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perature slightly. Sponge cakes should be baked
at about 320° for one hour. Cakes made with
yolks of eggs bake at lower temperature than
those made with whites. Fruit cakes are better
baked in slow oven over a long period of time.
Small cakes or cookies require higher temperature
for shorter time than loaf cakes.

Standard temperatures and terms are as fol-
lows:



Slow oven—250° to 350°
Medium oven—-350° to 400°
Hot oven—400° to 450°
Very hot oven—450° te 550°
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