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Brown Sugar-Spice Cake with

Caramelized Apples
8 January 2025

T O T A L  T I M E

100 min

P R E P

40 min

C O O K

60 min

S E R V E S

12

P E R  S E R V I N G

$0.71

C A L O R I E S

367 kcal

Indulge your senses with our delightful Brown Sugar-Spice Cake with Caramelized Apples, a

dessert that perfectly marries warmth and sweetness. This cake is not just a treat for the taste

buds; it’s a celebration of flavors that will transport you to a cozy autumn afternoon, no matter

the season. The...

Ingredients

½ cup butter or margarine, softened ½ cup packed brown sugar

2 eggs 1¼ cups Gold all-purpose flour

1 teaspoon baking powder ½ teaspoon baking soda

½ teaspoon ground ginger ½ teaspoon ground nutmeg

¼ teaspoon ground cloves ¼ teaspoon salt
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½ cup sour cream 1 cup finely chopped peeled apple (1 medium)

8 cups medium apples, peeled, sliced (about 1 cup packed brown sugar

1 cup heavy whipping cream

E Q U I P M E N T   Bowl, Frying pan, Oven, Knife, Hand mixer, Toothpicks

Method

1 Heat oven to 350°F. Spray bottom only of 9-inch square pan with baking spray with flour.

2 In large bowl, beat butter, 1/2 cup brown sugar and the eggs with electric mixer on low speed until
blended; beat on medium speed until well combined. On low speed, beat in flour, baking powder, baking
soda, ginger, nutmeg, cloves, salt and sour cream until mixed; beat on medium speed 1 minute. Stir in
chopped apple. Spoon batter evenly into pan.

3 Bake 35 to 40 minutes or until toothpick inserted in center comes out clean and top is golden brown. Cool
10 minutes. Run knife around pan to loosen cake.

4 Remove cake to heatproof serving plate. Cool cake about 30 minutes.

5 Meanwhile, in 12-inch skillet, cook sliced apples and 1 cup brown sugar over medium-high heat 20 to 25
minutes, stirring occasionally, or until apples are tender and caramelized.

6 In chilled large deep bowl, beat whipping cream with electric mixer on low speed until cream begins to
thicken. Gradually increase speed to high and beat just until soft peaks form. Spoon Caramelized Apples
over cake. Top with dollops of whipped cream.

Nutrition per serving

367
K C A L

3 g
P R O T E I N

18 g
F A T

51 g
C A R B S

Saturated Fat 7.4 g · 46% of daily needs

Fibre 2.7 g · 11% of daily needs

Sugar 37.4 g · 42% of daily needs

Sodium 246 mg · 11% of daily needs

Cholesterol 55.4 mg · 18% of daily needs

Vitamin C 4.5 mg · 6% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/brown-sugar-spice-cake-with-
caramelized-apples-21147
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