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Julie’s Apple Cake

We love when our customers share their recipes with us! This one is great with homemade
whipped cream or vanilla ice cream is a dusting of fresh nutmeg.
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Y2 cup sprouted wheat flour

Y4 cup sprouted spelt flour

3, teaspoon baking powder

Pinch of sea salt

4 large apples

2 large eggs at room temperature, preferably pastured

3, cup palm, date, or maple sugar

3 tablespoons dark rum or 1 teaspoon rum extract

Y teaspoon vanilla extract

4 tablespoons each: melted butter and coconut oil cooled to room temperature

Preheat the oven to 350 degrees and adjust the oven rack to the center of oven.
Heavily butter an 8- or 9-inch spring form pan and place it on a baking sheet.

In a small bowl, whisk together the flours, baking powder, and salt.

Peel and core the apples, then dice them into 1-inch pieces.

In a large bowl, beat the eggs until foamy then whisk in the sugar, rum and vanilla.
Whisk in half of the flour mixture, then gently stir in half of the melted butter mixture.
Stirin the remaining flour mixture, then the rest of the butter mixture.

Fold in the apple cubes until they are well-coated with the batter and scrape them into
the prepared pan.

Bake the cake for 50 minutes to 1 hour, or until a knife inserted into the center comes
out clean. Let the cake cool for 5 minutes, then run a knife around the edge to loosen
the cake from the pan. Carefully remove the sides of the cake pan, making sure no
apples are stuck to it.
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