
Babas au Calvado with Glazed Apple Rings
 Vegetarian

BEVERAGE
 

DRINK

Ingredients
1.5 teaspoons yeast  dry 

6 servings apples  for garnish 

0.3 cup apple jelly

2 tablespoons calvados

0.5 teaspoon cinnamon

6 servings crème fraîche  for garnish 

1 large eggs

0.8 cup flour  all-purpose 

READY IN

45 min.

SERVINGS

6

CALORIES

243 kcal

https://whatsheate.com


0.3 cup milk  lukewarm 

0.3 teaspoon salt

1 tablespoon sugar

3 tablespoons butter  unsalted softened cut into pieces and 

1 cup water

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

hand mixer

aluminum foil

measuring cup

Directions
Butter eight 1/3-cup ring molds. In the bowl of an electric mixer proof the yeast with the sugar

in the milk for 5 minutes, or until the mixture is foamy. Stir in 1/4 cup of the flour, stir the

mixture until it is smooth, and let the sponge rise, covered, in a warm place for 20 minutes, or

until it is double in bulk. In a small bowl whisk together lightly the egg and the salt. To the

yeast mixture add the remaining 1/2 cup flour in 2 batches alternately with the egg mixture,

beating well after each addition. Beat in the butter, 1 piece at a time, beating well after each

addition, and the cinnamon and beat the dough, scraping down the side of the bowl, for 3

minutes. (The dough will be very soft.) Divide the dough among the prepared ring molds set in

a jelly-roll pan, let the babas rise, uncovered, for 15 minutes, or until they are just even with

the tops of the molds, and bake even with the tops of the molds, and bake them in the middle

of preheated 375°F. oven for 15 minutes, or until they are golden.

Transfer the babas in the molds to a rack set over another jelly-roll pan and let them cool for

10 minutes, or until they are only warm.



In a small saucepan combine the sugar and the water, bring the mixture to a boil, stirring until

the sugar is dissolved, and simmer the syrup for 3 minutes.

Remove the pan from the heat and stir in the Calvados.

In a small saucepan combine the jelly, the Calvados, and the sugar, bring the mixture to a boil,

and simmer it, stirring, for 2 minutes.

Run a thin, sharp knife around the center and side of each mold and invert the babas onto the

rack. Reserve 1/2 cup of the syrup in a measuring cup, spoon the remaining syrup, heated to

warm, over the babas, reusing the syrup that drips into the pan, until it is all absorbed, and let

the babas stand for 15 minutes. The babas may be prepared up to this point 1 day in advance,

kept on the rack set over the jelly-roll pan, and covered with foil.

Brush the glaze, heated to warm, carefully over the babas. The babas may be glazed 1 hour in

advance.

Reserve 6 to 8 small apple rings. Arrange the remaining apple rings decoratively in

overlapping rings on each of 6 to 8 plates, top them with the babas, and garnish each baba

with a spoonful of the creème fraîche. Fold the reserved apple rings in half and roll the halves

into cones to resemble flower buds.

Garnish each baba with an apple-ring "bud" and drizzle some of the reserved syrup around it.

Nutrition Facts

 PROTEIN 6.58%
  FAT 36.06%

  CARBS 57.36%

Properties
Glycemic Index:48.35, Glycemic Load:17.77, Inflammation Score:-5, Nutrition Score:6.0965217611064%

Flavonoids
Cyanidin: 0.98mg, Cyanidin: 0.98mg, Cyanidin: 0.98mg, Cyanidin: 0.98mg Peonidin: 0.01mg, Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg

Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg

Epicatechin: 4.71mg, Epicatechin: 4.71mg, Epicatechin: 4.71mg, Epicatechin: 4.71mg Epicatechin 3-gallate: 0.01mg,

Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-

gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate:

0.12mg Luteolin: 0.08mg, Luteolin: 0.08mg, Luteolin: 0.08mg, Luteolin: 0.08mg Kaempferol: 0.09mg, Kaempferol:

0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Quercetin: 2.51mg, Quercetin: 2.51mg, Quercetin: 2.51mg,

Quercetin: 2.51mg

Nutrients (% of daily need)



Calories: 242.91kcal (12.15%), Fat: 9.46g (14.55%), Saturated Fat: 5.31g (33.18%), Carbohydrates: 33.85g (11.28%),

Net Carbohydrates: 31.48g (11.45%), Sugar: 16.35g (18.16%), Cholesterol: 54.35mg (18.12%), Sodium: 125.01mg

(5.44%), Alcohol: 1.67g (100%), Alcohol %: 1.19% (100%), Protein: 3.89g (7.77%), Vitamin B1: 0.23mg (15.55%), Folate:

55.08µg (13.77%), Selenium: 8.92µg (12.75%), Vitamin B2: 0.21mg (12.39%), Fiber: 2.38g (9.5%), Manganese: 0.17mg

(8.56%), Phosphorus: 69.27mg (6.93%), Vitamin A: 345.4IU (6.91%), Vitamin B3: 1.33mg (6.66%), Iron: 1.06mg

(5.89%), Vitamin C: 4.24mg (5.14%), Calcium: 43.06mg (4.31%), Vitamin B5: 0.43mg (4.29%), Potassium: 146.24mg

(4.18%), Copper: 0.07mg (3.72%), Vitamin B6: 0.07mg (3.64%), Vitamin E: 0.44mg (2.96%), Magnesium: 11.61mg

(2.9%), Vitamin B12: 0.17µg (2.78%), Zinc: 0.41mg (2.73%), Vitamin D: 0.38µg (2.56%), Vitamin K: 2.2µg (2.1%)


