
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 20 min
COOK: 50 min
SERVES:8

 

Warm Apple Cinnamon Tea Cake Recipe
In the middle of winter, the smell of this warm, cinnamon spiced apple
cake will bring a smile to everyone's face as it bakes.

 
 

 

Ingredients

125g butter
3/4 cup + 1 tbsp (175g) caster sugar
2 large eggs
185ml milk
2 teaspoons Queen Organic Vanilla
Bean Paste
1 3/4 cups (260g) self-raising flour
1 1/2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon ground cinnamon or
Queen Cinnamon Baking Paste
1/4 teaspoon ground nutmeg
2 apples, sliced thinly
1 tbsp Queen Pure Maple Syrup

 

Method

STEP 1
Pre-heat oven to 180C (fan forced). Grease a 20cm round cake pan.

STEP 2
Using an electric mixer, beat butter and sugar until light and fluffy. Add
eggs and vanilla and mix until combined.

STEP 3
Sift together flour, baking powder, salt, cinnamon and nutmeg. Add to
the butter mixture with the milk and mix on low until combined.

STEP 4
Pour into prepared pan, and place slices of apple on the surface. Brush
with a little maple syrup. Bake for 45-50 minutes or until cooked
through.

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/pure-maple-syrup-250ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

