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PREP SCHOOL/

GOOD FORM/

folding

No baking powder or baking soda is required to make the tender Orange
Angel Food Cake on page 105. [t's leavened with egg whites—the air that’s
beaten into the whites allows the cake to rise. When combining the whites
with other ingredients, the key to keeping it light and airy is folding: gently
blending the flour and the beaten whites. Here are the crucial moves.

1/ Sift Yo of the flour mixture over the beaten
eggwhites. Don't skip the sifting; dumping,
or even spooning, the Hour onto the whites
can cause them to deflate. Adding the flourin
small batches makes it easier to lold in withaut

deflating the egg whites,

1244/bonnppetit.tom.' april 2009

2/ lnsert the curved side edge of a flexible
spatula deep into the mixture and then turn
it with your wrist, gently bringing the hotrom
ingredients over the top. To get the motion
right, imagine tracing a large cylinder that's
lying on its side.

essential tooif

FLEXIBLE
SPATULAS

All rubber and silicone spatulas are
not created equal, especially when
it comes to folding. Here's what we
look for in flexible spatulas.

+ A head with thin side edges, for inserting
cleanly into mounded egg whites and for
scraping bowl sides thoroughly

+ Longish handle that's easy to grip

* Nicely curved edge for getting at the
bowl sides and for folding with as few
motions as possible

KITCHENAID SILICONE MIXER SPATULA
BEST FEATURES/ Super-thin side edges; big
head {$10; amazon.com)

MARIO BATALI RISOTTO SILICONE SPATULA
BEST FEATURES/ Strong curve; vivid colors
($9; givinggallery.com)

ZYLISS SILICONE SPATULA
BEST FEATURES/ Good-sized head: handle
that's easy to hald ($8; bakedeco.com)

FIND HUNDREDS OF TIPS FROM THE BON APPETIT TEST KITCHEN AT bonappetit.com/go/tips.

3/ Turn the bowl with your non-folding hand
ta reach areas with unblended ingredients.
Repeat folding just until ingredients are well
incorparated. using thorough but gentle
mations—as few as possible. Resist the impulse
to stiv. Fora viden on folding, go (o banappieli.com.

try this/
PEELING
ASPARAGUS
WITHOUT
BREAKING IT

If you're using thick
spears for the Pasta

with Peas and Asparagus
on page 97, you may
want to remove the
thick skin with a peeler.
Instead of breaking off
the entire end. lay a spear
on the table. Hold it
below the tip, pointing
toward you. Peel the
bottom portion, working
away from you. /m

SITAL ST

(R I ES




