CARAMEL GLAZED 

APPLE BUNDT CAKE
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Homemade Apple Bundt Cake, drizzled with a buttery Caramel Sauce.  Tender and moist, filled with tender apple bits and homemade buttery caramel flavor – this will be your new favorite cake for crisp fall weather! The perfect recipe to try after your autumn trip to the apple orchard!
INGREDIENTS:
Apple Bundt Cake:
3 cups (375g) all-purpose flour (sifted, spooned & leveled)
1 teaspoon baking soda

3 teaspoons ground cinnamon

1/2 teaspoon ground nutmeg

1/2 teaspoon salt

1 and 1/4 cups (300ml) canola or vegetable oil

1/2 cup (120g) sour cream (room temperature)
1 and 1/4 cups (250g) packed light or dark brown sugar

1/2 cup (100g) granulated sugar

3 large eggs (room temperature)
1 Tablespoon pure vanilla extract 

3 medium apples, peeled and chopped into small chunks (about 3 cups)
2 Tablespoons cinnamon sugar
Caramel Glaze:
1 cup (220g) packed light or dark brown sugar

1/2 cup (120g) unsalted butter

1/4 cup (60ml) half & half or heavy cream

½ teaspoon pure vanilla extract

¼ teaspoon fine sea salt or table salt


Instructions

1. PREPARE APPLE BUNDT CAKE:  Remove eggs and sour cream from refrigerator and allow to come to room temperature.

2. Preheat oven to 325°F. Spray a 10-12 cup bundt pan with nonstick baking spray; set aside.

3. In a medium bowl, whisk together the flour, baking soda, cinnamon, nutmeg, and salt until combined; set aside. 
4. Peel, core and chop the apples into small chunks (about 3 cups); place in a medium bowl.  Sprinkle with cinnamon sugar and shake gently until apple pieces are evenly coated.

5. In a large bowl, whisk together the oil, sour cream, brown sugar, granulated sugar, eggs, and vanilla until creamy and combined. 
6. Pour half of the dry ingredients into the wet ingredients and slowly whisk until just combined; add remaining dry ingredients and whisk just until no large lumps remain.  Try to avoid over-mixing. Carefully fold in the apple chunks. 

7. Spoon or pour the thick batter into the prepared bundt pan. 
8. Bake for 55-75 minutes or until a toothpick inserted in the cake comes out clean. Note that baking times may vary depending on the size of your bundt pan and your oven.  Feel free to cover the cake loosely with aluminum foil about halfway through to prevent heavy browning on top. 
9. When cake is done, remove from oven and allow to sit in pan for 10 minutes, then immediately invert onto a serving plate.

10. PREPARE CARAMEL GLAZE:  As your cake cools, prepare the Caramel Glaze.  IN a medium saucepan, combine butter, brown sugar, cream and salt (you can add a little extra salt if you like more of a salted caramel/toffee flavor).  Bring mixture to a boil over medium heat, stirring occasionally.  Allow to boil for 1-1/2 minutes, stirring occasionally.

11. Let caramel glaze cool slightly – it will thicken a little bit as it cools.  Drizzle over top of Apple Bundt Cake.  You may also want to double the Caramel Glaze recipe – half to drizzle over the cake, and the other half to serve alongside the cake when serving, or drizzled over vanilla bean ice cream!  
12. This cake is wonderful at room temperature, or even cold.  Cover and store at room temperature for 3 days, or in the refrigerator for up to 5 days.  The flavor is actually the best after day 2!

YIELD:  10-12 servings
RECIPE NOTES:  

· Freezing Instructions: Cake freezes well up to 3 months. Thaw overnight in the refrigerator and allow to come to room temperature before serving.

· Nuts: For some texture, add 1 cup of your favorite chopped nuts (pecans or walnuts are wonderful!)
· Apples: Use your favorite variety of apple. I prefer a mix of tart and sweet in my apple dessert recipes. Granny Smith, Honeycrisp, Jonagold, Fuji, etc.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe. 
Did you make this recipe?

Tag @snowflakesandcoffeecakes on Instagram and hashtag it #snowflakesandcoffeecakes.

Find it online: https://snowflakesandcoffeecakes.com/caramel........
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