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heaping 1/2cup /80 ¢ raisins

1 thsp waiter

9 1/4 cups / 280 g all-purpose flour
172 sp ground cinnamon

174 isp salt

172 tsp baking powder

1 1/4 tsp baking soda

1/2 cup / 120 ml olive oil

3/4 cup / 160 g superline sugar

172 vanilla bean

3y - ~- e Wl .
) frec-range egys, lightly beaten

3 large Granny Smith apples, peeled, cored, a

AU U MENU

nd cut into 3/8-inch / 1-cm dice



s confecusners' sugar for dusting (optional)

ceant 1/2 cup / 100 ¢ light muscovado sugar
scant 6 thsp / 85 ml maple svrup

o 8oz /220 g cream cheese, at room temperature

i. Grease an 8-inch / 20-cm springform cake pan and line the bottom and sides
with parchment paper. Piace the raisins and water in a medium saucepan and

simimer over low heat until all of the water has been absorbed. Leave 1o cool.

2. Preheat the oven to 325°F / 170°C. Sift together the Hour, cinnamon, salg, baking

powder. and baking soda and set aside.

e

3. Put the oil and superfine sugar in the bowl of a stand mixer [itted with a paddle
attachment {or use a whisk if you don't have a mixer). Slit the vanilla bean
lengtinvise in half and, using a sharp knife, scrape the seeds out into the bowl. Beat
the oil, sugar, and vanilla together, then gradually add the eggs. The mix should be
i thick at this stage. Mix in the diced apples, raisins, and lemon zest,

then lightly fold in the sifted dry ingredients.

=
5]
—
—
"
)
—
-
w
—t
i}
o
=
%
roed
~Y
=
A,
'
w
ot
el
]
L
o
un
v
el
P
O]



2 1

i1 1/2 hours, uniii a skewer inserted o the center comes out clean.
¢ ym the oven and leave to cool inthe p slan.

o ihe cake is completely cold, you can as semble it. Remove from te pan and
o sorrated knife to cutitin half horizontally. You should end up with 2
aitar disks. If the cake is very domed, you might need to shave a bitefi the to

aalfio level i
ing, beat together ihe butter, muscovado sugar, and mapie syrup

= 7o make the ici
a mixer, fitted with

ty

unti! light and airy. You ¢an do this by hand, or preferably,

ihe paddle attachment, Add the cream cheese and beat und! il the icing is tofa

smooth.

8. Using the icing spatula, spread a layer ot icing 9/4 inch / 1 om thick over the
altof the cake. Carefully place thet fop half on it. Spoon the vest of the icing

bottom ha
on ton and use the ieing spatula to create a wavelike or any other patiern. Dust it
with confectioners’ sugatr, il you Jike.
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