
  

 

 

Cake 

 1/2 cup Unsalted Butter, softened 
 1/2 cup Sugar 
 2 Eggs 
 3 Tbsp Cream 
 1 1/4 cups Flour (all purpose) 
 1 tsp Baking Powder 
 1 tsp Cinnamon 
 1/8 tsp Sea Salt 
 3 Apples (I prefer Granny Smith), peeled and thinly sliced. About a pound, total weight 
 Powdered Sugar to dust on top 

Crumble 

 3/4 cup Flour (all purpose) 
 1/4 cup Rolled Oats 
 6 Tbsp Unsalted Butter (Chilled and cut into small pieces) 
 1/2 cup Sugar 
 Cinnamon, Allspice, Ground Cloves 

Sauce 

 6 Egg Yolks 
 6 Tbsp Sugar 
 1 1/2 cups Whole Milk (or cream if you are feeling wicked) 
 1 1/2 tsp Vanilla 

Instructions 

1. Preheat the oven to 350F 
2. Make the sauce ahead of time. 

a. Bring the milk to a simmer over medium heat. (Stir a lot or it will scorch) 
b. Whisk the egg yolks and sugar until well blended.  
c. Slowly drizzle 1/3 of the hot milk into the egg mixture while whisking.  
d. Pour the milk/egg mixture into the pan of hot milk and continue cooking (don’t stop stirring until the mixture coats 

the back of a spoon.) Stir slowly, over medium heat, using a silicone spoon or spatula, always scraping the bottom and 
sides of the pan as it heats. 

e. When the mixture becomes velvety and as starts to thicken, stir in the vanilla and remove from the heat. 
f. Pour the mixture into a heat proof container or bowl, cover it with plastic wrap and chill it in the refrigerator. You can 

pour the mixture through a sieve to catch any stray lumps, if needed. 
3. Make the crumble 

a. Combine the flour, sugar, and oats in a large bowl. 
b. Mix well. 
c. Combine the chilled butter pieces, mixing with a fork, until the mixture has a coarse crumbly texture.  
d. Refrigerate the mix. 

4. Make the cake 
a. Grease a 9 inch, round, spring form pan. 
b. Beat the butter and sugar together until light and fluffy. 
c. Stir in the eggs, one at a time. 
d. Combine the dry ingredients (flour, baking powder, cinnamon, and salt.) 
e. Fold the dry ingredients into the butter/sugar mixture, slowly adding the milk or cream. 



f. Pour the batter evenly into the greased pan. Tap the pan lightly to allow air bubbles to escape and to allow the batter 
to spread evenly throughout the pan. 

g. Top with the sliced apples. 
h. Sprinkle the crumble mixture on top and lightly dust with Cinnamon, Allspice, and Ground Cloves. 
i. Bake for 50 minutes to an hour or until the top is lightly browned and a toothpick comes out dry. 
j. Let cool a bit in the pan before removing.  

5. Serve the cake warm, topped with the chilled sauce and dusted with powdered sugar. 

 


