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Bulletproof Apple Coffee Cake

Adapted from Smitten Kitchen, http://smittenkitchen.com/2008/09/moms-apple-cake/

My Rating: * * * 

Hubby’s Rating: * * * ½ 
Yield: One tube pan cake, one bundt cake (with a small amount to spare), or two loaf pans

For the cake:

7 medium to large gala apples (or any other sweet apple for a sweet taste, or tart apples for a tang)

1 tablespoon cinnamon

2 ¾ cups unbleached all-purpose flour, sifted

1 tablespoon baking powder

1 teaspoon kosher salt

½ cup applesauce (simply peel, core, and chop an apple and blend in a food processor until it reaches a saucy consistency)

½ cup plain Greek style yogurt (I use Chobani)

1 cup light or dark brown sugar

½ cup plus 5 tablespoons granulated sugar (or Splenda)

¼ cup fresh squeezed orange juice

2 ½ teaspoons pure vanilla extract

4 eggs, whites and yolks separated

To prepare:

Preheat your oven to 350 degrees.  Thoroughly grease a tube pan, bundt pan, or two loaf pans.  

Peel, core, and chop apples into chunks.  Place the chunks into a large bowl and toss with the cinnamon and the 5 tablespoons of sugar.  Set aside.

Stir together flour, baking powder, and salt in a large mixing bowl.  Set aside.

In the bowl of an electric mixer fitted with the whisk attachment, beat egg whites until soft peaks form.  Move the egg whites to a separate bowl.  Clean and thoroughly dry the mixer bowl before replacing for the next step.

In the bowl of an electric mixer fitted with the paddle attachment, mix together the applesauce, yogurt, orange juice, sugars, and vanilla until well combined.  Add the egg yolks, one at a time (scraping down the bowl if necessary).  Turn the mixer to a low speed and add the dry ingredients in increments, scraping down the bowl with a rubber spatula as necessary.  When all ingredients are incorporated, fold in the egg whites.  

Pour at least a third of the batter into the prepared pan.  Then spread half of the apples over the batter.  If using a bundt pan, try to work the batter up the sides of the pan, creating a sort of tunnel, and add the apples to the tunnel.  The cake will be easier to remove if few apples touch the sides of the pan (they tend to stick).  Pour the remaining batter over the apples and then add the remaining apples to the top.  Bake until a tester comes out clean.*

Cool the cake completely before removing it from the pan.  I served the bundt cake upside down, with the apples on top.  It looked lovely.  You may also choose to serve it “right side up” with a dusting of powdered sugar.

*Baking times may vary considerably depending on the type of pan you use and whether your oven is particularly hot or less so.  My bundt cake cooked in about 55 minutes.  Deb from Smitten Kitchen recommends approximately 1 ½ hours for a tube pan.  My loaf pan baked up in about 45 minutes.  The moral of the story here: start checking for doneness early and check often.  Err on the side of ever so slight underdoneness…the cake will continue to bake for a few minutes after you remove it from the oven, and this is not a cake that you want to dry out.  
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