the term instead calling them a traditional
sponge cake or creamed sponge, while Australians use the term butter cake. They are
sometimes served either dusted with powdered sugar, lightly glazed with syrup, with a
coat of icing, or with whipped cream and fruit. The basic recipe of Mexican panqué is
much Pound cake is a type of cake traditionally made with a pound of each of four
ingredients: flour, butter, eggs, and sugar. Pound cakes are generally baked in either
a loaf pan or a Bundt mould. Other variants include adding chocolate or lemon juice
for flavour e31dc4359f

== Varieties == e31dc4359f == History == e31dc4359f The earliest recipe for pound
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cake is found in the English cook book The Art of Cookery by Hannah Glasse,
published in 1747. The first U.S. cookbook, American Cookery, published in 1796, has
a recipe for pound cake. e31dc4359f According to food historian Gil Marks, the use of
an egg and sugar mixture as a leavening agent in batters was discovered in Moorish
Spain around the 11th century. The earliest known recipe for sponge cake (or biscuit
bread) appears in Gervase Markham's The English Huswife (1615), is prepared by
mixing flour and sugar into eggs, then seasoning with anise and coriander seeds. 19th-
century descriptions of "avral... e31dc4359f Although the name Genoa cake is mainly
used in the United Kingdom, where recipes for it have been around since the 19th
century, it is a variant of the pandolce (Italian: [panˈdoltʃe]; Ligurian: pandoçe,
Ligurian: [paŋˈduːse]; lit. 'sweet bread') cake which originated in 16th century Genoa
as a Christmas cake. Unlike Genoa cake, traditional pandolce includes pine nuts as a
major ingredient and uses yeast as its raising agent, which requires several hours to
rise, like bread. This original form is today known as pandolce alto ('deep pandolce'),
whilst a simpler variant which uses baking powder is known as pandolce basso ('flat
pandolce') and is essentially the same as the Genoa cake sold in the UK, with a moist
but crumbly texture. e31dc4359f Chocolate chip cookies are made from eggs, white
and brown sugar, flour, a leavener, fat, vanilla, and small pieces of chocolate. The
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starch in the flour is responsible for the cookie's ability to set, while brown sugar and
the practice of adding eggs one at a time contribute to chewiness. Nuts and other
inclusions are sometimes added, and spin-offs have been developed including
chocolate chip cookie dough ice cream and an ice cream... e31dc4359f == Overview
== e31dc4359f == History == e31dc4359f

Hot milk cake chiffon cake. The hot milk and butter give the cake a distinctive fine-
grained texture, similar to pound cake. A simple recipe from 1911 is made with sugar,
eggs, flour, salt, baking powder and hot milk, with optional ingredients of chocolate,
nuts Hot milk cake is a butter sponge cake from American cuisine. It can be made as a
sheet cake or a layer cake, or baked in a tube pan e31dc4359f

Applesauce cake The cake dates Applesauce cake is a dessert cake prepared using
apple sauce, flour and sugar as primary ingredients. S. The cake dates back to early
colonial times in the United States. National Applesauce Cake Day occurs annually on
June 6 in the U. Various spices are typically used, and it tends to be a moist cake.
Several additional ingredients may also be used in its preparation, and it is sometimes
prepared and served as a coffee cake. Several additional ingredients may also be used
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in its preparation, and it is sometimes prepared and served as a coffee cake. a moist
cake e31dc4359f

== Preparation == e31dc4359f Apart from the three basic ingredients, salt and
vanilla are often featured, as is cream of tartar, which lends stability, a softer crumb,
and a lighter color. In more complex preparations, inclusions and flavorings such as
chocolate, spices, and citrus flavors are added. Angel food cake is often served with a
sauce or glaze. e31dc4359f Over time, the ingredients for pound cake changed. Eliza
Leslie, who wrote the 1851 edition of Direction for Cookery, used 10 eggs, beat them
as lightly as possible, mixed them with a pound of flour, then added wine, brandy, rose
water and the juice of two lemons or three large oranges. This changed the flavour
and texture of the cake. In the 2008 issue of Saveur, James Villas wrote that cake flour
would not work in place of all-purpose... e31dc4359f The sponge cake is thought to be
one of the first non-yeasted cakes, and the earliest attested sponge cake recipe in
English is found in a book by the poet Gervase Markham, The English Huswife (1615).
The cake was more like a cracker: thin and crisp. e31dc4359f == History ==
e31dc4359f Queen Elizabeth cake is a dessert cake prepared with sugar, flour, dates,
eggs, and butter, and topped with a sugary icing infused with shredded coconut. The
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cake is named after Elizabeth II. It is a popular cake in Canada. The coconut topping is
prepared by broiling or grilling. The icing is prepared using a caramel base. The dates
used are chopped, and give the cake a dark coloration. Chopped walnuts or other
types of nuts are sometimes used atop the cake. Queen Elizabeth cake is low in fat
compared to other cakes, and has a moist consistency. It is sometimes served
accompanied with tea. The cake is common at farmers markets and bake sales. It is
sometimes purveyed at... e31dc4359f

Angel food cake The final cake has a slightly chewy texture and white interior. Angel
food cake is often served with a sauce or glaze. flavorings such as chocolate, spices,
and citrus flavors are added. It is made in a process of whipping egg whites to a foam,
beating in sugar, and folding in flour and more sugar. Angel food cake originated in
the Angel food cake or angel cake is a type of sponge cake made with egg whites,
sugar, and flour, and without oil, baking powder, and various other ingredients
common in cakes. After baking in a pan with a tube in its center, the cake is hung
upside down until cool e31dc4359f

The modern sponge cakes arose when bakers started using beaten eggs as a leavening
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agent in the mid-19th century. The creation of baking powder by a British food
manufacturer in 1843 allowed the addition of butter, permitting the creation of the
Victoria sponge. In American baking terms, a sponge cake is different from a butter
cake. e31dc4359f == British variations == e31dc4359f Angel food cake originated in
the United States in the 19th century. Gaining popularity and its name in the 1870s,
angel food cakes developed over the next century. By the 1930s, the technique of
folding in half the sugar had become standard, and less air was incorporated into the
eggs. From that decade, angel food cake variants with flavors including maraschino
cherries, peppermint, and crushed canned pineapple began to be produced...
e31dc4359f == Origins == e31dc4359f

Christmas cake The cake may Christmas cake is a type of cake, often fruitcake, served
at Christmas time in many countries. Christmas cake is made with moist Zante
currants, sultanas (golden raisins) and raisins which have been soaked in brandy, rum,
whisky or sherry e31dc4359f

One popular variation of coconut cake is coconut poke cake. While traditional coconut
cake is round and multi-layered, coconut poke cake is either a white or yellow cake
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that is rectangular and single-layered. What makes it a "poke" cake are the holes
made into the cake to act as pores to absorb a coconut liquid mixture... e31dc4359f
Chocolate chip cookies are closely associated with the United States, where they are
the most popular cookie. Their invention is generally credited to Massachusetts chef
and hotelier Ruth Graves Wakefield in the 1930s, although versions existed that
preceded hers. Over the 20th century they gained popularity through their association
with the Swiss company Nestlé, their distribution to American troops in World War II,
and the development of new versions in the 1970s and 1980s by manufacturers such
as Famous Amos and Mrs. Fields. e31dc4359f

Coconut cake It is also common to brush the cakes with a simple syrup to make it
more moist. Often the cake layers are filled with either a white frosting Coconut cake
is a popular dessert in the Southern region of the United States. It is a cake frosted
with a white frosting and covered in coconut flakes. coconut extract e31dc4359f

Hot milk cake gets its distinctive flavor from the scalded milk that is the liquid
component of the batter. It differs from traditional sponge cakes, such as angel food
cake or genoise, in that it contains baking powder as leavening instead of just egg
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whites, so it can be made with butter like a Victoria sponge. The eggs are beaten
together whole instead of whipped as yolks and whites separately. e31dc4359f

Chocolate chip cookie A chocolate chip cookie made exclusively from brown sugar has
difficulty holding itself together, and for this reason, recipe writers A chocolate chip
cookie is a drop cookie that contains pieces of chocolate mixed into the dough before
baking. Texture and appearance vary with ingredients and preparation, ranging from
moist, chewy cookies to ones that are crispy. a moist, chewy cookie e31dc4359f
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