Recipe Category / Sweets / Desserts

Greek Upside Down Apple Caramel Cake
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Ingredients
For the cake
120 g butter, at room temperature
100 g granulated sugar
1 egg, large
100 ml grape molasses
100 g honey
250 ml buttermilk
300 g all-purpose flour
1 teaspoon(s) baking soda
1/2 teaspoon(s) salt
1 teaspoon(s) ginger, powder
1 teaspoon(s) cinnamon

Method
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Preheat oven to 160* C (320* F) Fan.
Grease a round 28 cm cake pan.
Melt the butter in a small saucepan. Add the sugar and salt and
simmer for 2 minutes over medium heat.
Remove from heat and pour into cake pan. Place the apple slices
over the caramel. Arrange them to slightly cover one another at the
edge and fill the empty spaces with the leftover apple slices.
For the cake:
Beat the butter and sugar in a mixer over medium speed.
Gradually turn up the speed until the mixture becomes light and
fluffy.
In a bowl, beat the eggs, grape molasses, honey and buttermilk.
Sift the flour, baking soda, salt, ginger powder and ground
cinnamon into a separate bowl.
Add the 2 mixtures to the mixer in batches and alternating between
the two. Make sure is batch that is added is completely
incorporated in the mixture before adding the next.
Pour batter over apples in cake pan.
Bake for at least 45-50 minutes. Insert a knife into the center of the
cake and if it comes out clean and dry the cake is ready.
Remove from oven and allow it to cool for at least 15 minutes
before you turn it out onto a serving platter that is deep enough to
hold all of the juices the cake will release.
Serve with a slightly unsweetened whipped cream

60 g butter, +extra for cake pan
90 g granulated sugar
1 pinch salt
4 apples, peeled and cut into thin
slices
For the topping
heavy cream 35%, lightly beaten
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