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¥ RECIPE
Caramel Apple Layer Cake

Author: Lindsay Prep Time: 35 minutes
Cook Time: 40 minutes Total Time: 1 hour 15 minutes
Yield: 12-14 slices Category: Dessert Method: Oven

Cuisine: American

Description
This Caramel Apple Layer Cake is made with layers of brown sugar cake soaked with caramel

sauce and cinnamon apples. It's insanely delicious and easy to put together!
Ingredients

APPLE SPICE CAKE

1/2 cup butter, room temperature
1 cup sugar

3/4 cup firmly packed brown sugar
3 eggs

1 tsp vanilla

1 tsp apple pie spice

1/2 tsp cinnamon

2 cups flour

1 cup buttermilk

1 tsp baking soda

1 tbsp white vinegar

SALTED CARAMEL SAUCE

1 cup sugar
6 tbsp salted butter, cubed, room temperature
1/2 cup heavy cream, room temperature



CINNAMON APPLES

5-6 large apples, chopped

2 tsp lemon juice

1/2 tsp nutmeg

3 tsp cinnamon

1/2-3/4 cup brown sugar
Instructions

1. Line the bottoms of four 8 inch cake pans with parchment paper and grease the sides. Preheat
oven to 350 degrees.

2. Cream together butter and sugars for about 2-3 minutes, until light and fluffy.

3. Add eggs one at a time and mix until incorporated.

4. Add vanilla, apple pie spice and cinnamon and mix until incorporated.

5. Alternate adding the flour and buttermilk, beginning and ending with flour, mixing until
combined.

6. In another bowl, mix together baking soda and vinegar. Add mixture to batter and mix just until
incorporated.

7. Spread batter evenly between the 4 pans and bake for 15-17 minutes.

8. Remove pans from oven when done and allow to cool for 2-3 minutes, then remove to cooling
rack to finish cooling.

9. While the cakes cool, make the caramel. Add the sugar in an even layer to the bottom of a
large saucepan.

10. Heat sugar on medium-high and whisk until the sugar has melted, about 5 minutes. The
sugar will lump together, but eventually melt.

11. Continue whisking until the temperature reaches 350 degrees or the sugar has turned an
amber color. It will reach 350 degrees very quickly after all the sugar has melted. Watch it very
closely. It goes from nice caramel to burned very quickly.

12. Remove caramel from heat and add butter. Whisk until melted and combined. Mixture might
bubble a bit.

13. Add the heavy cream and whisk until incorporated.

14. Cool caramel to room temperature.

15. When caramel and cakes are cool, cook apples. Combine apples, lemon, nutmeg, cinnamon
and brown sugar in a medium pan and toss to coat.

16. Add butter and cook apples for about 25-30 minutes, stirring often, or until at preferred

softness.



17. Remove from heat and allow to cool for about 30-40 minutes. | recommend putting the
apples into another bowl to stop them from cooking more.

18. Once apples are cooled, it's time to stack the cake. Place the first cake layer on your cake
plate.

19. Spread about 4-5 tbsp of caramel sauce over the top of the cake layer and allow it to soak in.
20. Spread 1/4 of the apples in an even layer on top of the layer of cake.

21. Repeat steps 18-20 with the remaining layers of cake and apples.

22. Drizzle more caramel over the top of the cake.

Nutrition

Serving Size: 1Slice Calories: 462 Sugar: 58.7g Sodium:134.8 mg Fat:16.6g
Carbohydrates: 77 g Protein: 4.5g Cholesterol: 81.9 mg
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