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Biscuit de Savoie sponge cake

[image: Biscuit de Savoie sponge cake]

Biscuit de Savoie is not a "biscuit" in the English sense, just a very light sponge cake. It is delicious plain, but it can also be filled with cream, fruit, etc.


 102K 12 4.5
Grade this recipe:  5 4 3 2 1

Last modified on:  December 23th 2014
Keywords for this recipe:CakeSavoieSavoyLightSponge

For this recipe: 
 I want to make it (158×) I made it (170×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 cake, you will need:
	1 [image: flour] 70 g flour
	2 [image: potato starch] 70 g potato starch
	3 [image: egg] 3 eggs
	4 [image: caster sugar] 100 g caster sugar
	Total weight: 390 grams


Change these quantities to make: 1 cake 2 cakes 3 cakes 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	28 min.	40 min.	1 hour 8 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Biscuit de Savoie sponge cake]

	Preheat the oven to 360°F (180°C).

Prepare the tin or mould by lining the base and sides with cooking parchment.

You can scatter a few flakes almonds in the bottom if you like, but this is not essential.

	


	
	Stage 2 -  3 min.
[image: Biscuit de Savoie sponge cake]

	Mix 70 g  flour and 70 g  potato starch.

	


	
	Stage 3 -  3 min.
[image: Biscuit de Savoie sponge cake]

	Put 3  eggs and 100 g  caster sugar into a food mixer bowl.

	


	
	Stage 4 -  5 min.
[image: Biscuit de Savoie sponge cake]

	Beat on high speed until the mixture is light like a mousse.

	


	
	Stage 5 -  3 min.
[image: Biscuit de Savoie sponge cake]

	Sieve the flour and potato flour into the bowl.

	


	
	Stage 6 -  5 min.
[image: Biscuit de Savoie sponge cake]

	Gently fold in the flour, just until it is incorporated into the frothy egg mixture.

This is the tricky part of the recipe. This needs to be done rapidly but gently to keep as much air as possible in the mixture. It is best to lean the bowl over on its side and use a soft spatula to lift and turn the mixture.

	


	
	Stage 7 -  2 min.
[image: Biscuit de Savoie sponge cake]

	Pour the batter into the mould or tin.

	


	
	Stage 8 -  40 min.
[image: Biscuit de Savoie sponge cake]

	Bake for a bout 20 minutes and check that the cake is cooked before taking it our of the oven.

	


	
	Stage 9 -  2 min.
[image: Biscuit de Savoie sponge cake]

	Turn the cake out and leave on a wire rack to cool.

	

Keeping
A few days in the fridge, covered with plastic film. Freezes well.


Source
My mother.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,085 Kcal or 4,543 Kj	25 gr	209 gr	16 gr
	54 %	10 %	20 %	2 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	278 Kcal or 1,164 Kj	6 gr	54 gr	4 gr
	14 %	2 %	5 %	1 %


 	 Per cake
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,085 Kcal or 4,543 Kj	25 gr	209 gr	16 gr
	54 %	10 %	20 %	2 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Egg



How much will it cost?
	For 1 cake : 1.01 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Milk rolls, Lime crémeux, Cherry clafoutis, Chocolate rolls (petits pains), Caramelised walnuts, ...  All
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Boeuf (beef) bourguignon, Tyrolean apple crumble, Puff or flaky pastry (pâte feuilletée), Pistachio "Financiers", Linzer torte, ...  All
	[image: Potato starch]	Potato starch:  You can check-out other recipes which use it, like for example: Finger biscuits, ...  All
	[image: Egg]	Egg:  You can get more informations, or check-out other recipes which use it, for example: Fish in a seed crust, Paris flan filling, Eggs en Cocotte à la Française, Apple Batter Puddings, Grated potato cakes, ...  All




Other recipes you may also like
[image: Flambéd bananas ]
Flambéd bananas 
 The trick of this recipe is to end up with bananas caramelised on the outside, still firm on the inside, coated with a tasty syrup which is not 95% butter.
312K 14  40 min.  February 21th 2011

[image: French dressing (vinaigrette)]
French dressing (vinaigrette)
 Here is a very simple recipe, but it could completely transform, maybe even transcend, your salad.
1.0M4.5  7 min.  July 7th 2011

[image: Four quarters]
Four quarters
 It's "the simpliest cake in the world", called four quarters, because it's made with 1/4 eggs, 1/4 sugar, 1/4 flour and 1/4 butter.
308K3.7  1 hour 15 min.  February 21th 2011

[image: French croissants]
French croissants
 In this famous and highly technical recipe from a piece of yeast-based flaky dough we are going to cut and shape ("roll") croissants.
606K 24.4  2 hours 34 min.  June 26th 2019

[image: Chocolate rolls (petits pains)]
Chocolate rolls (petits pains)
 Here is a recipe for "real" chocolate petits pains, i.e. with a milk bread dough (not croissants dough) and with a stick of chocolate inside.
426K4.6  5 hours 27 min.  October 30th 2021




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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