
Ingredients

4 cups apples, peeled & finely chopped
1/2 cup orange juice, divided
3 cups all purpose flour 
2 teaspoons baking powder
1/2 teaspoon kosher salt
1/2 teaspoon nutmeg
1/4 cup milk
2 1/2 teaspoons vanilla
1/2 cup unsalted butter
1 cup sugar
4 eggs
2 tablespoons brown sugar
1/2 cup confectioners’ sugar
2 tablespoons dark rum

Here’s How

1 Combine apples with 1/4 cup orange juice, set aside.

2 combine flour, baking powder, salt and nutmeg, set aside.

3 Combine milk, 1/4 cup orange juice and vanilla, set aside.

4 Use electric mixer to combine butter and sugar, beat until fluffy,
   add eggs, beat well after each addition.

5 Stir in 1/3 of flour mixture to butter/sugar mixture, then add 1/2 
   milk mixture, repeat and finish with remaining flour mixture.

6 spoon half of batter into prepared pan, top with half of the apples,
   add remaining batter and top with remaining apples. sprinkle with
   brown sugar.

7 Bake for 70 minutes, until toothpick inserted in center of cake comes
   out dry.  Cool in pan for 10 minutes before tipping out onto a wire
   rack to cool 
completely. 

8 Combine rum and confectioners’ sugar, drizzle on cooled cake.

Details

350º
70 minutes

10 inch tube pan
buttered and 

floured

18 servings
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