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             Thunder Cake Recipe Cards  
              RESOURCE  
 
 

  

UNIT 3: WIND AND WATER / WEEK 1 - 2 
Standard Connection: 

ELA.RI.PK4.1 
ELA.W.PK4.5 
M.MD.PK4.2 
S.ES.PK4.2 

PD.FM.PK4.5 
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INGREDIENTS: 

• 1 cup shortening 

• 1 3⁄4 cups sugar 

• 1 teaspoon vanilla 

• 3 eggs, separated 

• 1 cup cold water 

• 1⁄3 cup tomato puree 

• 2 1⁄2 cups cake flour 

• 1⁄2 cup cocoa powder 

• 1 1⁄2 teaspoons baking soda 

• 1 teaspoon salt 

 

DIRECTIONS: 

1. Preheat oven to 350°F. 

2. Grease and flour two 8 1/2 inch cake pans. 

3. Cream together the shortening and sugar. 

4. Beat in the vanilla and egg yolks. 

5. Mix in the cold water and pureed tomatoes. 

6. Beat the egg whites until they are stiff and fold into egg/tomato mixture. 

7. Sift the cake flour, cocoa, baking soda, and salt. 

8. Mix dry mixture into wet. 

9. Pour batter evenly into cake pans. 

10. Bake for 35 to 40 minutes. 

11. Let cakes cool on wire racks before frosting with chocolate buttercream icing. 

12. Optional: Top with fresh strawberries. 

https://www.food.com/about/shortening-430
https://www.food.com/about/sugar-139
https://www.food.com/about/vanilla-350
https://www.food.com/about/egg-142
https://www.food.com/about/water-459
https://www.food.com/about/tomato-puree-731
https://www.food.com/about/flour-64
https://www.food.com/about/cocoa-powder-136
https://www.food.com/about/baking-soda-7
https://www.food.com/about/salt-359
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