CARAMELISED APPLE CAKE
Serves 8
Ingredients:
- 4 Braeburn apples, cored, peeled, and chopped

- 2 tablespoons locally produced clear honey

- 100g dates, chopped

- 1 teaspoon ground cinnamon

- Zest of 1 orange

- 175g muscavado sugar

- 200g organic butter

- 2 organic eggs
- 1 teaspoon vanilla essence

- 225g organic plain flour

- 100ml organic milk
- 85g demerara sugar
- 1 tablespoon flaked almonds

- 1 tablespoon chopped hazelnuts

Preheat the oven to 180C.

Add 50g butter to a hot frying pan and toss the apple pieces through before caramelising with the honey. Add the dates and cinnamon to the pan along with the orange zest. Cook for about 5 minutes to ensure that the apple pieces are nicely browned and evenly coated in the honey caramel. Leave to cool.

Meanwhile, put the muscavado sugar in a large bowl with 100g butter and beat until light and creamy. Add the eggs one at a time, followed by the vanilla extract. Sift in 200g of the flour, baking powder, and stir in the milk. When the mixture is well combined, stir through the apples.
Grease a cake tin and line the base with a circle of baking paper. Spoon in the cake mixture then smooth over the top using a spoon.


In a separate bowl, use your fingertips to rub together 25g flour, the demerara sugar, and 50g butter until the mixture is crumbly. Stir in the chopped hazelnuts and flaked almonds. Sprinkle this crumble mixture over the top of the cake mixture. Bake for around 1 hour or until a skewer inserted into the cake comes out clean. Leave to cool, then serve with custard or vanilla icecream!
