C Caramel Apple Cake )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES

©

240 min. 322 kcal

DESSERT

Ingredients

2 teaspoons double-acting baking powder

0.5 teaspoon baking soda

1 tablespoon plus light

3 large eggs

3 cups flour all-purpose

0.5 cup heavy cream

0.3 cup orange zest finely grated

0.8 cup pecans toasted roughly chopped
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|:| 1.5 teaspoons pumpkin pie spice blend

|:| 5 cups golden delicious apples cored peeled roughly chopped
|:| 1 pinch salt fine

|:| 1 teaspoon salt fine

|:| 0.5 cup cup heavy whipping cream sour

|:| 0.5 cup sugar

|:| 1.3 cups sugar for the apples

|:| 0.5 teaspoon vanilla extract pure

|:| 1 tablespoon vanilla extract pure

|:| 0.5 cup vegetable oil

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

whisk

wooden spoon
skewers

slotted spoon

OO on

kugelhopf pan

Directions

Special equipment: 10 cup bundt pan
Preheat the oven to 350 degrees F. Generously butter and flour a 10-cup bundt pan.

Whisk the flour, baking powder, baking soda, salt, 11/3 cup of the sugar and 1teaspoon of the

pie spice together in a large bowl.
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Toss the apples with the remaining 1/4 cup sugar and 1/2 teaspoon pie spice and set aside.



I:‘ Whisk the eggs and oil together in another bowi.
I:‘ Whisk in the sour cream, orange zest and juice, and vanilla.

I:‘ Pour the egg mixture into the dry ingredients and stir with a wooden spoon just until
combined but still a bit lumpy.

I:‘ Using a slotted spoon, scatter about 1/2 cup of the apples in the bottom of the bundt pan. Put
about a third of the batter on top. Repeat, alternating with the remaining apples and batter,
ending with the batter.

I:‘ Bake the cake until it pulls away from the sides of the pan and a skewer inserted into the
center of the cake comes out clean, about 1 hour and 15 minutes. Cool 10 minutes and invert
the cake onto a rack placed over a baking sheet. Cool. (The cake can be prepared to this
point a day ahead.)

I:‘ Combine the sugar, corn syrup, and 2 tablespoons water in a small saucepan. Bring to a boil
over medium heat and cook, swirling the pan but not stirring, until the sugar is dark amber-
colored caramel, about 15 minutes. Pull pan from the heat and carefully pour in the cream
(take care it will splatter). Stir in the pecans, vanilla, and salt. Cool until caramel becomes thick
and syrupy, then evenly pour over the cake and cool until set.

Nutrition Facts
I

PROTEIN 7.48% [ FAT 36.84% CARBS 55.68%

Properties
Glycemic Index:27.51, Glycemic Load:25.94, Inflammation Score:-5, Nutrition Score:9.6165216694707%

Flavonoids

Cyanidin: 1.7mg, Cyanidin: 1.7mg, Cyanidin: 1.7mg, Cyanidin: 1.7mg Delphinidin: 0.45mg, Delphinidin: 0.45mg,
Delphinidin: 0.45mg, Delphinidin: 0.45mg Peonidin: 0.01mg, Peonidin: 0.0Img, Peonidin: 0.01mg, Peonidin: 0.01mg
Catechin: 1.31Img, Catechin: 1.31mg, Catechin: 1.31mg, Catechin: 1.31mg Epigallocatechin: 0.52mg, Epigallocatechin:
0.52mg, Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg Epicatechin: 5.02mg, Epicatechin: 5.02mg,
Epicatechin: 5.02mg, Epicatechin: 5.02mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img,
Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.0Img Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin
3-gallate: 0.27mg, Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin 3-gallate: 0.27mg 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: 2.65mg, Quercetin: 2.65mg, Quercetin: 2.65mg, Quercetin: 2.65mg

Nutrients (% of daily need)



Calories: 322.1kcal (16.11%), Fat: 13.39g (20.59%), Saturated Fat: 4.38g (27.4%), Carbohydrates: 45.52g (15.17%), Net
Carbohydrates: 42.17g (15.34%), Sugar: 17.76g (19.73%), Cholesterol: 63.36mg (21.12%), Sodium: 339.51mg (14.76%),
Alcohol: 0.43g (100%), Alcohol %: 0.34% (100%), Protein: 6.11g (12.23%), Manganese: 0.56mg (28.14%), Selenium:
15.43ug (22.05%), Vitamin B1: 0.31mg (20.73%), Folate: 68.23ug (17.06%), Vitamin B2: 0.28mg (16.29%), Fiber: 3.34g
(13.37%), Iron: 2.07mg (11.52%), Phosphorus: 111.47mg (1115%), Vitamin B3: 2.04mg (10.18%), Vitamin C: 6.93mg
(8.4%), Calcium: 81.95mg (8.2%), Copper: 0.15mg (7.71%), Vitamin A: 323.92IU (6.48%), Magnesium: 22.09mg
(5.52%), Vitamin K: 5.67ug (5.4%), Zinc: 0.77mg (5.1%), Potassium: 177.57mg (5.07%), Vitamin B5: 0.49mg (4.93%),
Vitamin B6: 0.09mg (4.42%), Vitamin E: 0.64mg (4.29%), Vitamin D: 0.41ug (2.72%), Vitamin B12: 0.15ug (2.45%)



