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( Cinnamon-Walnut Bundt Cake )

READY IN SERVINGS CALORIES
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165 min. 10 564 kcal

DESSERT

Ingredients

0.3 teaspoon double-acting baking powder

0.3 teaspoon baking soda

3 cups cake flour

6 large eggs at room temperature

2.8 cups granulated sugar

2.5 teaspoons ground cinnamon

0.5 cup brown sugar light packed

0.3 cup rum light

0.5 cup powdered sugar as needed plus more sifted
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|:| 0.5 teaspoon salt fine

|:| 0.8 cup cream sour at room temperature
|:| 2 tablespoons butter unsalted ()

|:| 1 teaspoon vanilla extract

|:| 0.5 cup walnuts coarsely chopped

|:| 2 tablespoons water

Equipment
bowl

frying pan
sauce pan
oven

whisk
blender
toothpicks
stand mixer

spatula
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kugelhopf pan

Directions

|:| Heat the oven to 350°F and arrange a rack in the middle. Generously coat a 12-cup Bundt pan
with butter; set aside.

|:| Combine the brown sugar, walnuts, and cinnamon in a small bowl; set aside. Sift the flour,

baking powder, baking soda, and salt together into a medium bowl; set aside.

|:| Combine the measured butter and granulated sugar in the bowl of a stand mixer fitted with a
paddle attachment. Beat on medium speed until well blended, about 2 minutes. Stop the
mixer and scrape down the sides of the bowl and the paddle with a rubber spatula. Return the
mixer to medium speed and mix until light in color and aerated, about 4 minutes more.Turn
the mixer to low and add the vanilla.



|:| Add the eggs 1 at a time, letting each completely incorporate before adding the next. Stop the
mixer and scrape down the sides of the bowl and the paddle with the rubber spatula.

Add the reserved flour mixture, turn the mixer to low, and mix just until smooth.
Add the sour cream and mix just until incorporated.

Add the reserved brown sugar mixture and mix just until incorporated.

Pour the batter into the prepared pan.

Bake until a cake tester or toothpick inserted into the center comes out clean, about 60 to 65

minutes.
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Combine all of the ingredients except the vanilla in a medium saucepan over medium heat,
whisking until the sugar dissolves, and bring to a simmer. Continue to simmer until slightly
syrupy, about 5 minutes.
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Remove from the heat, stir in the vanilla, and let cool to room temperature, about 20
minutes.Rewhisk the glaze and drizzle it over the top of the cake (if the glaze seems too thin,
add sifted powdered sugar by the tablespoon until it reaches the desired consistency).

|:| Let sit until the glaze sets, about 30 minutes. Dust with powdered sugar just before
serving.Beverage pairing: 1999 Hetszolo Tokaji Aszu 3 Puttonyos, Hungary. A heavenly glass of
botrytis-affected Tokaji from Hungary would be the decadent choice for this spicy cake.
Notes of dried caramel, orange peel, and honey match up with the nutty and spice-box
nuances of this dessert.

Nutrition Facts
I

PROTEIN 6.88% [ FAT 21.01% CARBS 72.11%

Properties
Glycemic Index:26.91, Glycemic Load:56.13, Inflammation Score:-3, Nutrition Score:8.2186956198319%

Flavonoids
Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg

Nutrients (% of daily need)

Calories: 563.95kcal (28.2%), Fat: 13.09g (20.14%), Saturated Fat: 4.57g (28.57%), Carbohydrates: 101.06g
(33.69%), Net Carbohydrates: 99.5g (36.18%), Sugar: 72.46g (80.51%), Cholesterol: 127.8mg (42.6%), Sodium:
207.4mg (9.02%), Alcohol: 2.14g (100%), Alcohol %: 1.54% (100%), Protein: 9.64g (19.28%), Selenium: 25.56ug
(36.52%), Manganese: 0.61mg (30.31%), Phosphorus: 133.0Img (13.3%), Vitamin B2: 0.21Img (12.4%), Copper: 0.2mg
(9.98%), Folate: 33.47pg (8.37%), Vitamin B5: 0.74mg (7.35%), Vitamin A: 342.83IU (6.86%), Iron: 1.21mg (6.73%),



Calcium: 67.08mg (6.71%), Zinc: 0.97mg (6.45%), Magnesium: 25.4mg (6.35%), Fiber: 1.56g (6.23%), Vitamin B6:
0.11mg (5.45%), Vitamin B12: 0.31ug (5.13%), Vitamin B1: 0.07mg (4.4%), Vitamin E: 0.65mg (4.32%), Vitamin D:
0.64pg (4.28%), Potassium: 145.69mg (4.16%), Vitamin B3: 0.5mg (2.51%)



