Cake, Desserts

Applesauce Bundt Cake with Caramel Icing
Food52

Servings: 12

CAKE:
2 cups all-purpose flour
1 1/2 teaspoons baking soda
1 teaspoon kosher salt
1/4 teaspoon finely ground black pepper
2 teaspoons ground cinnamon
1 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
2 large eggs
1 cup sugar
1/2 cup dark brown sugar
1 1/2 cups unsweetened applesauce, home made if
possible
2/3 cup vegetable oil
1 teaspoon vanilla extract
GLAZE:
4 tablespoons unsalted butter, cut into chunks
1/2 cup light brown sugar, or dark brown
1/3 cup heavy cream
1/4 teaspoon kosher salt
3/4 cup confectioner's sugar, SIFTED (important)

NOTES: You can use canned applesauce (chunky if possible) or make your
own, but unsweetened. The icing is very sweet, so you don't need added
sugar in the applesauce. Do SIFT the powdered sugar or you'll have lumps.
1. Position a rack in the middle of the oven, and preheat the oven to 350°F.
Butter a standard-size (12-cup) Bundt pan (or spray with nonstick cooking
spray).
2. In a medium bowl, combine the flour, baking soda, salt, pepper, and
spices, and whisk to mix well.
3. In a large mixing bowl or the bowl of a standing mixer, beat the eggs
with both sugars until light. Beat in the applesauce, oil, and vanilla until
smooth. With the mixer on the lowest speed, add the flour mixture, and
beat briefly, just to combine. Use a rubber spatula to fold gently, making
sure that all the dry ingredients are incorporated.
4. Scrape the batter into the prepared pan. Bake for about 45 minutes,
until a toothpick inserted in the thickest part of the cake comes out clean.
Cool the cake for 10 minutes in the pan on a rack before turning it out and
allowing to cool completely. (The cake should be room temperature before
applying the glaze).
5. When you’re ready to glaze, set the cooling rack (with the cake on it) on
top of a rimmed sheet pan. This will catch drips.
6. Place the butter in a medium (2- to 3-quart) saucepan with the brown
sugar, cream, and salt, and set over medium heat. Bring to a full rolling
boil, stirring constantly. Boil for one minute exactly, and then pull the pan
off the heat. Leave to cool for about 2-3 minutes, and then gradually
whisk in the SIFTED confectioner’s sugar until you have a thick but
pourable consistency. Only add as much sugar as you need to make a thick
glaze. If it gets too thick, add a little cream to thin it down.
7. Immediately pour the glaze over the cake, evenly covering as much
surface area as possible. Let the glaze set before serving the cake.

Per Serving (excluding unknown items): 419 Calories; 19g
Fat (41.2% calories from fat); 3g Protein; 59g
Carbohydrate; 1g Dietary Fiber; 55mg Cholesterol; 375mg
Sodium. Exchanges: 1 Grain(Starch); 0 Lean Meat; 0
Fruit; 0 Non-Fat Milk; 4 Fat; 2 1/2 Other
Carbohydrates.
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