Super Moist Apple Cake with
Cinnamon Sugar

ACTIVE TIME: 20 minutes TOTAL TIME: 1 hour

SERVES: 8
2 cups sugar Pinch of kosher or sea
12 tablespoons salt
unsalted butter, ¥ cup whole milk
at room ¥ teaspoon pure vanilla
temperature extract
3 large eggs 3 medium baking
1 cup plus 1 tablespoon apples, peeled, cored,
cake flour halved, and thinly
1 cup plus 1 tablespoon sliced
all-purpose flour ¥ cup heavy cream
2 teaspoons baking 1% teaspoons ground
powder cinnamon

1. Preheat oven to 350 degrees. Butter a 10-inch round,
2-inch-deep cake pan and line the bottom with
parchment paper.

2. In a large bowl, using an electric mixer, beat 1% cups
sugar and butter until light in color, 3-5 minutes.
Scrape down bowl as necessary and continue beating
until mixture is very light in texture and color, several
minutes more. Beat in eggs one at a time, scraping
bowl| between additions.

3. Sift together both flours, baking powder and salt.
Alternate between mixing milk and dry ingredients into
butter mixture, stopping to scrape bowl as necessary. Add
vanilla and mix batter just until smooth. Do not overbeat.
4. Pour batter into prepared pan and spread with a
rubber spatula to evenly cover pan. Arrange apple slices
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keeps both the cake and the apples on top perfectly moist. * in overlapping concentric circles on top of the batter,

. taking care to completely cover it. Pour cream evenly
as called for in this recipe, the shriveled fruit found :  over apples.
before the cake is baked, atop most apple cakes. The 5. Stir together remaining % cup sugar and cinnamon
provides that critical result is a dessert that won't and sprinkle mixture over top of cake. Bake until a
moisture for the apples as surprise you but will most toothpick inserted in the center comes out clean,
they cook. The slices retain decidedly win you over 45 minutes. Remove pan from oven, transfer to a rack
their juice and flavor and immediately and, I like to and let cool completely.
taste almost more poached think, for always. —Adapted from “The Arrows Cookbook”™ by Clark Frosier
than baked—a far cry from —Aleksandra Crapanzano ond Moark Gaier
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