( Heavenly Spiced Cake

Vegetarian Gluten Free

READY IN SERVINGS
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DESSERT

3061 kcal

Ingredients

I:‘ 0.3 cup apple juice

I:‘ 2 apples (granny smith, winesap, etc)

I:‘ 1 teaspoon double-acting baking powder
I:‘ 1 teaspoon baking soda

I:‘ 0.3 cup brown sugar

I:‘ 1 cup brown sugar

D 0.3 cup butter softened

I:‘ 1 cup butter softened


https://whatsheate.com

|:| 3 tablespoons butter

|:| 1 cup buttermilk

|:| 1 teaspoon cinnamon

|:| 2 cups powdered sugar

|:| 250 ounce cream cheese
|:| 4 large eggs

|:| 1 teaspoon ground allspice
|:| 1 teaspoon ground cinnamon
|:| 0.3 teaspoon ground cloves
|:| 0.5 teaspoon ground ginger
|:| 0.5 teaspoon nutmeg

|:| 0.5 optional: lemon

|:| 1 cup sugar

|:| 1 teaspoon vanilla

|:| 1 teaspoon vanilla extract

|:| 0.1 teaspoon pepper white (pinch)

Equipment
frying pan
oven
blender

toothpicks

OO0

bread knife

Directions

|:| Preheat oven to 350F.Cream together butter and sugar, brown sugar until smooth.

|:| Add eggs and vanilla, blend for 1 minute.Stir all dry ingredients together.Alternate adding
scoops of dry ingredients and buttermilk to the creamed mixture while beating until all
ingredients are combined.Blend until there are no lumps.



I:‘ Pour into two 9 inch rounds and bake for~40 minutes, or until inserted toothpick comes out
clean.Allow cakes to cool.If you wish to stack the cakes you should cut the rounded tops off
with a bread knife once they have cooled so that they will stack flat, save the removed
portion for apple filling.To make fried apple filling, scoop a trough into the top of the first cake
layer for the apple filling, about 1inch deep but leave the edges to form a shallow dish or
basin in the cake.Save the crumbs from this procedure.Peel and core 2 baking apples.Chop
apples and put into a skillet along with 3 T butter, about 1/4 cup brown sugar and 1 tsp

cinnamon.

I:‘ Heat on medium heat, stir occasionally to prevent burning but allow the apples to brown
slightly (this turns the sugars to caramel).Once the apples have stopped sweating and are
caramelized, add the juice from 1/2 lemon or lime and 1/4 cup of apple juice.

Remove from heat.
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Add the cake crumbs until all liquid has been absorbed.Spoon this into the shallow trough on
the cake and place the second cake on top.To make frosting, ceam butter and cheese
together.Blend in vanilla and add sugar.Once sugar is incorporated turn mixer to high and
whip until light and creamy.Frost the top and sides of the cake, sprinkle with additional

cinnamon or nutmeg if desired.

Nutrition Facts
]

PROTEIN 6.07% [ FAT 78.76% cARBS 15.17%

Properties
Glycemic Index:56.33, Glycemic Load:26.74, Inflammation Score:-10, Nutrition Score:34.269130468369%

Flavonoids

Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg Peonidin: 0.01Img, Peonidin: 0.01mg,
Peonidin: 0.0Img, Peonidin: 0.0lmg Catechin: 0.55mg, Catechin: 0.55mg, Catechin: 0.55mg, Catechin: 0.55mg
Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg
Epicatechin: 3.03mg, Epicatechin: 3.03mg, Epicatechin: 3.03mg, Epicatechin: 3.03mg Epigallocatechin 3-gallate:
0.07mg, Epigallocatechin 3-gallate: 0.07mg, Epigallocatechin 3-gallate: 0.07mg, Epigallocatechin 3-gallate:
0.07mg Eriodictyol: 115mg, Eriodictyol: 115mg, Eriodictyol: 115mg, Eriodictyol: 115mg Hesperetin: 1.51mg,
Hesperetin: 1.51mg, Hesperetin: 1.51mg, Hesperetin: 1.51Img Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin:
0.03mg, Naringenin: 0.03mg Luteolin: 0.15mg, Luteolin: 0.15mg, Luteolin: 0.15mg, Luteolin: 0.15mg Kaempferol:
0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Myricetin: 0.03mg, Myricetin: 0.03mg,
Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg

Nutrients (% of daily need)



Calories: 3060.93kcal (153.05%), Fat: 273.14g (420.22%), Saturated Fat: 161.04g (1006.51%), Carbohydrates:
118.38g (39.46%), Net Carbohydrates: 117.03g (42.56%), Sugar: 102.68g (114.09%), Cholesterol: 862.9mg (287.63%),
Sodium: 2649.88mg (115.21%), Alcohol: 0.28g (100%), Alcohol %: 0.04% (100%), Protein: 47.4g (94.79%), Vitamin A:
10503.38IU (210.07%), Vitamin B2: 1.8mg (105.6%), Selenium: 69.01ug (98.58%), Phosphorus: 842.34mg (84.23%),
Calcium: 791.05mg (79.1%), Vitamin E: 7.17mg (47.77%), Vitamin B5: 4.55mg (45.48%), Vitamin B12: 1.9ug (31.72%),
Potassium: 1100.74mg (31.45%), Zinc: 3.97mg (26.48%), Vitamin B6: 0.47mg (23.72%), Folate: 77.52ug (19.38%),
Magnesium: 75.54mg (18.88%), Vitamin K: 18.29ug (17.42%), Manganese: 0.27mg (13.39%), Vitamin B1: 0.19mg
(12.96%), Copper: 0.18mg (9.08%), Iron: 1.57mg (8.73%), Vitamin C: 4.69mg (5.69%), Fiber: 1.35g (5.41%), Vitamin D:
0.71ug (4.75%), Vitamin B3: 0.79mg (3.97%)



