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Spiced Apple Cake 

Rebeka Jones, My Little Persian Kitchen.  Website: www.mylittlepersiankitchen.com 

An autumn infused spicy apple cake - perfect for all the family to enjoy and ready in just 60 minutes! 
Serves 4 

Ingredients 

1/4 teaspoon nutmeg 
1/4 teaspoon cinnamon 
1/4 teaspoon ginger 
1/4 teaspoon cardamon 
300g self-raising flour 
130g demerara sugar 
3 eating apples – peel and sliced into 2mm slices 
130g baking block (butter) - room temperature 
150g castor sugar 
3 medium sized free range eggs 
200g sour cream 
2 teaspoons of vanilla extract 
Icing sugar - sprinkle 

 

Method 

1 – Add the butter and castor sugar into the mixer, mix until smooth on a low/medium speed for 2 
minutes. 
2 - Add the eggs to the mixture and vanilla essence, mix for 2 minutes. Scrape the bowl to get the 
mixture on the side of the bowl to combine. Add 150g of the flour, 100g sour cream and continue to 
mix and combine for 20 seconds. Add in the remains of the flour and sour cream and continue to mix. 
 
3 – Pre-heat your oven 160 degrees fan assisted oven. 
 
4 – Add the demerara sugar into a separate bowl with the apples and mix with your hands, add the 
ginger, nutmeg, cinnamon and cardamon and mix with your hands. 
5 – Check on the cake mixture, your batter should be a shiny. Add the batter into your 23cm spring 
form cake tin that is lined with baking paper. 
6 – Add the apple mixture on top of the cake mixture and cook for 30 minutes. Turn the cake and cook 
for a further 30 minutes. 
 7 - Leave to cool for 5 minutes in the tin and sprinkle with icing sugar. Open the spring form cake tin 
and leave it to cool on a cooling rack for an hour.  
8 - Serve warm with ice cream, custard or clotted cream or let it cool down and serve cool. 
 

Expert Tips 

Serve warm straight from the oven or the next day with lashings of clotted cream! 
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