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C o m b i  B a k e d  L i g h t  a s  a  F e a t h e r  S p o n g e e  
 
 

E Q U I P M E N T  
 

Stand Mixer with Whisk Attachment, Large and Small Mixing Bowls,  Digital Scales, 2 x 22cm Spring Form Cake Tins, Rubber 
Spatula, Fine Mesh Sieve, Baking Paper, Cake or Cooling Rack, Bread Knife 

 
 

I N G R E D I E N T S  
 

F o r  t h e  S p o n g e  
 

115gm Corn Flour, 12gm Custard Powder, 4gm Cream of Tartar, 2gm Bi-carb soda, 4 Eggs (separated), 170gm Castor Sugar 
 

For the Garnish 
 

300gm-400gm Thickened Cream, 2 Passion Fruits, 30gm Pure Icing Sugar, 80gm Fresh Raspberries 
 
 

M E T H O D  
 

P l e a s e  N o t e :   
This recipe was submitted to Cooking with Steam from a customer, important to note that this recipe is gluten free provided 

you use gluten free cornflour and custard powder. The recipe makes two sponges, the images are of one (1) single sponge 
split; alternatively the two (2) sponges can be sandwiched together for a larger sponge. 

 
To begin: Pre-heat oven to combi mode (max 25% steam) 175˚C. Line the cake tins with baking paper on the base and sides. Use a 

little butter rubbed onto the sides of the tin to stick the paper to the sides. 
 

In a large mixing bowl sieve all dry ingredients (except sugar) together twice and set aside. 
Place egg whites into the bowl of a stand mixer fitted with a whisk attachment and whisk on high speed until soft peaks 

appear. Slowly add sugar in stages mixing well in-between each addition. 
 

Once all the sugar is mixed continue mixing and add in the egg yolks one by one until combined. Remove the bowl from the 
mixer and gently fold through the dry ingredients with a rubber spatula until well combined. 

 
Split the mixture evenly between the two tins and gently smooth out to the edges of the tins. Place into the oven on the 

middle shelf and set the timer for 25 minutes. 
 

While the sponge is baking whip the cream with the icing sugar and the pulp of 1 passionfruit and set aside. 
 

Once baked remove the cakes from the oven and place on a cake rack, leave in the tin for 2 minutes then remove the sponges 
from the tins and let cool completely. 

 
Once completely cool split the cake in half with a sharp serrated knife and smother with whipped cream, place the other 

half on top and cover with cream, raspberries and the remaining passionfruit. 
 
 

H I N T S  &  T I P S  
 

- One of the most important factors in creating a light sponge is to ensure all the equipment and cake tins used are free from 
any fat (e.g. oil and butter) everything should be extremely dry and clean. 

 
- Although tempting do you best to avoid opening the oven door mid cook, wait until at least 20 minutes have passed before 

testing with a skewer to see if the sponge has baked. 


