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(Apple Spice Cake with Walnuts and Currants)

(2, Vegetarian

READY IN SERVINGS

@ ©!

CALORIES

©

45 min. 10 648 kcal

DESSERT

Ingredients

1.8 cups flour

2 medium apples cored peeled cut into 1/2-inch pieces

1 teaspoon baking soda

8 ounce cream cheese room temperature

1 cup currants dried

1 teaspoon currants dried generous

1large eggs

1 egg whites
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|:| 2 medium apples i use 2 granny smith apples cored peeled cut into 1/2-inch pieces
|:| 0.5 teaspoon ground allspice

|:| 0.5 teaspoon ground cinnamon

|:| 1 teaspoon ground cinnamon

|:| 0.5 teaspoon ground cloves

|:| 1 cup powdered sugar packed ()

|:| 0.5 teaspoon salt

|:| 1.3 cups sugar

|:| 2 tablespoons sugar

|:| 0.5 cup butter unsalted room temperature (1 stick)
|:| 1 tablespoon butter unsalted room temperature ()
|:| 1 teaspoon vanilla extract

|:| 1 cup walnut pieces

|:| 1 cup walnuts toasted chopped

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
oven

whisk

hand mixer

potato masher

Ooooodonn

aluminum foil

Directions

|:| Preheat oven to 375F. Line large baking sheet with foil. Beat egg white in medium bowl until

foamy.
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Mix in remaining ingredients.

Spread walnuts in single layer on prepared sheet.

Bake until walnuts are golden, about 10 minutes. Cool on baking sheet.
Transfer walnuts to work surface and chop coarsely.

Melt 1 tablespoon butter in heavy large saucepan over medium-low heat.

Add all apples; cover and simmer until apples are juicy and almost tender, stirring
occasionally, about 18 minutes. Uncover and simmer until almost all juices evaporate, about 6

minutes. Using potato masher, mash apples in pan. Cool.

Position rack in center of oven and preheat oven to 350F. Butter and flour two 8-inch-

diameter cake pans with 11/2-inch-high sides.

Whisk flour and next 5 ingredients in medium bowl. Using electric mixer, beat remaining 3/4
cup butter and sugar in large bowl until light and fluffy. Beat in egg. Beat in half of flour mixture
on low speed, then all of applesauce, then remaining flour mixture.

Mix in 1 cup toasted walnuts and currants.
Divide batter between pans; smooth tops.

Bake cakes until tester inserted into center comes out clean, about 40 minutes. Cool cakes in

pans on racks 5 minutes. Turn cakes out onto racks and cool.

Using electric mixer, beat cream cheese and butter in large bowl until fluffy.

Add powdered sugar and vanilla and beat to blend.

Place 1 cake layer on plate; spread 1/2 cup icing over top. Top with second cake layer.

Spread remaining icing over top and sides of cake. Arrange cinnamon-sugar walnuts in ring

1/2 inch in from edge of cake.

Sprinkle walnuts with currants. Chill cake until icing sets, about 30 minutes. (Can be prepared
1 day ahead. Cover with cake dome and keep chilled. Bring to room temperature before

serving.)

Nutrition Facts
]

PROTEIN 5.33% [ FAT 45.82% cARBS 48.85%

Properties
Glycemic Index:42.12, Glycemic Load:37.24, Inflammation Score:-6, Nutrition Score:13.176086861154%



Flavonoids

Cyanidin: 1.78mg, Cyanidin: 1.78mg, Cyanidin: 1.78mg, Cyanidin: 1.78mg Peonidin: 0.01mg, Peonidin: 0.01mg,
Peonidin: 0.0Img, Peonidin: 0.0lmg Catechin: 0.95mg, Catechin: 0.95mg, Catechin: 0.95mg, Catechin: 0.95mg
Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg
Epicatechin: 5.48mg, Epicatechin: 5.48mg, Epicatechin: 5.48mg, Epicatechin: 5.48mg Epicatechin 3-gallate:
0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0lmg, Epicatechin 3-gallate: 0.0Img
Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg,
Epigallocatechin 3-gallate: 0.14mg Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg
Kaempferol: 0.Img, Kaempferol: 0.Img, Kaempferol: 0.Img, Kaempferol: 0.Img Quercetin: 2.92mg, Quercetin:

2.92mg, Quercetin: 2.92mg, Quercetin: 2.92mg

Nutrients (% of daily need)

Calories: 647.81kcal (32.39%), Fat: 34.36g (52.87%), Saturated Fat: 12.8g (79.98%), Carbohydrates: 82.43g
(27.48%), Net Carbohydrates: 77.65g (28.24%), Sugar: 57.56g (63.96%), Cholesterol: 68.92mg (22.97%), Sodium:
319.38mg (13.89%), Alcohol: 0.14g (100%), Alcohol %: 0.08% (100%), Protein: 9g (18%), Manganese: 1.17mg (58.32%),
Copper: 0.48mg (24.15%), Vitamin B1: 0.3mg (19.74%), Fiber: 4.78g (19.1%), Selenium: 13.14ug (18.77%), Folate:
71.61ug (17.9%), Vitamin B2: 0.28mg (16.71%), Phosphorus: 165.45mg (16.55%), Vitamin A: 706.66IU (14.13%),
Magnesium: 54.64mg (13.66%), Iron: 2.25mg (12.48%), Vitamin B6: 0.23mg (11.61%), Potassium: 369.76mg (10.56%),
Vitamin B3: 1.9mg (9.52%), Zinc: 1.16mg (7.76%), Calcium: 76.57mg (7.66%), Vitamin E: 0.88mg (5.89%), Vitamin C:
4.4mg (5.34%), Vitamin B5: 0.51mg (5.08%), Vitamin K: 4.41ug (4.2%), Vitamin B12: 0.12ug (1.98%), Vitamin D:
0.29ug (1.94%)



