
lemon chiffon cake martha stewart

Lemon chiffon cake Martha Stewart is a delightful dessert that perfectly balances lightness and flavor.

Known for her exceptional baking skills, Martha Stewart has popularized this fluffy, citrus-infused cake

that is perfect for any occasion. Whether you’re celebrating a birthday, hosting a summer gathering, or

simply satisfying a sweet tooth, the lemon chiffon cake is a fantastic choice. In this article, we will

explore the origins of chiffon cakes, the recipe for Martha Stewart’s lemon chiffon cake, baking tips,

and serving suggestions to elevate your dessert experience.

Understanding Chiffon Cakes

Chiffon cakes are a unique type of cake that combines the richness of oil-based cakes with the

lightness of sponge cakes. They were first created in the 1920s by an American salesman named

Harry Baker, who developed the recipe for his own catering business. The cake gained immense

popularity when it was introduced to the public, and it has since become a staple in many bakeries

and home kitchens.

Characteristics of Chiffon Cakes

Chiffon cakes are known for their light, airy texture, which is achieved through the incorporation of

whipped egg whites. Here are some key characteristics:

- Light and Airy: The whipped egg whites create a fluffy structure.

- Moist and Tender: The addition of oil keeps the cake moist.

- Versatile: Chiffon cakes can be flavored with various ingredients, including citrus, chocolate, and

spices.

- Easy to Frost: Their texture makes them easy to frost and decorate.



Martha Stewart’s Lemon Chiffon Cake Recipe

Martha Stewart’s lemon chiffon cake is a show-stopping dessert that’s both refreshing and satisfying.

Here’s a detailed recipe to help you recreate this delightful cake at home.

Ingredients

For the cake, you will need:

- 1 ½ cups all-purpose flour

- 1 cup granulated sugar

- ½ cup vegetable oil

- ½ cup water

- 4 large egg yolks

- 2 teaspoons baking powder

- 1 teaspoon lemon zest

- ½ teaspoon salt

- 6 large egg whites

- ¼ teaspoon cream of tartar

For the lemon glaze, you will need:

- 1 cup powdered sugar

- 2 tablespoons fresh lemon juice

- 1 teaspoon lemon zest



Instructions

1. Preheat the Oven: Preheat your oven to 325°F (160°C). Prepare a 10-inch tube pan by greasing it

lightly or leaving it ungreased for a traditional chiffon cake.

2. Mix Dry Ingredients: In a large mixing bowl, whisk together the flour, granulated sugar, baking

powder, and salt.

3. Combine Wet Ingredients: In a separate bowl, mix the egg yolks, vegetable oil, water, and lemon

zest until well combined.

4. Combine Mixtures: Slowly add the wet mixture to the dry mixture, stirring until just combined.

5. Whip Egg Whites: In a clean mixing bowl, beat the egg whites and cream of tartar on medium

speed until soft peaks form. Gradually add the remaining granulated sugar and continue beating until

stiff peaks form.

6. Fold Egg Whites: Gently fold the whipped egg whites into the batter in three additions. Be careful

not to deflate the mixture.

7. Bake: Pour the batter into the prepared tube pan and smooth the top. Bake for 55 to 60 minutes, or

until a toothpick inserted in the center comes out clean.

8. Cool: Invert the pan and let the cake cool completely before removing it from the pan.

9. Prepare the Glaze: In a small bowl, whisk together the powdered sugar, lemon juice, and lemon

zest until smooth. Drizzle the glaze over the cooled cake.

10. Serve: Slice and serve your lemon chiffon cake with fresh berries or whipped cream, if desired.



Baking Tips for Perfect Lemon Chiffon Cake

To ensure your lemon chiffon cake turns out perfectly every time, consider the following baking tips:

- Use Room Temperature Ingredients: Ensure that your eggs and other ingredients are at room

temperature to help them combine more easily.

- Don’t Overmix: When combining the wet and dry ingredients, mix until just combined to maintain the

cake’s light texture.

- Properly Whip Egg Whites: Make sure there is no grease in the mixing bowl or on the beaters when

whipping egg whites, as this can prevent them from reaching stiff peaks.

- Cool Invert: Allow the cake to cool inverted to prevent it from collapsing.

- Flavor Variations: While lemon is a classic flavor, consider experimenting with other citrus fruits like

orange or lime.

Serving Suggestions

Martha Stewart’s lemon chiffon cake is versatile and can be served in various ways. Here are some

serving suggestions to enhance your dessert experience:

- Garnish with Fresh Berries: Add a handful of fresh strawberries, blueberries, or raspberries for a pop

of color and flavor.

- Whipped Cream: Serve with a dollop of freshly whipped cream for added richness.

- Lemon Curd: Pair slices with lemon curd for an extra citrus kick.

- Ice Cream: Serve alongside a scoop of vanilla or lemon ice cream for a refreshing treat.

- Decorative Plate: Present the cake on a decorative cake stand to elevate its appearance.



Conclusion

Martha Stewart’s lemon chiffon cake is a timeless recipe that embodies elegance and flavor. Its light,

airy texture and vibrant lemon taste make it a perfect dessert for spring and summer gatherings. By

following the recipe and tips outlined in this article, you can create a stunning cake that is sure to

impress your family and friends. Whether you’re an experienced baker or a novice in the kitchen, this

lemon chiffon cake recipe is a must-try that will leave everyone asking for seconds. Enjoy the delightful

experience of baking and savoring this exquisite dessert!

Frequently Asked Questions

What makes Martha Stewart's lemon chiffon cake unique compared to

other chiffon cakes?

Martha Stewart's lemon chiffon cake is unique due to its light and airy texture achieved by folding

whipped egg whites into the batter, along with a bright and refreshing lemon flavor that comes from

both lemon juice and zest.

What are the key ingredients needed to make Martha Stewart's lemon

chiffon cake?

The key ingredients for Martha Stewart's lemon chiffon cake include all-purpose flour, sugar, baking

powder, eggs, vegetable oil, lemon juice, lemon zest, and salt, along with whipped egg whites for the

airy texture.

How long does it take to prepare and bake Martha Stewart's lemon

chiffon cake?

It typically takes about 30 minutes to prepare the batter and an additional 30-35 minutes to bake the



cake, making the total time around 1 hour or so.

Can Martha Stewart's lemon chiffon cake be made ahead of time?

Yes, Martha Stewart's lemon chiffon cake can be made ahead of time. It can be baked, cooled, and

stored in an airtight container at room temperature for a couple of days or refrigerated for up to a

week.

What are some popular frosting options for lemon chiffon cake?

Some popular frosting options for lemon chiffon cake include a light lemon buttercream, whipped

cream, or a simple lemon glaze, which enhances the citrus flavor without overpowering the cake's

delicate texture.
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