
Apple Fritter Cake 
 
 

For Filling: 

• ½ Cup    heaping cup of sliced apples 
• 3 Tbsp   sugar 
• 1/4 teaspoon   cinnamon 
• small pinch freshly grated nutmeg 
• 1 tablespoon   cornstarch 
• 1 teaspoon   water 

 

• ¼  cup brown sugar  
• ¼  teaspoon cinnamon 

 
For Cake: 

• 2 Tbsp   cup butter 
• 1/3 Cup + 2 Tbsp  sugar 
• ¼  cup   applesauce 
• 1 teaspoon   vanilla 
• 1 eggs 
• 1 cup + 2Tbsp  flour 
• 1 teaspoon   baking powder 
• 1 teaspoon   baking soda 
• 1/2  teaspoon  salt 
• 1 teaspoon   cinnamon 
• ½  cup   greek yogurt (or plain yogurt as well or sour cream) 

 

For filling:  
Make your filling by combining apples, sugar, water, cinnamon and cornstarch in a small saucepan.  Cook on low heat 
for 5 to 7 minutes, stirring constantly until the sauce is thickened and the apples are a bit soft.  Set aside to cool.  In a 
small bowl, mix the brown sugar and cinnamon together until well combined and set aside. 
 
For Cake:  
Preheat oven to 350°.  Grease and flour an 8x8” baking dish.  Set aside. 
 
Cream butter and sugar until light and fluffy, about 3 minutes.  Add applesauce and vanilla and mix till combined.  Add 
the egg, beating well. 
 
mix the dry ingredients together.  Add the dry ingredients to the wet batter in three parts alternating with the yogurt in 
two parts, beginning and ending with the dry ingredients. (flour – yogurt – flour – yogurt – flour) Beat until just combined. 
 
Spoon half of the batter into the prepared pan.  Spoon the cooled apple mixture over the batter carefully and spread as 
evenly as possible.  Sprinkle 2/3 of brown sugar cinnamon mixture over apples and cover with the rest of the 
batter.  Sprinkle the rest of the brown sugar cinnamon mixture over the top. 
 
Bake for 30-40 minutes, until a toothpick inserted into the center of the cake comes out clean. 
 
For Glaze:  
While the cake is baking, make the glaze.  In a bowl, mix the powdered sugar, vanilla, and milk until the glaze is desired 
consistency.  When the cake comes out of the oven, immediately but carefully pour onto hot cake.  Try to pour as 
evenly as possible.  You might have to pick up the cake and tilt it to spread the glaze evenly. Let the cake sit for a while 
for the glaze to set. 

For Glaze: 

• 1 cups   powdered sugar 

• 1 teaspoon  vanilla 

• 3 tablespoons  milk 

 

http://www.amazon.com/gp/product/B000LRKMQE/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000LRKMQE&linkCode=as2&tag=flsctv-20

