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Lesson : Foam Cakes

Tagmoll Idnausniuvesniduaosnaulnnjq Ao IAnugkdoiAntdu
Butter (or Oil) Cakes Fuldiin IANATAdUUS:NoUZoVIULKSothTuRouIWAY Suldin
Jai0osIAn (Butter Cake) 1A:W2GIAN (Pound Cake) IANTUNAUTTFISNNSEIVUASUDY
(Creaming Method) Aons@iugiia:tincmnansuddurodiuliatiwia:udneutalaiaaodii
doudnnaue:iduiiniidouds:neu deaviiiufeudvliourdeluliay IAnUs:1nnd 2:10uINATA
38msritromAIITUagludouds:nou 1I0ungunisISun IANTWU (Foam Cakes)

IANY:3ULdouMsaldnoldandliaul onNARINSNAI0YIUNUAITUSHIWNISOU
FohaAnyzoviAnUs:nnt Aonishis1e:dousnuonia RldeinMsarITAIduInAda dudu
JovIkuRvldaviudovgna:aeusgninbondoseuldaviuuaufia:tiou Tauroll IAnUs:nnd
2 TUldAsurauzavRINurdelloy Nstaladuv:dourhogNs:Jas:Sundonnduaou 1ws:
fadur:rihoNMAYUAD IANTWUTaIduRAIWLULIVIIdsENaR:TUTURBLUIUInToUIANIUY

IANIRUDA Genoise Cake
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Ribbon Stage
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ininuwh | Angel Food Cake
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Angwwou | Chiffon Cake
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IANJuwouIdsainsy (Earl Grey Chiffon Cake)
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