OMELET CAKES

3 eggs – separate whites and yolks - room temperature


1/3 cup sugar


½ cup flour


1 tsp. baking powder 





Beat egg whites until stiff.  Using same beaters, beat egg yolks until thick and lemon colored, adding sugar gradually.  Drizzle yolk mixture over the egg whites, folding in gradually.  Sift flour and baking powder over the egg mixture one third at a time, folding in (do not stir).  Folding over and over keeps the air in the whites.  Cover cookie sheet with wax paper or baking parchment.   Spoon batter onto baking sheet, making pancake size (5") circles.  For a more petite serving, make 3-4” cakes.  Spread evenly with back of spoon.  Will get 3 or 4 per cookie sheet.  Bake at 350 degrees for 8-9 minutes.  Do not brown.  Let cool for a couple of minutes before trying to remove from paper.  Gradually peel away from paper, fold in half and put back on paper to finish cooling.

Filling:  8 oz. Whipped cream, sweetened with sugar to taste, or whipped topping

             Sliced fresh strawberries, blueberries, bananas, peaches - any or all

 Fill folded cakes with cream and fruit.  Place on tray; dust with powdered sugar.  Refrigerate until served.
