AUSTRIAN APPLE CAKE

Usually I don’t trust any cookbook with “1001” in the title. It’s an editorial device that means a significant percentage of the recipes in the book are there mostly because they needed to reach that number, not because they’re great recipes. This recipe came from a book called Cakes: 1,001 Classic Recipes from Around the World. I can say I was wrong about this recipe. I can see this as dessert, breakfast, and/or snack. Turns out it was a chance worth taking. 

1 cake, 12 servings

INGREDIENTS:

FOR DOUGH:

1. ½ cup (4 ounces) milk

2. ¼ cup (1/2 stick, 2 ounces) unsalted butter, soft

3. 1/3 cup (2-3/8 ounces) sugar

4. 2 Tsp. instant yeast

5. 1 large egg, at room temperature

6. 2 cups (8-1/2 ounces) All-Purpose Flour

7. ½ tsp. salt.

FOR FILLING:

8. 3 cups (4 to 5 before peeling) peeled and chopped tart apples
9. ¼ cup (1-7/8 ounces) brown sugar

10. 2 Tbs. (1 ounce) fresh lemon juice

11. 1 Tsp ground cinnamon

12. ½ Tsp ground nutmeg

13. 1 package (8 ounces) cream cheese, softened

14. ½ cup (3-1/2 ounces) granulated sugar

15. 1 large egg, at room temperature

16. Butter and flour a 10-inch spring-form cake pan

DIRECTIONS:

FOR DOUGH:
Stir the milk and butter in a small saucepan over low heat until the butter has melted. Remove from the heat and cool lukewarm. Transfer the mixture to a mixing bowl or the bucket of your bread machine set on the dough cycle.

Add the sugar, yeast, egg, ½ cup of the flour, and the salt. Mix at medium speed with a paddle, or press the start button on your bread machine. Reduce the mixer’s speed to low and add the remaining four ¼-cups at a time; continue mixing for 5 to 6 minutes, until a soft, smooth dough forms. Remove the paddle, cover the bowl, and allow the dough to rise for an hour. For the bread machine, simply add the remaining flour and allow the machine to complete its cycle. 

After the dough has had its first rise, deflate it and press it into the prepared pan, pressing it halfway up the sides of the pan.

FOR THE FILLING:

Place the chopped apples in a large bowl and stir in the brown sugar, lemon juice, cinnamon, and nutmeg until well coated; spoon the apples over the dough. 

In a mixer at medium speed, beat the cream cheese, granulated sugar, and egg together until smooth. Spread this mixture over the apples. Cover the pan with plastic wrap and let rise for 1 hour, or until almost doubled in bulk.

Preheat the oven to 350 degrees F. Bake the cake for 45 to 50 minutes, or until golden. Remove the cake from the oven and cool on a rack for 10 minutes. Run a dull knife around the edge of the pan to free the cake, and pop the hinge of the pan to loosen it. Remove the side of the pan and serve warm.     
