French Apple Cake
Posted on: EntertainThePossibilities.com
Recipe source: Dorie Greenspan by way of David
Lebovitz

INGREDIENTS:
•

¾ cup all-purpose flour

•

¾ teaspoon baking powder

•

Pinch of salt

•

4 large apples (a mix of varieties), peeled, cored, and diced in 2-inch pieces

•

2 large eggs

•

¾ cup granulated sugar

•

3 tablespoons dark rum

•

½ teaspoon pure vanilla extract

•

8 tablespoons of butter, melted, and cooled to room temperature, plus extra for greasing
pan

•

Confectioner's sugar, for garnishing (optional)

DIRECTIONS:
•

Preheat oven to 350 degrees.

•

Heavily butter an 8- or 9-inch springform pan and place it on a baking sheet.

•

In a small bowl, whisk together the flour, baking powder, and salt.

•

In a large bowl, beat the eggs until foamy then whisk in the sugar, then rum and vanilla.
Whisk in half of the flour mixture, then gently stir in half of the melted butter.

•

Stir in the remaining flour mixture, then the rest of the butter. Repeat with remaining
butter and flour.

•

Fold in the apple cubes until they’re well-coated with the batter and scrape them into the
prepared cake pan and smooth the top a little with a spatula.

•

Bake for about 55-65 minutes or until toothpick inserted into center comes out clean, or
with just a few moist crumbs.

•

Let the cake cool for 5 minutes, then run a knife around the edge to loosen the cake from
the pan and carefully remove the sides of the cake pan, making sure no apples are stuck to
it.

•

If desired, dust with confectioner's sugar before serving.

Storage: The cake will keep for up to three days covered. Since the top is very moist, it’s best to
store it under a cake dome or overturned bowl. Or you can keep it out uncovered for a day and
it will be fine if serving the next day.

