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Heather ’s  Apple Cake
 
CAKE 

• 1 1/2 cups plus 1/4 cup sugar, divided 
• 1/2 cup packed dark brown sugar 
• 2/3 cup vegetable oil 
• 1/3 cup unsweetened applesauce 
• 4 large eggs 
• zest and juice of one orange 
• 3 cups all-purpose flour 
• 1 tablespoon baking powder 
• 1 teaspoon kosher salt 
• 1 tablespoon plus 1/2 teaspoon ground cinnamon, divided 
• 1 tablespoon vanilla extract 
• 4 cups peeled, cored and chopped apples, about 1/4-1/2 inch dice 

(use sweet or sour cooking apples according to your taste) 
• 1/3 cup golden raisins 
• 1/2 cup toasted nuts (optional) 

 
GLAZE 

• 1/2 cup unsalted butter 
• 1/2 cup granulated sugar 
• 1/2 cup dark brown sugar 
• 1/4 teaspoon kosher salt 
• 1 cup heavy cream 

 
TO MAKE CAKE 
Preheat oven to 350 degrees F. Butter and flour a bundt pan. 
Beat together the oil, apple sauce, eggs, 1 1/2 cups sugar, 1/4 cup dark 
brown sugar, orange zest and juice and vanilla until thoroughly 
combined. In a separate bowl, toss the apples with the remaining 1/4 
cup of sugar and 1 tablespoon of cinnamon.  Add the flour, baking 
powder, salt and 1/2 teaspoon cinnamon to the wet ingredients and mix 
just to combine. Fold in the sugared apples and raisins. Pour into the 
bundt pan and bake until a tester comes out clean. About 75-80 minutes. 
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Just before the cake is done, make the glaze. 
 
TO MAKE GLAZE 
In a saucepan over medium-low heat, melt the butter. Add the sugars 
and salt. Cook stirring frequently for 2 minutes. Stir in the cream and 
bring to a boil. Boil, stirring constantly, for 2 minutes. 
When the cake comes out of the oven, skewer it several times while still 
in the pan. Make holes all over  with a fork or toothpick or I used 
a...skewer. You are making lots of holes to accept the sauce. Don't worry 
about making the cake messy looking, the top will soon be the top. 
 
Pour half of the glaze over the holey cake. Let the cake sit for about 30 
minutes. What you are looking for is that the glaze has been absorbed 
and has stiffened up enough that it no longer runs. 
 
Turn out the cake onto a rack and glaze with the remaining caramel 
sauce (rewarm the sauce a bit if it no longer pours). I scooped up what 
dripped and reglazed the cake about 3-4 times to use up every 
delectable bit. Once the glaze has thoroughly stiffened up, transfer to 
your serving platter and serve. 
 
MINICAKES 
And here is one more thought. I also made this same cake as mini-cakes 
for a friend's brunch. I simply cooked them in a mini cupcake pan 
instead of a bundt. A half-portion of the batter made about 24 mini 
cakes. They cooked in about 1/3 of the time and I drenched the final 
cakes in the glaze. They were very tasty! 
 
STORAGE 
This cake will keep covered for about 3 days at room temperature, but 
chances are it won't last that long. It is great for breakfast, lunch, after 
school snack and dessert, so it goes quickly. 
 


