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Traditional Apple Cake 
 
London, Saturday afternoon, lousy weather and light rain, apples in the cupboard child memories of 

afternoon breaks… 

 

Ingredients 
3 medium-size eggs 

300 gr cane sugar 

100 gr butter 

1 sachet baking powder  

300 gr white flour 

1/2 glass of milk 

1/2 glass of rum 

1 lemon 

3/4 apples 

salt 

a 

Preparation 

Preheat the oven to 180°C.  

Mix together the eggs and the sugar, beating well until the mix is creamy and light. Add the grated lemon 

skin. 

On the side, let the butter melt on a light fire and, once cold, gradually stir it in the mix. Add the sifted 

flour, the baking powder and the salt. Pour in the milk and the rum until the mix is homogeneous. 

Peal the apples and cut them in little cubes, mix them with little flour and add them to the batter.  

 

 

 

Pour the mix in a pan (previously buttered) and bake for 1 hour at 180°C.   

Let cake cool then remove from pan and dust with confectioner's sugar. 
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