Old-Fashioned Apple Cake with Brown Sugar Frosting


Cake
2 1/3 cups unbleached all purpose flour
1 2/3 cups granulated sugar
2 teaspoons baking soda
¾ teaspoon salt
1 teaspoon ground cinnamon
¼ teaspoon ground ginger
1 teaspoon ground nutmeg
2 large eggs
½ cup unsalted butter, softened
4 cups peeled, cored, chopped apples (about 1 1/3 pounds whole apples)  
(I use honeycrisp apples)
1 cup diced toasted walnuts or pecans (optional)

Frosting
7 tablespoons unsalted butter
2/3 cup brown sugar
¼ teaspoon salt
¼ cup milk
2 ¼ cups confectioners’ sugar
¾ teaspoon vanilla

Directions
Preheat the oven to 325 degrees F.  Grease and flour a 9” x 13” pan.

To make the cake, mix all of the ingredients except the apples and nuts in a large bowl.  Beat until well combined.  (The mixture will be very stiff and may even by crumbly.)
Add the apples and nuts, and mix until the apples release some of their juice and the stiff mixture becomes a thick batter, somewhere between cookie dough and brownie batter in consistency.
Spread the batter in the prepared pan, smoothing it with your wet fingers or a spatula.
Bake the cake for 45 minutes or until a cake tester or toothpick inserted into the center comes out clean or with just a few wet crumbs clinging to it.
Remove the cake from the oven, and place it on a rack to cool completely.  Don’t remove the cake from the pan.

To make the frosting, melt the butter in a small pan over medium heat.  Stir in the brown sugar and salt, and cook, stirring, until the sugar melts.
Add the milk, bring to a boil, and pour into a mixing bowl to cool for 10 minutes.
After 10 minutes, stir in the confectioners’ sugar and vanilla.  Beat well.  If the mixture appears too thin, add more confectioners’ sugar.  Spread on the cake while frosting is still warm.

[bookmark: _GoBack]Yield:  about 2 dozen servings

e Faned Al Coke i Brown Suge Frotng

vt
25p oot suar

i v 1325 dogron . o 4 e 317 .

Tormate h ok, o rdrts e h sl s s n 100
o Gt o (T e 40 1
a7 s 1, s i e i o
D sSSP 493
frlckeireamily

St st o e A S ot s o 8
S

ot 45 i o il et o o st o
otk i 3o i O

o e e romine e, v e 5o o crisy. Do
oo o o o ar

e T
b -



